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Here at the Duke of York we pride ourselves on being flexible and
responding to the individual needs of every booking we receive.

We have various different areas which can cater for events
ranging from a business lunch to a large evening meal, and from
small informal drinks gathering to larger celebrations.




The Dining Room

This is the perfect space for a group of up to 25 people to have a sit-down meal within an
intimate and comfortable surrounding. With 16 th century beamed walls, and views
overlooking Petergate and York Minster this is one of the most picturesque private dining

spaces in York.
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The Landing

A great space for a party of 15-20
people.

As its name suggests this is the area at
the top of the staircase. Overlooking the
main bar it has the feeling of intimacy
without losing the bustle and atmosphere
of our lively venue, making it the perfect
place to host a drinks reception. The area
can be booked in conjunction with the
dining room — perfect for a larger groups
having a celebration with drinks and a
buffet.

The Tap Room

Our tap room is situated downstairs behind the bar. With beamed low ceilings and
fireplace it is bursting with character. It is the ideal location for groups of up to 35
drinkers as a casual and cosy drinking space, and accommodates a buffet selection
perfectly. A small bar service hatch also allows your guests their very own access to the
bar, meaning faster service for your guests on busy evenings.

The Front
Room

Situated opposite the bar,
this is a great place for up
to 25 drinkers, or up to 20
people dining. Light and
bright, with views out onto
Kings Square, it is perfect
for lunchtimes, or evening
drinks.




Buffet Options
Buffet

£16 Per Person

Fish and Chips

With hand cut chips, pea puree and lemon.

Cheese burger sliders
With caramelised onions, lettuce and tomato.

Nduja Scotch eggs
With spiced lime mayo.

Belly pork bites

Toasted flatbreads
With hummus.

Chilli and Rhubarb pork pie
With Yorkshire chutney.

Caesar salad
Gem lettuce, Caesar dressing, croutons,
parmesan shavings andanchovies.

Vegetarian
Buffet

£16 Per Person

‘Fish’ and Chips (vg)
Battered banana blossom, hand cut chips,
pea puree and lemon.

Falafel sliders (vg)

With caramelised onions, lettuce and tomato.

Ch*rizo Scotch eggs (vg available)
Softboiled egg,wrappedinplant
based ch*rizo mince.

Caesar style salad (vg)

Gem lettuce, Caesar dressing and croutons.

Toasted flatbreads
With hummus.

Roasted Mediterranean vegetables
With a quinoa and chickpea salad.

Roasted butternut squash
With pomegranate and feta.



BBQ Menu

£ 17 Per Person

(Vegetarian & vegan options available on
request)

Cumberland sausage
Bacon, crispy onion, ketchup and mustard
in a warm crusty roll.

Chargrilled chicken thighs

Marinated in Cajun spices and chimichurri.

Cheeseburger slider
With lettuce, tomato and relish in a brioche bun.

Corn on the cob
With paprika butter.

Roasted butternut squash
With pomegranate and feta.

Roasted Mediterranean vegetables

Drinks Packages

Peroni/Sol/T&C JellyfishNebula(Can) / £4.50
Glass of prosecco /| £4.85
Bottle of prosecco / £25.00
Bottle of House Red/ £19.95
Bottle of House White [ £19.95 Bottle of
House Rose / £19.95
Barrel of Leeds Pale (72 Pints) - £300
Add a personalised pump clip

to your barrel of Pale - £25
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