
Share some love through food



About us... 
I’m Robyn, the creator of Cook&Curry. Here’s a little story of how we

got here.

Cook&Curry began long before me, growing from generations of
family cooking across the Caribbean and the UK.

I’m so proud of my heritage and our amazing culture, and with
Cook&Curry, I want to bring people into that warm space and share

the food we grew up with.

We create feasts full of bold flavours, with fully gluten-free menus
made with love and care.

From intimate celebrations to evening catering for up to 150 guests,
our food is all about sharing joy, filling bellies, and making your

special day unforgettable.

We cater for weddings across Yorkshire and the Midlands, and would
love to make Cook&Curry part of your celebration.

Cook&Curry
@cookandcurryleeds

CookandCurryleeds.com





Private Catering 
A full-blown celebration of flavour, generosity and good food.

Bring your people together and let us take care of the feast. Our
private catering is all about bold flavours, generous portions and food

made to be shared.

Think abundant buffet tables, colourful dishes, big flavours and
plenty to go around. From relaxed gatherings to special celebrations,

we’ll create a spread that feels warm, joyful and completely
Cook&Curry.

Fully gluten-free, made with love and inspired by the food and culture
we grew up with.

Private catering from £12.50 per head, excluding VAT.

You bring the people, we’ll bring the feast.





Community
Good food brings people together, and that’s what Cook&Curry is all

about.

We provide generous, flavour-filled catering for community
organisations, groups and events, bringing people together over the

bold Caribbean food we grew up with.

From community gatherings and celebrations to meetings and special
events, we create buffet-style spreads that are made to be shared,

enjoyed and talked about.

Our menus are fully gluten-free and halal, with food made with love,
care and plenty of flavour.

Community catering starts from £10 per head and Canapés start
from £8 per head, excluding VAT.  

Whatever the occasion, we’d love to bring a little Cook&Curry to
your community.



Pricing
Gathering (£12.50 per head):

1 meat main 
1 vegan main

1 side 
1 salad 

Celebrating (£15.00 per head)
2 meat mains
1 vegetarian 

1 vegan
2 sides 
2 salads

Feasting (£18.00 per head) 
2 meat dishes, 

1 vegetarian dish 
1 vegan dish 

3 sides 
Choice 2  gluten-free desserts



M
en
u.
.. Meat Mains

Brown Stew Chicken

Trini Curry Chicken
 

Stew Peas (with pork)
 

Curry Mutton

Vegetarian Mains

Callaloo with Paneer

Macaroni Cheese

Vegan Mains

Callaloo with Peas

Curry Chana

Desserts

Rum Cake 

Banana Cake

Black Forest truffles

Grilled pineapple skewers
(Ve)

Fruit Platter



Renting ‘Marcia’
Our jerk Drum

Meet Marcia, our traditional jerk drum, ready to bring
the fire to your party.

Marcia is made for gathering people around good
food, smoky flavours and a proper Caribbean jerk

experience.
Hire Marcia for your celebration and enjoy freshly

cooked jerk, packed with bold Caribbean flavour and
made for sharing. Perfect for parties, gatherings and
occasions where you want your food to be a little bit

different.

It’s smoky, it’s delicious, it’s a whole lot of fun and
Marcia always knows how to make an entrance.

Jerk drum hire starts from £13 per head, excluding
VAT. 







Weddings
Your wedding is a story of love, and we’d be honoured

to be part of it.

At Cook&Curry, we create wedding feasts full of bold
Caribbean flavours, with fully gluten-free and halal

menus made with love and care.

Whether it’s an intimate celebration or evening catering
for up to 100 guests, our food is all about sharing joy,

filling bellies, and making your special day unforgettable.

We cater for weddings across Yorkshire and the
Midlands, with wedding menus starting from £20 per

head, excluding VAT.

We’d love to plan with you and make Cook&Curry part
of your celebration.



Grazing Tables
A feast for the eyes, a little bit of everything, and

impossible to resist.

Our grazing tables are made for sharing, with an
abundant spread of delicious cold bites, beautiful

cakes and sweet treats, all brought together to
create something that feels special.

Perfect for parties, celebrations and gatherings,
our tables are colourful, generous and full of
flavour, the kind of spread everyone wants to

gather around.

Made with love, care and a little bit of
Cook&Curry magic.

Grazing tables start from £10 per head, excluding
VAT.



Canapés
Little bites of luxury.

Our canapés are indulgent little mouthfuls packed with bold flavours and beautiful ingredients.

Perfect for weddings, drinks receptions, parties and special celebrations, they’re made for passing around, popping in your
mouth and going back for just one more.

Canapés start from £10 per head, excluding VAT. 



M
en
u.
..

Mini Jerk Chicken Skewers

Plantain skewers (Ve) 

Mini focaccia (with assorted
toppings)

Cucumber with saltfish buljol

Crudités with hummus (Ve)

Jerk Mushroom Skewers (Ve) 

Mini Patties (Beef, Chicken or
Vegetable)

Saltfish Fritters

Sweetcorn Fritters (Ve)

Mini Mac & Cheese Bites (V)

Posh sausage rolls

Rum Cake

Black Forest truffles 

Grilled pineapple skewers (Ve)

Pricing: 

4 choice of canapés per head (around 3/4
pieces of each choice per person) – £10

per person

6 canapés per head (around 2/3 pieces of
each choice per person) – £15 per person

8 canapés per head (2/3 pieces of each per
person) – £18 per person





Our Promise to you
We believe great food starts with great ingredients

and plenty of care.
All our food is homemade, using the best ingredients

we can source, with higher-welfare chicken and
everything made completely gluten-free and made
without nuts. We can also source Halal food where

possible. 

But it’s not just about what’s on the plate. We’ll work
with you to create a menu and experience that feels
personal to you, taking care of the details so you can

relax, enjoy yourself and make unforgettable
memories with the people who matter most.

Good food, made with care, for moments worth
remembering.



Testimonials

Cook and curry catered for my 60th Birthday party, for
just 30 people .

To say the food was amazing is an understatement,
delicious, spicy melt in the mouth meat curry. Mac and

cheese was my favourite and all served by the
delightful Robyn.

Not a sad curled up sausage roll in site ! 
Don’t hesitate to book, you will not be disappointed…

promise !Cl
air

e The [volunteer’s week]  lunch was such a sucess, the
volunteers really loved the quality of the food and

they all sent you praises. From my end, I was about to
do a pizza day, but your food really made the

volunteer's week extra special!

Eli
za

bet
h



thank you for having
a look... 

cookandcurryleeds@hotmail.com 
@cookandcurryleeds
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