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VEGAN MENU

CANAPES

Sun Blushed Tomato & Basil Bruschetta
Wild Mushroom Onigri, Truffle Mayonnaise
Vegan Fish & Chips, Garlic Aioli
Olive, Garlic & Lemon Tapenade, Toasted Sourdough
Sweet Potato Pakora, Spiced Tomato

Ginger & Chilli Spiked Melon, Fresh Raspberry

STARTERS

Beetroot Textures
Confit Golden Beetroot, Beetroot Arancini, Beetroot & Orange Puree, Beetroot Crisps, Peashoots

Hummus
Roasted Red Pepper & Cardamom, Moroccan Spiced, Citrus & Basil, Toasted Bread, Pickled Vegetables

Arancini
Sun Blushed Tomato & Basil Arancini, Smoked Tomato & Garlic Pesto, Ripped Basil

Falafel
Indian Inspired Falafel, Mango, Mint & Chilli Salsa, Micro Coriander

PLATED MAINS

Smoked Apple Wood Gnocchi, Caramelised Red Onions, Toasted Pasta, Micro Salad
Or

Wild Mushroom & Miso Risotto, Truffle Baby Leeks



VEGAN MENU

SHARING MATNS

Butternut Squash, Spinach & Red Lentil Curry
Sweet Potato Pakora, Vegan Yoghurt Dip
Sticky Aubergine, Toasted Seeds

Or

Moroccan Inspired Vegetable Tagine
Bang Bang Cauliflower, Chermoula
Lemon & Basil Giant Cous Cous, Pomegranate

PLATED DESSERTS

Dark Chocolate Brownie, Raspberry Flavours, Lemon Balm
Or

Passion Fruit & Coconut Pannacotta, Spiced Mango & Pineapple, Chickpea Meringues

COMBINATION DESSERTS

Vegan Dark Chocolate Brownie
Raspberry & Coconut Pannacota

Chickpea Meringues & Fresh Strawberries



