
CUTLERS HALL  

BANQUETING MENU 2024/2025 

Starters 

Beetroot gravadlax. 

Heritage beets. Horseradish. Lemon. 

∞ 

Ham hock, pickled carrot and mustard terrine. 

Beetroot and Sheffield ale relish. 

∞ 

Smoked salmon and crab 

Pressed potato with capers and spring onion. Lemon mayonnaise. 

∞ 

Chicken liver and brandy parfait. 

Toasted sourdough. Sea salt and butter. Quince and plum chutney. 

 

Main courses 

Corn fed chicken breast. 

Pressed baby potatoes. Roast baby carrot. Grilled baby leek. Celeriac velouté. 

Chicken jus.  

∞ 

Braised beef daube. 

Roast root vegetables with greens. Beer braised onion. Pancetta. Beef fat potato. 

Red wine sauce. 

*Change to roast beef fillet surcharge 

∞ 

Rosemary and garlic studded lamb breast. Deep fried lamb shoulder. 

Potato dauphinoise. Black cabbage and fine beans. Olive crumb. Lamb sauce. 

Wild garlic oil. 

*Change to pan fried lamb loin, braised shoulder croquette surcharge 

∞ 



 

Lemon and thyme marinated pork fillet.  

Cider braised pig cheek croquette. Crackling crumb. Fondant potato. Apple. 

Greens. Cider sauce. 

∞ 

Roast fillet of salmon with a herb crust. 

Gratin potato. Leek. Roast cauliflower. Lemon oil. 

 

Desserts  

Mango dome. 

Mango. Strawberry. Dried raspberry. 

∞ 

Tarte au citron. 

Fruit coulis. Chocolate cannelloni. Elderflower cream. 

∞ 

Vanilla cheesecake. 

Raspberry puree. Berries. Dark chocolate. 

∞ 

Earl Grey finger.  

Pistachio cream. Candied pistachio. 

 

ADDITIONAL COURSES 

SORBET  £ 

CHEESE £ 

 

PLEASE NOTE: 

Menu Selection 

We kindly ask that you select one starter, one main course, and one dessert to be served 

to all guests in your party. 

Please note that we do not operate a choice menu service. Dietary requirements and 

allergies will, of course, be catered for with advance notice. 

Refreshment station 



 

All our menus include freshly brewed Fairtrade coffee and a selection of Fairtrade tea 

and herbal infusions with mints  

Severe allergies: 

All our meals, while maybe not containing nuts, are produced in an environment where 

nuts or nut traces may be present. 

We would like to inform you that due to our preparation processes, all dishes at our 

venue may contain trace amounts of onion and nuts. This includes dishes that do not 

explicitly list onion or nuts as ingredients. 

For any other dietary needs, please notify our staff at least two weeks before your event. 

Please note that, due to food preparation processes at the venue, we are unable to 

accommodate severe allergies. 

 

Thank you for your understanding and cooperation! 

 


