
 

 

 

 

 

 

Vegetarian Banqueting menus 

 
£17.50 3 course meal / £19.50 4 course meal 

Please make your selection by choosing a set menu to be served at your event 

 

Starters  

Fanned Honeydew Melon with Exotic Fruits  

Garlic Mushrooms in a Cream Sauce & Served with Ciabatta Bread  

Warm Cranberry & Brie Tartlet  

Roasted Red Pepper Bruschetta 

Golden Baked Vegetable Samosas 

 

Soups  

Field Mushroom  

Minestrone  

Cauliflower & Stilton  

Tomato & Basil 

Carrot & Coriander  

Cream of Country Vegetable  

Sweet Potato & Chive  

Broccoli & Stilton  

 

Main Courses 

Wild Mushroom Stroganoff  

Mediterranean Risotto served with a Char Grilled Aubergine  

Spinach & Mascarpone Lasagne  

Red Pepper Stuffed with Broccoli, Brie & a Cream Sauce    

Leek & Gruyere Cream Bake  

Spinach & Ricotta Ravioli 

Nut Roast 

 

Desserts  

Rich Chocolate Truffle Torte  

Fresh Strawberry Tart served with a White Peach Coulis  

Exotic Fruit Salad with Lemon Sorbet  

Brandy Snap Basket Filled with Passion Fruit Mousse & Berries  

Fresh Cream Filled Profiteroles served with a Rich Chocolate Sauce  

Vanilla Cheesecake & Seasonal Fruits  

Selection of English & Continental Cheeses & Biscuits  


