
CANAPES

Aubergine roll mop, pickled shallots with dill creme fraiche

Coronation chickpea, mini popadom with kachumber

“Faux Gras” – mushroom, walnut and puy lentil pate - croute

Cashew cheese Caesar bon bon with Caesar dressing

Beet hummus, dukkha with pita sticks

Falafel, hummus, chilli sauce, pickled cabbage, cucumber on pitta bread

Broad bean and pea falafel with edamame hummus, croute 

Cheese arancini with tomato Jam

Glazed cashew cheese and fig - croute 

Veggie pigs in blankets

Breaded cheese and cranberry

Twiglet cheese straws

VEGAN MENU



STARTERS 
Aubergine Roll mops with creme fraiche dressing

Hummus, Ras el hanout spiced chick pea, feta, olives and pita bread 

Chipotle roasted cauliflower tacos with aioli and slaw 

Crispy chilli tofu with glass noodle salad

Water melon sashimi, wasabi, pickled ginger and sushi rice 

Butternut squash soup with Thai spices and coconut milk

Falafel, hummus, cucumber salad and pita bread 
 

MAIN 

Roasted cauliflower steak, butter bean puree, blistered cherry tomatoes with chimichurri

Katsu butternut squash, Asian greens with basmati rice

Pan roasted Portobello steak with oyster mushrooms, confit cherry vine tomatoes, fine 
beans, salsa Verde and Pont neuf chips

Baked Aubergine, pesto crust, warm potato and spring onion salad 

Chermoula rubbed aubergine, spiced chickpea, roasted beet hummus, dukkah, labneh, 
coriander, mint and flat bread

Beetroot and red onion tatin, cashew cheese, frizzé salad and garlic and rosemary 
roasted baby new potatoes

Butternut squash, puy lentil, kale and chestnut mushroom wellington, spring greens, 
creamed potatoes and gravy  

DESSERT  

Eton mess, meringue and fresh berries

Sticky toffee pudding, caramel sauce and ice cream 

Chocolate ganache velvet torte with olive oil and chocolate mousse

VEGAN MENU


