
ordering           

• if possible order in multiples of 5      
min order for 5 persons please

• disposable cutlery, plates and napkins can be 
provided

• delivery is extra
• staff can be supplied
• telephone 0131 225 2131
• fax 0131 225 4546
• mail@hendersonsofedinburgh.co.uk

Remember we are happy to adapt menus to suit specific requirements 
and diets.  If there is a particular favourite dish you are looking for please 

let us know and we will do our best to include this.

Our portions are generous, shown as a guide only. We are happy to
 portion and garnish or leave to the party organisers!

please draw our attention to any food allergies
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sandwich platters   £2.75/person (min order 5)
imaginative combination of freshly made fillings using bread baked in our craft bakery 

dairy free fillings
• spicy bean pate & tomato salad
• hummus with green salad
• cashew nut pate with salad
• smoked tofu & olives or chutney
• avocado with citrus salad
• chargrilled vegetables and pesto
• roasted vegetables
• lentil, apricot and bean sprouts

other popular fillings
• cheese with grated carrot/salad/onion and mayonnaise
• cream cheese with chives & cucumber
• cheddar and chutney
• brie & grape or strawberries
• goat’s cheese and red onion chutney
• avocado & mayonnaise

small savouries      £4.50/person
approx. 5 bite size pieces each includes choice of 2 dips min order for 5 persons

individually or a selection of
• assorted quiche
• focaccia pizza
• mixed vegetable pakora
• cocktail bean burgers
• crostini with pate
• mini organic oatcakes with hummus
• croquettes
• nut rissoles

crudités and dips   £2.50/person(min order 5)

dips (choice of two)
• hummus
• salsa
• cucumber & mint
• sour cream & herb

• mozzarella, basil and olive filo 
parcel

• spinach and feta filo parcel
• spicy bean wraps
• lentil, spinach & apricot falafel
• choice of two dips included
• choice of oatcakes, corn chips, 

bread sticks or crostini
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Please draw our 
attention to any food 
allergies

crudités
• fresh vegetables - cucumber, 

peppers, celery, carrot.
• fresh handmade bread, oat-

cakes  or crostini

wedding catering         

For such an important occasion we prefer to meet and discuss
individual needs, price and service required.  We can offer a 

variety of options, crockery and cutlery hire, staff hire, specific
champagnes and wines and so on.  

Below is a sample menu for information and guidance.

selection of Henderson’s dinner rolls with butter
lentil and apricot soup or pate selection with organic oatcakes

*
aubergine, tomato and basil en croute

served with
chilli and herb potatoes
buttered baby potatoes

mixed leaf salad
waldorf salad

*
rich chocolate cake served with fresh seasonal berries and cream 

of choice

*
coffee and tea with shortbread fingers

wedding cake (supplied by wedding party)

Evening
buffet - mixed sandwiches, tea and coffee

£29 per person

Again we can offer a variety of services including office lunches, funerals, 
birthdays christenings, any other celebration, with or without staff.  Please call 

for  further details 0131 225 2131.

We hope this has given a guide to our services, Henderson’s are 

committed to a healthier way of eating - our motto is eat better, live better, 
our menus are additive and GMO free always using natural ingredients.

all catering requirements        

7



drinks           
we recommend 1 litre for every 4 people

freshly blended juices - all orange based  £6.00/ltr
• melon, pineapple & mint     £3.00/½ltr 
• banana, raspberry & orange
• carrot, apple & ginger

mineral water      £1.50/1.5ltr
• still
• sparkling

pure fruit juices      £1.20/ltr
• orange
• apple

organic  wine (75cl)               available from £7.50

We have a fine selection of organic wines and can supply 
glasses.

A selection of teas and coffees can be supplied too.
 Please call for further details.

Henderson’s
94 Hanover Street

Edinburgh
EH2 1DR

tel  0131 225 2131
fax 0131 225 4546
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salads      

£12  (2 litre bowl - approx. 10 - 15 portions)
• coleslaw
• savoy cabbage, apple & raisin in a light yogurt & mayo dressing
• brown & wild rice salad with soya sauce & sweet peppers
• potato salad with vinaigrette or mayonnaise & chives, parsley & red onion
• italian pasta salad, roasted vegetables, tomato & basil dressing
• apple, celery & hazelnut in a light yogurt and mayonnaise dressing
• mixed lettuce, cucumber and tomato salad with mixed leaves
• fresh beetroot with mustard dressing
• carrot, orange,  raisins and watercress
• mixed sweet peppers,  red onion, olives and orange
• mixed beans, peppers, mushrooms and courgette with tomato dressing
• chinese style bean sprouts & tofu with ginger
• cous cous with roasted vegetables, lemon, garlic and mint
• mixed green salad with smoked tofu, olives and fresh herbs

£14  (2 litre bowl - approx. 15 portions)
• egg mayonnaise
• hummus
• roasted ratatouille
• spicy bean pate
• cucumber, banana, cashew nut & sour cream
• melon, grape, cucumber & mint

savouries (serve approx 10)
• large quiche  £17
• spinach roulade   £17
• fritatta    £17
• nut loaf (serves 6)  £20

served in disposable bowls ½ bowls are available

Special requests or diets can be catered for.  We would be delighted to 
give advice and suggest options.

 
Napkins and other disposables can also be provided and trays can be 

garnished and portioned to specific needs.

Please call 0131 225 2131 to discuss further.

• individual savouries 
• spicy bean burger 
• goat`s cheese tart 
• spanacopita (spinach & feta) 

• filo parcels (mozzarella, basil, olives)

•    £3.00 each
• focaccia pizza 
• croquettes
• quiche                £2.80 each
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cakes and desserts     
cake platters £1.30/person
• vegan apple & ginger; sugar free apricot slice; wheat sugar and dairy 

free banana and cashew nut slice.
• flapjacks; chocolate flapjacks; date and oat slice; coconut and ginger 

slice.
• chocolate cake; iced banana cake; iced carrot cake.
• whole fresh fruit - 60p per piece
• fresh fruit canapé slices - £1.95

desserts - 8 portions £20
• fresh fruit trifle
• luxury fresh fruit salad
• vacherin (orange, ginger, cream and meringue)
• citrus or baked blueberry cheesecake
• chocolate mousse
• dried & fresh fruit with sour cream and ginger
• fruit compote
• apple strudel

gateaux and large cakes - £18
• chocolate gateau  
• fresh fruit gateau  
• iced carrot cake  
• rich chocolate fudge cake
• cherry pie (vg)
• apple & ginger cake (vg)

Cream, creme fraiche, soya cream and yogurt are also available at 40p 
per portion extra - please specify when placing your order.

We are happy to discuss options and special requests.

All desserts are served either in disposable bowls or on platters.

Portions can be changed to suit catering needs.

0131 225 2131
www.hendersonsofedinburgh.co.uk4

hot food      minimum 8 portions  
(V) denotes vegan dish (GF) gluten free dish 

served in disposable foil container

baked aubergine stuffed with nuts and mixed vegetables with a rich
 tomato sauce (V)        £33

broccoli & brie crumble with tomatoes, peppers and onions, 
topped with toasted seeds and oats     £33

broccoli & cauliflower harlequin with a spicy tomato and lentil base £33

stroganoff; roasted vegetables in a paprika and caraway 
sauce (V, GF)        £30

nut loaf en croute with red onion gravy (V)    £33

mediterranean or spinach courgette and mushroom lasagne, 
with spinach pasta and parmesan cheese    £33

spiced moussaka layered with aubergines, potatoes, kidney beans
and tomatoes        £33

creamy leek, fennel and butter bean pie, with a puff pastry 
topping (V)         £30

mixed mushroom ragout in a herb and red wine sauce (V, GF) £33

spinach galette; layers of tomatoes, spinach, potatoes and cheese
in a rich tomato sauce (GF)      £33

vegetable balti curry with savoury rice (V, GF)    £30

chick pea, aubergine and tomato curry (V, GF)    £30

 please draw our attention to any food allergies

If you have a favourite dish served in the restaura nt
please let us know.
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