NTER
DI'Op offs &
Hampers

Seasonal, local, nourishing
food — delivered to your

door or cottage fridge.



NTER
DI'Op offs &
Hampers

Arrive to a fridge of
beautiful, nourishing food —

no cooking, no shops, just

breathe A




Stressed professionals craving real food
made with care
Holiday guests arriving wanting a stocked
fridge on arrival
Families or hosts needing heat-and-serve
meals
Anyone who wants the comfort of chef-
made, farm-fresh food without the fuss



1. Choose your Feast Box or Grazing Board
below
2. Order online / email / whatsapp (48 hrs
notice minimum)
3. Pay securely - 50 % deposit on booking,
balance on delivery.
4. Delivered chilled, fully labelled with
reheating instructions

5. (Delivery within 25 mi of Bangor / North

Wales - travel fee £0.45 per mile)

“Our meals are made with ingredients from regenerative farms and
local foragers — nourishing, ethical, and ready to heat.”



THE HEARTH BOX -
Comfort & Ease £55 pp

Celeriac & leek soup with
hazelnut crum

Venison & red wine ragolit (or
mushroom & barley
alternative)

Parsnip mash + charred
greens with thyme oll

Sticky toffee pudding with
bay custard



THE BREAKFAST BOX -
Slow Mornings £35 pp

Nettle English muffins with
cashew hollandaise

Carrot lox & herb cream

Seasonal granola & yoghurt
pots

Stewed apples with spiced
buckwheat crum



THE PLANT BOX -
Nourishing & Vibrant £50 pp

Roasted roots _l;vith wild herb
ol
Cabbage- wra[zfed nut roast
with cider jus

Spiced barlc-z/ salad with
greens & seeds

Hazelnut fran iﬁane &
damson tart (g ice per
person)



ADD-ONS & EXTRAS
£5 pp

Roasted roots _l;vith wild herb
ol
Cabbage- wra[zfed nut roast
with cider jus

Spiced barlc-z/ salad with
greens & seeds

Hazelnut fran iﬁane &
damson tart (g ice per
person)



GRAZING BOARDS

FESTIVE CHEESE & CHARCUTERIE

A generous spread of Welsh cheeses,
cured meats, chutneys, pickles, fruits,
nuts & handmade crackers.
Feeds 4-6 - £75
Feeds 8-10 - £120

GRAZING FEAST BOARDS

Roasted winter vegetables, artisan cheeses
(or vegan cheeses), dips, fruits, olives, nuts,
and crackers.

Feeds 4-6 - £70
Feeds 8-10 - £110

Add-ons: fresh sourdough loaf £6



SWEET GRAZING BOARDS

CLASSIC COMFORT

Mini brownies, Sticky toffee pudding,
Lemon drizzle, Shortbread biscuits,
Chocolate truffles, Seasonal berries &
spiced apple compote, Whipped cream
& caramel dip pots
Feeds 4-6 £65 | 8-10 £95

WINTER INDULGENCE

Spiced sticky toffee pudding, Hazelnut
shortbread , Chocolate bark with pine salt &
nuts , Poached pear with elderberry glaze,
Candied orange peel & ginger shards, Mince
pie truffles , Winter berry compote pots with
oat crumble
Feeds 4-6 £65 | 8-10 £95



Ideally 48-72 hours, depending on availability. For larger orders, one
week’s notice is preferred.

Across North Wales (Bangor, Eyri, Llanberis, Ynys Mén (Anglesey) &
more.

A travel fee of £0.45 per mile applies for round trips.

Meals arrive chilled, beautifully labelled, and ready to heat.
Each dish comes with a simple reheating guide.

Please rinse and return Tupperware, jars, or ceramic dishes at the end

of your stay — collection is arranged when | pick up any equipment, or

you can leave it at your accommodation & it can be arranged with the
rental.

“Our meals are made with ingredients from regenerative farms and
local foragers — nourishing, ethical, and ready to heat.”



Absolutely — please note all dietaries when ordering. I cater for vegan,
gluten-free and dairy-free diets with advance notice.

An invoice is sent upon booking.
A 50 % deposit confirms your order; the balance is due the week of
delivery.

Yes! Many guests order before they travel so the fridge is full when
they arrive.
Just share the property address and arrival time — P’ll handle the rest.

“Our meals are made with ingredients from regenerative farms and
local foragers — nourishing, ethical, and ready to heat.”



1.Choose your Feast Box or Grazing Board below

2.0rder online / email / whatsapp (48 hrs notice
minimum)

3.Pay securely - 50 % deposit on booking, balance
on delivery.

4.Delivered chilled, fully labelled with reheating
instructions

Contact us today for
the Winter/’Xmas
season

BN hello@earthlyfeasts.uk

" www.earthlyfeasts.uk/private-

dining
: 07946898736

i Serving North Wales & beyond



EARTHLY FEASTS

Christmas
menu

CHOOSE YOUR TABLE,
GATHER YOUR PEOPLE,
AND LET THE SEASON UNEOLD.



