
 

PJ taste 0330 0431954 www.pjtaste.co.uk ask@pjtaste.co.uk  

    
 
 

Buffet Lunches, Breakfasts, Hot Food and Drinks – October 2019 
 
 
 
 
 
 
 
Prices are excluding VAT for deliveries made Monday to Friday 9am to 4.00pm. 
Free delivery for numbers of 10 and over within 2 miles of the Sheffield centre. 
Due to the presence of some ingredients used in our kitchens, we can never guarantee that 
a dish is completely free from any allergens or specific ingredients such as nuts or gluten. 
For Vegan, Dairy Free and Gluten Free guests we will provide a separate seasonal boxed 
salad appropriate to the menu chosen. 
 
Buffet Lunches – please see new and exciting range of drinks on page 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Crookes – Sumptuous Cold Fork Buffet £15.95 per person plus VAT 

 Platters of Local Beef cooked Rare with PJ taste Roasted Gammon  
 A Selection of PJ taste Fresh Baked Quiche – Bacon and Egg and Roast Squash, 

Cheddar and Sage  
 Poached Salmon with a handmade Herby Mayonnaise 
 Fresh Baked Local Breads and Butter Seasonal salads such as Beetroot and Roast 

Squash with Cumin and Lemon Vinagrette, or Spiced Roast Carrot with Puy Lentils 
and Feta 
Why not add a delicious dessert – please see page 8 

 

 
We champion the use of local and seasonal produce changing our 

menus daily to reflect the best ingredients available.  Please talk to us 
now about your event: 0330 0431954 (local rate call) 

 

 
Made in Sheffield Buffet – showcasing local, seasonal produce £10.95 

 per person plus VAT 
 

 A Selection of Sandwiches and wraps including: Local ham and free range 
Egg, Moss Valley BLT, Smoked Salmon, Selected Derbyshire Beef and 
Horseradish, Hummus with Roast Vegetables  

 Platters of The Sheffield Egg (made with Moss Valley Pork and 
 Henderson's Relish)  

 PJ taste Vegetarian Sausage Roll with local Spinach, Roast Peppers 
 and Wild Garlic Pesto  

 Fresh baked quiche with seasonal locally sourced produce (V)  
 Selection of handmade PJ taste Cakes including Fresh Baked Muffins and 

Yorkshire Parkin  
 Tubs of Yorkshire Crisps including Henderson’s Relish 
 Platters Fresh Fruit drizzled with our own honey and chocolate shards 
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The Broomhall – Delicious and Healthy Fork Buffet (low carb!) £10.45 per person plus 
VAT 
 

 Selection of “Pastryless” quiches filled with Smoked Salmon and local Chive (V) and 
Hathersage Millstone Cheese with Amos's Penistone Eggs 

 Vegetable Parcels with Miso, Ginger and Soya Sauce 
 Chicken and Pepper Skewers 
 Tomato and Mozzarella Skewers 
 Three seasonal salads for example Sheffield Organic Growers Courgette and Dill, 

Chargrilled Peppers with Watercress and a wild Garlic Pesto or Greek Style with 
Heritage Tomatoes 

 Seasonal Fruit Platter with honey toasted sesame seeds and PJ taste Powerbar 
made with Dates and Roasted Seeds 

The Gleadless - £9.65 per person plus VAT 
 Our most popular lunch time buffet with a selection of sandwiches on box loaves, 

ciabatta and seeded rolls 
Three seasonal savouries which could include savoury scones, filled potato skins, 
fresh salmon rolls, lamb koftas, handmade sausage rolls or fresh baked quiche 

 A  selection of cakes – e.g. Chocolate Brownie,  Seasonal Cup Cakes, Carrot Cake, 
Fruit Scones or Yorkshire Parkin 

 Tubs of Yorkshire Crisps  Add a seasonal fruit bowl for 80p per person 
 

Please talk to us if you would like to add some savoury at £1.75 plus VAT per item.  
Examples include: 
 
Additional Savouries: 
 
PJ taste sausage Rolls from Moss Valley Pork,  
Platters of Sheffield Eggs 
PJ taste Savoury Cheese Scone with Longley Farm Cream Cheese (V) 
Arancini filled with Mozzarella and Tomato (V, GF) 
Yorkshire Puddings with local Roast Beef and Horseradish Cream and Caramelised Onion 
 
The Walkley - £8.95 per person plus VAT 

 Delicious lunch time buffet with a selection of wraps and sandwiches  
 Two seasonal savouries which could include Chef Lee's Rice Paper Rolls with 

Shredded Seasonal Vegetables, Yorkshire Pork Pie, Coronation Chicken Boats and 
a Platter of Sheffield Eggs 

 Seasonal Fruit Platter 
 PJ taste handmade Cakes 
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Working Lunches 
 
For Gluten Free guests we will provide a separate Gluten Free Sandwich and where 
appropriate a Gluten free Wrapped Cake (there is a small additional charge of £0.75 per 
person). 
 
The Grenoside – £7.25 per person plus VAT 

 Selection of PJ taste sandwiches on locally baked Malted Wholemeal and White Box 
Loaves, Ciabatta, Bagels and Freshly baked Speciality Rolls 

 Selection of PJ taste cakes – which could include Yorkshire Parkin, Chocolate 
Brownie, and Seasonal Cup Cakes 

 Tubs of Yorkshire Crisps   Add a seasonal fruit bowl for 80p per person 
 

The Meadowhead - £5.95 per person plus VAT 

 A Generous selection of large rolls with delicious fillings served with Tubs of 
Yorkshire Crisps  

 
The Crosspool - £4.95 per person plus VAT 

 A round and a half of sandwiches on sliced breads served with Tubs of Yorkshire 
Crisps  

 
Meat and Fish Sandwich Platters - £13.50 small/20 quarters or £18.75 large/28 quarters 
per person plus VAT 

 A Selection of our Favourite Sandwiches on Sliced Brown and White Breads 
 

Vegetarian Sandwich Platters - £13.50 small/20 quarters or £18.75 large/28 quarters per 
person plus VAT 

 A Selection of Popular Vegetarian Sandwiches on Sliced Brown and White Breads 
 
 

 

Picnic and Lunch Boxes 
 
Made in Sheffield Picnic Box - £10.50 per person plus VAT 
Comes compete with your own bottle opener to keep! 

 A large sandwich on a roll, wrap or speciality bread  
 A handmade PJ taste cake  
 Half a Sheffield Egg 
 Bottle of our Real Lemonade with a hint of Yorkshire Mint Citrus Hit© 
 A bag Yorkshire Crisps 

 
Lunch Bag - £7.50 per person plus VAT 

 A fresh made sandwich on sliced white or wholemeal bread   
 A handmade PJ taste cake  
 A juice carton 
 A bag of crisps 
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Drinks Selection – Hot drinks minimum charge is for 10 people prices are ex VAT 
 

 Premium Package – with Fairtrade and Rainforest Alliance Coffee Roasted in 
Sheffield with Fairtrade herb and fruit teas served with crockery, PJ taste handmade 
biscuits and fresh (not from concentrate) juice £3.40 per person 

 Fairtrade and Rainforest Alliance Coffee Roasted in Sheffield with Fairtrade herb and 
fruit teas £2.30 served with crockery 

 Fairtrade and Rainforest Alliance Coffee Roasted in Sheffield with Fairtrade herb and 
fruit teas served with disposables £2.00 

 Handmade biscuits (two per person) £0.85 
 

Cold Drinks prices are ex VAT 
 

 PJ taste Made In Sheffield Citrus Hits infusions of Yorkshire herbs and Fruits with 
orange or lemon juice in re-used J2O bottles 275ml £2.45 

 Premium Juice Selection (not from Concentrate) Litre Cartons (serves 7) £4.50 
 

  

 Yorkshire Mineral Water – 500ml £1.00 
 Fentiman Bottles - variety of flavours £2.45 

 
 
Alcoholic Drinks prices are ex VAT 
 

 Local brewed bottled beers £3.75 
 PJ taste Premium Select Wines £16.00 with service, £9.95 without 
 Organic Italian Prosecco £17.50 
 Premium Champagne – 750ml bottle £35.00 

 
Sweet Things prices are ex VAT 

 An impressive handmade cake – per portion £3.95 (minimum 12 people) 
 A platter of PJ taste handmade cakes, muffins and slices, chocolate brownie £2.25 
 Fresh baked mini pastries (2 each) £2.10 
 PJ taste Fruit Pot £2.65 
 Fresh Fruit Skewers £2.25 

 
 
 
 
 
 
 
 

Fabulous Probiotic Drinks from Willys Organic Orchard 
Sparkling Apple, Kombucha and ACV Drink 250ml can  £2.45 
Willy's Kombucha with Ginger 250ml can    £2.25 
Willy's ACV Sicilian Lemon Water      £1.85 
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Breakfast Menus 
Breakfast Canapé Selection - £8.50 per person plus VAT 
 

 Smoked salmon and cream cheese blinis 
 Bacon and egg cup  
 Sheffield egg – mini slices 
 Moss valley sausages on sticks 
 Local Black pudding with Hazelhurst heritage apple compote 
 Fresh Fruit Skewer 

 
Banner Cross – £5.45  per person plus VAT 

 Fresh Baked Pastry or PJ taste Power Bar (no added sugar or gluten, a dense bar of 
fruit, nuts and seeds) 

 Frazers locally Roasted Fairtrade Coffee and Cafedirect Fairtrade Tea , and fresh 
Juice  

 
The Wincobank – £6.95  per person plus VAT 

 Local Bacon or Moss Valley Sausage Butty 
 Fresh Juice and Frazers locally Roasted Fairtrade Coffee and Cafedirect Fairtrade 

Tea    
Why not Mix and Match The Wincobank with some of the menu below to ensure your 
guests have some healthy options: 
 
The Parkhill -  Fresh and Delicious Vitality £6.95 per person plus VAT 
 

 PJ taste Power Bars (no added sugar or gluten, a dense bar of fruit, nuts and seeds) 
Or Luxury PJ taste granola pots made with our own honey/semi skimmed milk 

 Easy peel fruit 
 Fresh Juice and Frazers locally Roasted Fairtrade Coffee and Cafedirect Fairtrade 

Tea    
 

The Fulwood - £7.95  per person plus VAT 

 PJ taste Granola made with Sheffield honey and Porridge Pots 
 Fluffy Pancakes from organic Driffield flours, 
 Seasonal Fruit Compote with late season red fruits with Longley Farm Bioactive 

Yoghurt 
 Fresh Juice and Frazers locally Roasted Fairtrade Coffee  and Cafedirect Fairtrade 

Tea   
 
The Shiregreen - The Full Monty £12.95 per person plus VAT 

 Scrambled Local Eggs 
 Moss Valley Dry Cured Bacon, Button Mushrooms and Baked Beans 
 Moss Valley Sausages 
 Fresh Baked Breads and PJ taste Preserves 
 Seasonal Fruit Bowl 
 Frazers locally Roasted Fairtrade Coffee  and Cafedirect Fairtrade Tea and Juice 
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Afternoon Tea - £10.45 plus VAT or £8.50 plus VAT without sandwiches – minimum of 
15 people 
Served on three tier cake stands with Frazers locally Roasted Fairtrade Coffee  and 
Cafedirect Fairtrade Tea. Cocktail sandwiches and a selection of PJ taste's sweet afternoon 
fancies which could include:  

 mini lemon tarts 
 profiteroles, plain and fruit scones 
 chocolate brownie 
 creamy cup cake 

 
Hot Fork Buffets  
Prices are per person ex VAT Monday to Friday 9am to 5.00pm.   Please contact us for 
details and prices for weekends and evenings.  Please inform us of any specific dietary 
requirements.  Please choose one dish for numbers up to 30, two dishes can be prepared 
for larger numbers.   
 
Firmly Favourites – £9.95 per person plus VAT 
 
PJ taste “pulled” Chicken – tasty chicken thigh meat marinated with PJ taste grown chilli and 
BBQ sauce served with cous-cous and an avocado and lime salsa 
Moss Valley Belly Pork caramelised with a Sheffield honey glaze and an elderberry 
“balsamic”, with citrus slaw and basmati rice 
Award winning Moss Valley Sausages served with cheesy mash and a PJ taste red onion 
marmalade 
Chicken thighs with a herb and garlic stuffing, in a crisp parmesan crust on buttered noddles 
with kale 
Roasted local beetroot, carrots and Jerusalem artichoke with a herby tahini sauce served 
with basmati rice (v) 
 
 
PJ taste Chilli made from Local Beef 
PJ taste Moss Valley Pork Meat Balls in a rich Sauce 
Tender Local Chicken Fillet Strips with Mushrooms and Cream 
Fabulous Three Bean Vegetarian Chilli (V) 
Red Peppers Stuffed with Goats Cheese (V) 
Coq au Vin with Button Mushrooms and Shallot 
Pork loin steak with PJ taste Cider and Apple Sauce 
Spinach, Feta and Potato Gratin (V) 
Dishes unless stated will be served with Coleslaw and Green Salad and either potatoes, 
rice, cous-cous and other sides appropriate for your main course choice.  
 
Hot Fork Buffet – Premium Dishes £11.95 per person plus VAT 

 
Native breed shin of beef slow cooked in Kelham Island beer served with horseradish mash 
Prawn and spinach “Mac and Cheese” 
Sea Bass fillet served with noodles Thai style with a lemon, garlic, coriander and chilli  
Derbyshire lamb tagine style with Ras-el-Hanout spices, preserved lemon and cous-cous 
Mushroom and Spinach Tagine with Preserved Lemons and Harissa (V) 
Local Chicken roasted with a stuffing of Potato, Fennel and Garlic with Rosemary and Olive   
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Fillet of Salmon “en Papillote” with a Wine, Local Herb and Cream Sauce 
Oxtail Stew with glazed button onions and  mushrooms 
Chicken thighs with a herb and garlic stuffing, in a breadcrumb and Parmesan crust  
Porcini and Field Mushroom Risotto 
Derbyshire lamb tagine style with Ras-el-Hanout spices, preserved lemon and cous-cous 
Sweet Potato and Squash with Black Beans cooked with tomatoes and served with a 
Parsley, Lemon and Garlic Sauce with Brown Rice and Quinoa (Vegan) 
 
Mexican Style Vegetable Bowl with Cashew Lime Sauce and Herby Cous Cous (Vegan) 
 
Buddha Bowl with toasted almond brown rice with roasted sweet potato, butternut squash, 
spinach, edamame beans, marinated mushrooms and spring  onions with a roasted garlic 
sauce and sesame seeds (Vegan) 
Cauliflower and Coconut Curry with John's Killamarsh Chillies and Preserved Lemon served 
with Basmati Rice (Vegan) 
Hoisin Aubergine with Sesame, Ginger and Pak Choi served with Rice Noodles (Vegan) 
Roast Fennel and Lemon Risotto served with a Parmesan Crisp (Vegetarian) 
Thai Red King Prawn Curry, Jasmine Rice & Crackers (Pescatarian) 
Vietnamese style Noodles with King Prawns garnished with crushed peanuts (Pescatarian) 
 
 
Dishes unless stated otherwise will be served with Coleslaw and Green Salad and either 
potatoes, rice, cous-cous and other sides appropriate for your main course choice.  
 
 
PJ taste Great Northern Pies £8.95 per person plus VAT 
Add mashed Potatoes for £1.45  per person plus VAT 
 
Served with Henderson's relish and gravy.  Please choose either garden peas or mushy 
peas to be served with your pies.  
 
Delicate chicken, bacon and tarragon  
Slow-cooked steak & Kelham ale  
Chicken & ham with leek and homegrown chive 
Chicken and chorizo with roasted red peppers  
Spinach, pea and potato with a mild spice (v) 
Tender butternut squash and feta (v) 
Spiced cauliflower, spinach and lentil (v) 

Dessert Options prices are ex VAT 

Lemon Posset with Shortbread Biscuit £4.95 
PJ taste Chocolate Brownies with Cream  £4.95 
Sheffield Blackberry Eton Mess with Caramel Meringue £4.95 
Dark Chocolate Mousse with White Chocolate Chunks £4.95 
Chocolate Profiteroles with Cream £5.75 
Lemon meringue pie £4.45 
Salted caramel chocolate tart £5.75 
Crème Brulee with shortbread £5.75 
Yorkshire Cheeseboard £5.75 
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Some Customer feedback: 
 
You delivered a buffet lunch to Whirlow Spirituality Centre on Thursday 12th.   I just wanted to say how 
good it was and how pleased we are to have changed to you as caterers – mostly because of the 
recyclable packaging, but also, now we have experienced one, the quality of the food. The two people 
for whom you did a special meal because of complicated health requirements were delighted and said 
it was “spot on”. 
 
Jacky Stride,  Whirlow Spirituality Centre, September 2019 
 
 
Thanks for the marvelous catering that you provided for our New Zealand U19 Men who are now gold 
medal winning World Champions in underwater hockey. The two weeks of dinners you supplied were 
clearly of medal winning quality and we would recommend any serious sports team to contact you to 
discuss their needs. You were all so supportive and friendly. We really want to thank the whole team. 
 
Sue Kysow August 2019 
 
I was looking for someone who could create a croquembouche as the centerpiece for my wife's 50th 
birthday and was very fortunate to find PJ Taste. They couldn't have been more helpful and even 
transported the fragile creation directly to the venue for me. The croquembouche itself was simply 
awesome, both visually and to eat: I really don't think it could have gone any better, and the look on 
my wife's face when she saw it said everything. Thank you PJ Taste for really making her day!  
 
Kevin Atkins August 2019 
 
Thank you so much for providing the catering for Georgina and Oliver’s wedding last Friday. The food 
was delicious and well-presented, the staff were courteous and friendly, and the whole event was 
attended to in an efficient and professional manner. We had a lovely family celebration, a really super 
day, in which you and your staff all played an important part. It could not have been better. 
 
Amanda and David August 2019 
 
I just wanted to send a big 'Thank You' for your delicious catering and fantastic service. As I 
mentioned on the day guests made a point of stopping me to let me know how great the food 
was. Thank you so much! :) 
 
Sarah Barnes - The University of Sheffield – 16 February 2019 
 
 
 


