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Arguably the best part of an exclusive use wedding venue is the freedom to design

your day exactly as you want! Spending the weekend with your nearest and dearest

as you celebrate your wedding is a fantastic way to build some incredible memories

and strengthen new family ties. With your wedding day catering taken care of at your

dream venue by Hudsons you might also wish to consider having a catered

breakfast, dinner, brunch or lunch for a completely stress-free experience.

Whether it’s a hearty breakfast buffet the morning of your wedding or a relaxed

BBQ the day after, our team of chefs, managers and waiting staff can ensure you

and your guests are well looked after and well fed so you can focus on spending time

with your loved ones.

I T ’ S  W E D D I N G  W E E K !  

The time has finally arrived, and we’re here to
make it as stress free as we can for you...

“The Hudsons team were

amazing...they did a great job with

Sunday breakfast for us and all the

guests, even delivering breakfast to

the bride and groom.  I am so glad we

had them there, as it meant a relaxing

and stress free start to Sunday after

all the excitement of the wedding.” 
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Freshly delivered in the morning, left for guests to graze as they wish. 
B R E A K F A S T  P L A T T E R S  D R O P  O F F

Get Up & Go platter
£39.90

Sunlight Platter
£39.90

Cinnamon Rolls 
Fruity Flapjacks 

Butter & Jam Butteries 
Fresh Fruit & Honey Greek Yoghurt

Smoked Salmon & Cream Cheese Seeded Bagels 
Overnight Berry Oats

BLT Wraps 
Greek Yoghurt with Fruit Coulis & Mixed Seeds 

RISE & SHINE platter
£39.90

Apple & Oat Cookies 
Pain au Chocolat

Banana Bread Blondies 
Loaded Smoothie Bowl

Fresh Smoothie Flight
£37.80

Passionfruit & Mango
Watermelon & Apple 

Orange & Pomegranate 
Chocolate, Banana & Oat

FRESH FRUIT PLATTER
£46.20

Full platter of a variety of sliced fresh fruit,
with yoghurt dip 

Individual breakfast
bento box
£8.95 each

Stuffed Croissant (Cheese (V), Cream Cheese
& Salmon, Ham & Cheese)

Fresh Fruit 
Muffin 

Fruit Juice 

hot Breakfast rolls
£5.00 each

Choose from Bacon, Sausage or Veggie
Sausage Roll, or Stuffed Ham & Cheese

Croissant 
(Minimum Order 20 Rolls)
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All you have to worry about is how much you can fit on your plate!
B R E A K F A S T  /  B R U N C H  B U F F E T

Breakfast
brunch

Full Breakfast Buffet £19.00 per person
Full Breakfast, Chilled & Bakery £26.50 per person 

£33.50 per person
Select 5 Savoury + 2 Sweet Options
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FULL BREAKFAST BUFFET:
Local Pork Sausages 

Back Bacon
Black Pudding 
Grilled Tomato 

Buttered Mushrooms
Baked Beans 
Hash Browns 

Scrambled Eggs

CHILLED & BAKERY:
Fresh Fruit & Yoghurt

Selection of Meats & Cheese

White & Wholemeal Toast
Pain au Chocolat

Aberdeen Butteries
Assorted Muffins

SAVOURY:
Huevos Rancheros (V)

Corn Fritters with Crispy Bacon, Red Pepper Jam & 
Sour Cream

Smoked Ham & Cheese Stuffed Croissants
The British Breakfast Bacon & Egg Muffin
Scrambled Egg & Smoked Salmon Bagel 

Avocado & Poached Egg on Toast (V)
Eggs Florentine (V)

Bloody Mary Beans & Sausage
Soft Boiled Eggs (V)
Black Pudding Roll

SWEET:
French Toast 

Almond Croissants
Aberdeen Butteries 

Rhubarb & Peach Compote with Buckwheat Granola
Pancakes with Blueberry Compote
Fruity Blueberry & Banana Muffins

Mini Doughnuts
Berry Blast Smoothie Bowl

Cooked Onsite | Both Options Include Tea, Coffee & Fruit Juice | Staffing Charges
Apply (Minimum 3 hrs) | 12 Guests Minimum | Early Morning Surcharges Apply



H O T  B U F F E T  D E L I V E R Y  

For a relaxed evening before the big day, allow us to take care of catering. Trays of hearty
family favourites, dropped off to your door hot and ready to eat. We’ll set the trays up in

chafing dishes to keep hot and return the next morning and collect any dirties.

Main Dishes
£61.80 per tray

serves 12-15

CHICKEN & POULTRY
Katsu Curry 

Chicken & Red Pepper Stew 
Chipotle Chicken 

Cajun Chicken Gumbo
Chicken Tikka Masala

Thai Green Chicken Curry
Rosemary Roast Chicken & Veg

Tarragon Chicken
Smoked Pheasant Casserole

Sweet & Sour Chicken 
Chicken & Apricot Tagine

Thai Red Duck & Pineapple Curry

BEEF
Thai Massaman Beef Curry

Chunky Beef Chilli
Minced Beef & Mushroom Pie

Italian Style Meatballs
Traditional Beef Lasagne

Steak & Mushroom Stroganoff
Cottage Pie

Chinese Crispy Beef
Steak & Guinness Pie FISH & SHELLFISH

Fishermans Pie
Haddock, Potato & Spinach Mornay

Thai Fish Curry 
Tomato, Pepper & Seafood Casserole

PORK & LAMB
Scotch Lamb, Redcurrant &

Carrot Cobbler
Sweet & Sour Pork 

Creamy Ham & Mushroom
Pasta Bake

Sausage, Mushroom & Guinness
Casserole

Pork Meatball Cassoulet
Lamb Rogan Josh

Haggis Neeps & Tatties 
Shepherds Pie

VEGGIE & VEGAN
Curried Lentil Cottage Pie

Ratatouille Hot Pot
Veggie Chilli 

Cheesy Tomato & Pepper Lasagne
Broccoli, Cheese & Onion Quiche

Mediterranean Vegetable Bake
Vegetable Rogan Josh Curry 
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Side Dishes
£17.50 per tray

serves 12-15
Creamy Mashed Potatoes

Roast Root Vegetables
Mediterranean Vegetable Cous Cous

Buttery Rosemary Roast Potatoes
Steamed White Rice
Garlic & Herb Mash

Pepper & Onion Pilau
Baby Potatoes in Herb Butter

Potato Gratin
Garlic Bread (£1.50pp, allows 2 slices)

Jewelled Pasta Salad
Mixed Salad

Green Salad with Balsamic Dressing
Coleslaw 

Creamy Potato Salad

Hot buffet is Self Service 
Additional Charges apply for

crockery cutlery hire or disposables 
 All dirty dishes collected next day

Delivery charge applies 

SALAD BOWLS
£21.25 per bowl

serves 12-15

H O T  B U F F E T  D E L I V E R Y  

A F T E R N O O N  T E A
A lovely welcome for your guests when they arrive to your venue for the weekend of celebrations

SAVOURY

Sausage & Ketchup Rolls
Selection of Triangle Sandwiches

Scotch Egg
Cheddar Scones

Coronation Chicken Vol-au-Vent
Mozzarella Dippers
Sticky Chipolatas

SWEET

Apple, Frangipane & Apricot Jam Slice
Millionaire Shortbread

Victoria Sponge
Seasonal Berry Tarts

Marmalade & White Chocolate Loaf
Highland Shortbread Fingers
Creamed Scones with Jam

£31.50 per person

Minimum order 12 guests | Tea & Coffee to be served alongside included
Extra Charge Applied for staffing if required
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G R A Z I N G  P L A T T E R S

FINGER SANDWICH 

Contains 10 Sandwiches, sliced into quarters.
Assorted classic fillings on white & wholemeal bread.

£42

CHUNKY SANDWICH 

10 sandwiches on thick sliced bread, with premium
fillings such as Prawn Marie Rose, Brie & Cranberry,

Chilli Chicken & Roast Beef with Horseradish. 
£46

STUFFED CROISSANTS

Assorted fillings in flaky croissant halves
£46

FILLED WRAPS

Assorted fillings in soft flour tortilla wraps.
£44

Cheeseboard platter

Selection of Local Cheeses, Grapes, Chutneys &
Crackers.

£47

Charcuterie platter
Selection of Cured Meats, Cheese, Olives & Tomatoes.

£50

FINGER FOOD BOX

Hudsons Haggis Balls - Sausage & Apricot Roll -
Quiche Tarts - Chicken Balmoral Bites 

£40

Mini Pie Platter 

Assortment of 12 miniature pies, including Mince, Steak
Chicken & Leek and Macaroni Cheese.

£21

Savouries One
Hot Honey Chicken - Smoked Salmon & Cream Cheese Crackers - Sausage & Apricot Rolls - Charcuterie Kebabs - Spiced

Beef & Cheddar Brioche Sliders

Savouries two 
Moroccan Spiced Chicken Meatballs - Cheesy Roasted Tomato Crostini - Chilli Jam & Sour Cream Savoury Scones - Chilli

Tofu Tacos - Roasted Red Pepper Tarts

SAVOURIES THREE
Chicken Caesar Cups - Mini Scotch Eggs - Roasted Vegetable Quiche - Chilli, Mango & Cheese Baby Potatoes - BBQ

Chipolatas  

SAVOURIES FOUR
Bombay Shrimp - Brie, Bacon & Cranberry Quiche - Pesto Chicken Wraps - Hoisin Duck Spring Rolls - Mexican Street Corn

Jalapeño Poppers

VEGGIE PLATTER
Tandoori Paneer Tikka Kebabs - Korean Cauliflower Wings - Broccoli & Cheddar Quiche - Onion Bhajis -Tomato, Mozzarella &

Basil Pesto Kebabs 

£50 per platter



S A L A D  B O W L S S O U P S

Butternut Squash, Chilli & Rosemary (V)

Chicken, Leek & Pearl Barley Broth

Smoked Haddock & Spinach Chowder

Cream of Artichoke & Smoked Salmon

Pea, Asparagus & Mint (V) 

Tomato & Roasted Pepper (V) 

Carrot & Coriander (V) 

Thai Coconut & Courgette (V) 

Classic French Onion 

Spicy Tomato Soup (V)

Red Lentil & Carrot (V) 

Curried Squash & Lentil (V)

Creamy Chicken Chowder

Green Pea & Ham 

Curried Cauliflower (V)

Leek & Potato (V) 

Chicken / Vegetable Broth (V) 

Carrot & Cumin (V) 

 Cullen Skink

Potato, Leek & Thyme (V)

£3.75 pp | Minimum 15Large Sharing Bowl- £21.25 

Watermelon & Feta with Pomegranate Dressing (V)

Cauliflower Couscous with Sweet Potato (V)

Quinoa, Rainbow Veg & Halloumi (V)

Bulgar Wheat & Rocket Tabbouleh (V)

Smashed Chickpea & Feta (V)

Honey Roasted Beetroot & Carrot with Yoghurt (V)

Waldorf Chopped Salad (V)

Minted Melon, Tomato & Prosciutto

Slow-Roasted Tomato, Garlic & Lentil (V)

Creamy Chopped Chicken Salad 

Kitchari Rice (V)

Roast Veg Pearl Couscous (V)

Orange, Fennel & Rocket (V)

Heirloom Tomato & Watermelon (V)

Crunchy Carrot Coleslaw (V)

Tomato, Red Pepper & Cucumber (V)

Baby Potato, Mustard & Horseradish Salad (V)

Layered Hummus Dip (V)

Kale & Roast Butternut Squash with Pomegranate &

Almond (V)

Chefs Pasta Salad (V)
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B B Q
Start or extend the celebrations with your nearest & dearest over a delicious BBQ... 

Menu A
£23.70 pp

6oz Aberdeen Angus Burger
Jumbo Sausage
Harissa Chicken

Sweet Potato & Halloumi Burger (V)
Sticky BBQ Ribs

 
Served with:

Crunchy Coleslaw
Mixed Salad Leaves in a Mustard Vinaigrette

Baby Potatoes and Butter
Selection of Buns, Sauces & Relishes

 

Menu B
£26.80 pp

BBQ Pulled Pork
6oz Cheese & Bacon Aberdeen Angus Burger

Cumberland Sausage Rolls
Thai Chicken, Pepper & Onion Skewer

BBQ Pork Ribs
Tex-Mex Bean Burger (V)

Served with:
Crunchy Coleslaw

Mixed Leaves
Potato Salad

Selection of Buns, Sauces & Relishes
 Menu C

£32.30 pp
Golden Fish Po’boy

Blackened BBQ Pulled Brisket
Barbecued Lamb with Mint Chutney
Chilli Glazed Ham & Crunchy Slaw

Chicken & Blue Cheese BLT
Rosemary Lemon & Tomato Monkfish & Salmon Kebabs

6oz Bacon, Cheese & Onion Aberdeen Angus Burger
Tex Mex Bean Burger (V)

 
Served with:

Crunchy Coleslaw
Tomato, Basil & Mozzarella Salad

Potato, Onion & Sour Cream Salad
Crisp Green Salad 

Jewelled Pasta & Sundried Tomato Mayonnaise Salad
 Selection of Buns, Sauces & Relishes

 

 

add ons
£5.90 per item, per person

Slow & Low Spiced Pork Belly
Ginger & Soy Sea Bream Parcels

Dukkah Spiced BBQ Chicken Wings
Sticky Korean Chicken Drumstick

Cajun Fish Burger
Grilled King Prawns 

Chicken Shawarma Kebabs
Tikka Paneer Skewers with Mint Cous Cous

Spiced Cauliflower Steaks
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B U I L D  Y O U R  O W N  B B Q
Select 4 Mains for £27.30 | 6 Mains for £36.80 | 8 Mains for £42.00

Main Selection

Sticky Bourbon Pork Ribs
Slow-roasted Lamb with Hot Fennel Relish

Cheese & Bacon Burgers
Pulled Duck Buns with Plum Sauce

Jumbo Sausage with Caramelised Onion
Corn Dogs

6oz Aberdeenshire Beef Burger
Piri Piri Chicken Kebabs

Tandoori Chicken Lollipop Drumsticks
Lemongrass Poussin

Duck & Lemon Kebabs
Baby Back Ribs with Ale & Tamarind

BBQ Pineapple Chicken
Pulled Beef Brisket in a Bun
Slow-roasted Harissa Lamb

Persian Spiced Pork Skewers
Flattened Chicken with Lemon, Garlic, Rosemary &

Pomegranate Molasses
Blackened Chicken Tacos with Avocado & Pea Guacamole

Asian Chicken Burger with Pickled Red Cabbage
BBQ Pork Steam Buns

Coconut & Coriander Salmon Parcels
Spice-Crusted Buffalo Wings with Gorgonzola Dip

Turmeric Cod Burgers with Chilli, Mint & Mashed Avocado
Green Olive Cheeseburger with Slow Cooked Onions

Sticky Beer-baked Chicken
Sausage, Rosemary & Potato Skewers

Chicken Gyros
Tandoori Chicken Wings with Blue Cheese Dip
Chipotle-spiced Braised Ox Cheek Sloppy Joe
Sticky Stout Glazed Salt Beef with Chimichurri

Grilled Prawn Skewers
Big Pan Paella

Sweet Potato & Halloumi Burger (V)
Pumpkin Chickpea Burger with Caramelized Onion (V)

Tex Mex Bean Burger (V)
 

Side Dishes 

Select 2 (included in price)

 Spiced BBQ Corn on the Cob
 Lemon Rice
 Corn Chatt

Cajun Sweet Potato Wedges
 Halloumi, Kale & Tahini Salad

 Warm Potatoes with Green Tahini & Herb Dressing
 Blackened Sweet Potato Mash

 Cheesy Corn on the Cob
 Baba Ganoush & Grilled Flatbread

Salads

Select 3 (included in price)

Spiced Quinoa, Cauliflower, Pine Nut & Blue Cheese
 Red Cabbage Salad
 Courgette & Feta

 Mixed Leaves with Ginger & Lime Dressing
 Wild Rice Salad with Avocado & Mint Marinated Feta

 Beetroot, Lentil & Mint with Pomegranate Molasses & Orange
Dressing

 Roast Cauliflower ‘Couscous’ 
 Dirty Rice

 Tuscan BBQ Pepper 
 Roast Red Onion, Walnut & Blue Cheese Pasta

 Classic Coleslaw
 Heritage Tomatoes, Basil & Mozzarella Cherries

 Sweet Potato Salad
 Southern Slaw

 Tomato, Basil & Red Onion
 Greek Salad

 Jewelled Rice
Quinoa, Hot Smoked Salmon & Lemon Tarragon Salad

 Carrot, Orange & Paprika Salad
Kale Pesto Salad

Additional Sauces (£3.75)

Hot Sweet Chilli Mayo
Café de Paris Butter

Chimichurri
Caesar Dressing

Tomato & Pepper Relish
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C A S U A L  D I N I N G
Some fun & ligher bite alternatives to a bbq...
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Wood-Fired Pizza
Choose 3 | £14.50pp

Classic Margherita
Double Pepperoni

Texan BBQ Chicken
Ultimate Meat Feast

Hawaiian
Veggie Feast

Mac n’ Cheese
Choose 3 | £10.50pp

Spicy Chipotle & Chorizo 
Sticky Mexican Style Beef Brisket

Gyros Marinated Chicken
Crispy Onion & Bacon Bits

Cajun Grilled Chicken
Black Pudding Crumb

Toasties
Choose 3 | £10.50pp

Mac & Black
Philly Cheesesteak

Cheese, Ham & Red Onion Jam
Harissa Halloumi & Honey
Cheese, Onion & Marmite

Grilled Reuben

Big Pan Cooking
Choose 3 | £14.50pp
Chicken Chorizo Paella

Steak & Mushroom Stroganoff
Cantonese Sweet & Sour Chicken

Chunky Beef Chilli
Italian Style Meatballs

Bangers & Onions
Creamy Swedish Style Meatballs

Burger Bar
Choose 3 | £14.50pp

Mexican Chicken
Melt in Middle Mozzarella

Smashed Beef, Cheese & Bacon
Thai Spiced Chicken & Onion

Southern Fried Chicken
Lamb Bhaji Burger

Turmeric Cod with Coriander
Turkish Kebab

Cowboy Chicken Sandwich

nacho Bar
£10.50pp

Tortilla Chips served with
Hot Chilli Beef, Queso Dip,

Guacamole, Salsa, Sour Cream,
Pickled Red Onion, Olives, 

Jalapenos & Cheese

Gourmet Hot Dogs
Choose 3 topped hot dogs | £11.50pp

Tokyo: Teriyaki Cucumber, Carrot & Onion
 Korean: Spicy Mayonnaise & Kimchi

 Cheesesteak: Melted Cheese, Steak Strips & Crispy Onion
 Bombay Spice: Spicy Mango, Pepper & Onion 

 Blackened Shrimp: Fajita Spiced Prawn, Peppers & Onion
 NYC Deli: Swiss Cheese, Mustard, Sauerkraut & Gherkin

 Tex Mex: Chipotle, Black Bean & Jalapeno
 All Day Breakfast: Bacon, Egg, Hash Brown & Homemade HP Sauce 

  Tempura Vegetables: Beer Battered Vegetables, Chilli Jam & Salted Peanuts (v)

Our Chefs will cook onsite
using our custom made

BBQs / Pizza Ovens.
Electric sockets required

if setting up outdoors



D E S S E R T S
To complement your BBQ or Casual Dining Experience...

Choose 3 for £7.00 pp

Dark & White Chocolate Cherry Brownie
 Salted Caramel Banoffee Cheesecake

 Tropical Fruit Pavlovas
 Malted Millionaire Slice

 Sticky Toffee Pudding Cake
 Mini Doughnut Muffins

 Black Tahini & Chocolate Cookies
 Cardomon Buns

 Chocolate Eclairs
 Chocolate Brownie

 Seasonal Fruit Meringue
 Classic Lemon Tart

 Strawberries & Cream
Iced School Sponge

S’mores Cookies

All prices are excluding VAT
Staffing / linen / delivery / equipment hire will apply if required

All listed prices are for 2026, and are likely to increase year on year

To book or enquire for pre / post catering do get in touch with our
events team and we can supply a tailored quote based on your numbers &

preferences.
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