
Introducing Ben Dawes, our new Head Chef...
Hi there, I’m Ben, the new Head Chef here at Byfords. I’ve been cooking for 
around seven or eight years now and, after a lot of hard work here in North  
Norfolk and a couple of years in London, when I heard the opportunity existed to 
become a Head Chef, I leapt at the chance. I’ve been at Byfords for approximately 
two months and, as some of you may have noticed, I have made some changes 
or, as I like to call them, “improvements” to the menu.

With this new menu I am hoping to show the world that a busy café can still 
produce top quality food using local and seasonal produce. I have spoken to Glen 
at Cley Smokehouse and we are now using his fantastic smoked fish, and we 
are also buying our sausages and bacon from David at Perfick Pork in Great 
Ryburgh.

Anyway, enough said about me - the proof is in the pudding as they say, so I 
hope you enjoy the changes that I’ve made and please remember that all feedback 
is gratefully received. Bye for now.

Ben Dawes.

... and our new Restaurant Manager, Jeffry van der Hulst
Hello All. My name is Jeffry and I have just joined Byfords as the new  
Restaurant Manager. I was born in Holland in 1970 and I’ve been working 
in the hospitality industry for the last 23 years. In that time, I have worked 
not only in restaurants but also in hotels and even on cruise ships. I settled in  
England in 2003 and in my spare time I enjoy scuba diving, photography and 
travel. I really am looking forward to working here, providing you with that very 
special Byfords’ experience. All the best.

Jeffry van der Hulst.

Sensational Summer Menu
As you may have seen, Byfords now has a brand new summer menu – well, two, in fact 
– one for the day and one for evening meals. The menus cover everything from breakfast 
and brunch, sandwiches, toasts and pastries, salads and pizza to a selection of pasta 
and rice-based dishes as well as “grazing dishes” – a selection of delicious 
little dishes that you can mix and match. Plus there’s a wide selection of 
main courses as well as our famous deli boards, featuring charcuterie, 
seafood and cheese, as well as all sorts of desserts including some 
fabulous ice cream sundaes. Oh, and then there are the 
cakes... Byfords’ cakes are known throughout 
the county and there are all sorts on offer 
from flapjacks, chocolate chip shortbread 
and fridge cake to carrot cake, ginger cake 
and all kinds of sponge. 

And if you’ve got some time on your hands and 
want to treat yourself, why not settle down to 
afternoon tea, available from 3pm to 5pm daily, 
featuring freshly-made finger sandwiches, cakes 
and scones? 

August/September Newsletter 
The summer holidays are here at last – hoorah! - and Byfords is the place to be...

GRAZING DISHES TO BEGIN OR SHARE

A selection of dishes you can mix and match, ideal as a starter for one or for sharing between friends, though you 

might want to keep them all to yourself! Two for £6.95  Four for £12.95

Herb & spice chicken wings, Jack Daniels honey glaze

Tomato, buffalo mozzarella, extra virgin olive oil & fresh basil v

Baked Cromer crab pots with cognac, Colman’s & Smoked Dapple cheese

Salt & pepper chilli squid, oriental dipping sauce

Watermelon, feta cheese, toasted almonds, fresh lime v

Posh cheesy fat chips & garlic mayo v

Paprika spiced pork belly, green lentils

Smoked mackerel pâté, focaccia toast

Cley smoked shell-on prawns

Chorizo, chick pea, flat-leaf parsley

BYFORDS SOUP Freshly made every day and served with fresh bread Small £3.95; large £4.95

DELI BOARDS £7.50

Charcuterie board: Toscano salami, Milano, chorizo, Parma ham, potted pork, grilled focaccia, chilled olive  

caponata, baby gherkins

Deli board: Milano, chorizo, Norfolk Dapple, Binham Blue, mackerel pâté, caponata, grilled focaccia, deli bits

Seafood board: Cured herrings, anchovy, Cley smoked shell-on prawns, prawns in dill and lemon mayo, mackerel 

pâté, smoked salmon, beetroot relish, brown bread 

Cheese board v Binham Blue, Norfolk Dapple, Suffolk gold, chutney, pickles, fruit cake, freshly baked bread

Build your own board

Anti pasti: Chilled caponata, baby gherkins, sun-blush tomatoes, balsamic pickled onions, olives, beetroot relish 95p each

Meat: Milano, toscano salami, chorizo, Parma ham, honey roast ham, potted pork, roast beef £1.50 each

Fish: Cured herrings, Cley smoked shell-on prawns, mackerel pâté, smoked salmon, prawns in dill and lemon mayo £1.50 each

Cheese v: Binham Blue, Norfolk Dapple, Suffolk gold, brie £1.50 each

Bread v: Grilled focaccia, baguette, sliced white, sliced brown 95p each

SALADS Starter £6.50  Main £11.95 

Summer v: Watermelon, feta cheese, toasted almonds, fresh lime and leaves

Byfords Caesar: Roasted lemon tarragon chicken, smoked dry cured bacon, baby gem leaves, croutons, anchovy 

and Caesar dressing
Soft goat’s cheese panzanella v: Melted goat’s cheese, toasted rustic bread, vine ripened English tomatoes, fresh 

herbs, salad leaves and olive oil

Steak & chip! Our most popular salad; seared steak strips, fried new potatoes, honey and mustard dressing, red 

onion compote, and, of course…. salad!

PASTA & RICE
Byfords home-made lamb meat balls, spaghetti, ragu, Parmesan Starter £6.50; main £11.95

Green pea, mint & mascarpone risotto with soft poached egg v Starter £6.50; main £11.95

Cley smoked salmon, Cromer crab & brown shrimp spaghetti, lemon & basil crème fraîche Starter £6.95; main £12.95

Open lasagne of leeks & wild mushroom with cream Madeira sauce v £12.95

POSH PIZZA Hand-made, thin crust, authentic pizza base, made and baked here.

Simple v Mozzarella & tomato £6.75 

Hot Chorizo, pepperoni, chilli, tomato sauce, mozzarella £9.95

Goat’s cheese v Tomato sauce, roasted Mediterranean vegetables £9.95  

3 Deli cheese v Italian farmhouse Taleggio, mozzarella, Gorgonzola, tomato sauce, black pepper £9.25

Lamb meatball calzone Authentic folded pizza, Italian ragu, red onions, peppers, lamb meatballs, mozzarella, salad £9.95

Meat Parma ham, chorizo, Milano salami, red pepper, tomato sauce, mozzarella, rocket £9.95

Make your own pizza For the base choose either tomato or pesto sauce, £5.50 Plus: 

Veg v:  Mushroom, tomato, peppers, chilli, onion, sun-dried tomatoes, red onion, olives, pineapple, spring onion, peas 95p each

Meat:  Chicken, salami, Parma ham, lamb meatballs, pepperoni £1.50 each

Cheese & dairy: Mozzarella, cheddar, goats cheese, Parmesan, tallegio, egg £1.25 each

MAINSGrilled sea bass Bombay potatoes, raita, baby spinach and fresh mango salad £14.25

Pork, garlic, lemon and thyme sausages Tuscan bean stew, balsamic onion glaze £12.95

Gratin of smoked haddock Spinach, peas, new potatoes & Parmesan £13.50

Slow-cooked Norfolk beef Olives, peppers, gnocchi, salsa verde £14.95

Polenta chilli corn cakes Spice dust, red onion, yoghurt & coriander salad v £11.95

BYFORDS ROAST CHICKEN

Local free range chicken, roasted in lemon and tarragon twice a day, every day, so they are juicy and succulent and 

straight out of the oven. Available 12 till 2.30 and from 6pm onwards. When they’re gone, they’re gone!  

Half roast chicken, fat chips, garlic mayo, salad  £13.95

SIDESFat chips £2.95   Side salad £2.95  Mediterranean roasted vegetables £2.95    

Garlic bread £3.75  Posh cheesy chips £3.50

DESSERTSPlum frangipane tart  

with almond ice cream £5.75

Dark chocolate crème brûlée  

Kirsch jelly & sour cherry shortbread £5.95

Pannacotta  with lime and vanilla baked pears & honey tuile £5.95

Chilled peach soup 
with raspberry sorbet £5.75

Orange, berry and grapefruit pudding  

with lemon curd £5.95ICE CREAM SUNDAES

Sue’s famous fudge brownie

Chocolate and vanilla ice cream, caramelised nuts,  

warm chocolate sauce, fresh whipped cream £5.75

Banoffee sundae
Banana, two scoops of vanilla  and chocolate  

ice cream, crushed biscotti, toffee sauce, fresh 

whipped cream £5.75
Flapjack  sundae

Chunks of Sue’s flapjack, two scoops vanilla ice cream, 

warm chocolate sauce, fresh whipped cream £5.75

Peach Melba sundae
Toasted peaches, luxury vanilla ice cream, raspberry 

sorbet, peach syrup and caramelised nuts £5.95

Byfords summer mess (while season lasts)

Raspberries, local strawberries, chewy meringue,  

luxury vanilla ice cream and Chantilly cream £5.95

Ice cream selection 2 scoops £3.95 3 Scoops £5.50 

Choose from: stem ginger, mango & passion fruit, vanilla, 

strawberry, chocolate, almond, raspberry sorbet

Make your own sundae

Ice cream: choose from selection above £2 per scoop

Cake & bits: flapjack, brownie, caramalised nuts, 

hazelnut meringue £1 each

Sauce: chocolate, strawberry, toffee 50p each

Fruit: banana, roasted peaches, fruit salad £1 each

CHEESETwo cheeses £6.25; three for £8.95; five for £11.95 

Local
Norfolk Dapple: similar to Cheddar with a nutty finish

Wells alpine: nutty flavour similar to Comté. Made 

from the milk of Swiss brown cows

Suffolk gold: semi-hard, creamy cheese from  

Coddenham, Suffolk
Suffolk Blue: long-awaited local blue is semi-soft  

mild and creamyBinham Blue: Mrs Temple’s famous Norfolk soft blue

Cow’s milk cheeses
Lincolnshire poacher: full strength award-winning 

cheddarVignotte: semi-soft with clean, creamy taste

Cornish yargBrie de meaux: classic, rich, full flavoured brie

The bluesSt Agur: medium strength, soft blue

Cropwell bishop stilton: classic hand-made blue

GorgonzolaCheddar typesMontgomery Cheddar: exceptionally popular,  

unpasteurised, hard cow’s milk cheese

Appleby’s red Cheshire: crumbly & moist with a hint 

of salt marshGoat and ewe’s milk
Tomme de chevre 

Manchego: hard and nutty Spanish sheep’s milk cheese

BYFORDS BY NIGHT

BYFORDS BY DAY
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Congratulations!
Huge congratulations to Susan Williams from Letheringsett who was the lucky winner of the 
car, a Toyota Aygo Blue, in the recent Holt Summer Festival Prize Draw. Susan is pictured 
opposite with Holt Summer Festival Chairman, Rhu Bruce Lockhart who’s handing her the 
key to the car. The draw, which was sponsored by Byfords, took place to raise money for 
the Festival and there were two other lucky winners – Mr Penfold from North Walsham who 
won dinner, bed and breakfast for two at Byfords, and Mrs Rivett from Little Chalfont in  
Buckinghamshire who won a meal for six. Well done to all three winners, and a big thank you 
to everyone who bought raffle tickets (especially you, Ray!). 

Did you see the Sunday Times?
We were both surprised and delighted recently by a fabulous review of Byfords in the Sunday 
Times in July. This is what the journalist, Ginny Light, had to say:

“Byfords (byfords.org.uk) is a Holt institution. It is the town’s oldest 
building and is the best place to eat. Filled croissants for breakfast, 
warm salads and homemade soups for lunch, a generous cream tea 
and an imaginative evening menu.”
As you can imagine, being considered “the best place to eat” in Holt by a national paper has 
made our day and so we’re more than happy with that!

Super New Sponges Now On Sale
Our keen-eyed customers will already have spotted the new line of cakes on offer in the Deli. 
Thanks to our new cake-making business, Sponge, a wide range of delicious sponge cakes 
is now on sale at Byfords, featuring delicious, freshly-made cakes that come in delightful 
packaging. Perfect for a picnic lunch, afternoon tea or  family outing, these new cakes also 
make great presents and, in addition to the deli, they’re also available on-line. The cakes cost 
£8.99 each for a whole sponge or £1.60 for a slice, and the favours on offer at Byfords include 
chocolate, lemon, coffee, Victoria, apple crumble and chocolate and orange while two more 
flavours, carrot and Bakewell, are also available on-line. Pop into the deli to take a look or 
visit: www.sponge.co.uk when you’re at your computer next. 

Christmas Is Around The Corner...
If you’re looking ahead to the festive season, you’ll be pleased to know that we still have a few 
tickets available for the famous Thursford Christmas Spectacular. Book with us for two nights’ 
mid-week dinner B&B under the Thursford package, and on the show night you can have an 
early dinner and order a dessert for your late return. Just phone Byfords on 01263 711400 
and we will be happy to explain which dates are still available and to supply all the details. 

We’re Now Recruiting for the Autumn!
Every year as swallows plan to fly south to warmer climes, so our summer students working 
Front of House reluctantly plan their return to academic studies! We are therefore seeking to 
recruit full-time members of the team from September onwards. If you enjoy working with 
people in a lively environment, and are enthusiastic with a positive personality, we can offer 
great training, exciting career opportunities, competitive rates of pay and good conditions.  
To hear more about us, pop in to Byfords, or contact our talent scout Jolyon Gough by email 
at: jolyon@byfords.org.uk
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