
MENU
V E G A N  W E D D I N G  M E N U  

Butternut  squash and Red Lent i l  Soup,
served with  fresh ly  baked,  seeded bread

rol l

Red Pepper  Hummus,  topped with  crunchy
roast  Sweet  Potato  & bas i l  pes to ,  served

with o l ive  loaf

Tofu and Mediterranean vegetables
skewers  in  Korean BBQ sauce ,  served with

Asian Slaw and Rocket  Salad

Garl ic  Mushrooms topped with  cheese  and
served with  Herby Ciabatta  bread 

Stuf f ed  Auberg ine  wi th  Moroccan
couscous  and  s erved  wi th  Tomato  &

Arrabiata  sauce

Thai  Green  Curry  wi th  l ime  & cor iander
r i c e ,  topped   wi th  crunchy  cashew nuts

Creamy Sundr i ed  tomato  & sweet  potato
orzo  topped  wi th  Red  Pepper  & Gar l i c

Pure

Vegan Mushroom Stroganof f  s e rved  wi th
herby  Mashed  potato  & Caramel i z ed

chantenay carrot s

S TAR T E R

MA I N S



D E S S E R T

Vegan Sa l t ed  Caramel  Cake

Homemade  Oat  App le  & Cherry  Crumble
topped  wi th  vegan i c e  c ream 

choco late  tar t  s e rved  wi th  berry  compote  
 

£49 .95  per  per son  


