CUTLERS HALL
Plant based banqueting menu 2024/2025

Starter

Roast vegetable tian,
Basil o1l & olive crumb

00

Leek and herb croquette,
Roast parsnip. Celeriac velouté. Lemon oil.

Main course

Butternut squash croquette.
Squash velouté. Pickled wild mushroom. Lemon oil.
o0

Gluten free and vegan spiced cauliflower and lentil pie.
Pressed cumin potato. Roast cauliflower velouté.

Dessert

Chocolate and clementine tart,
Raspberry coulis. Berries.

o0

Baked vanilla cheesecake,
Fruit coulis. Berries.

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!




