Vegan Christmas Dinner

Arrival Canape

Beetroot, Walnut & Dill Tartlet
Confit Tomato Crostini
Pea & Mint Croquette

Start

Roasted Root Vegetable Soup served with Rosemary Gremolata & toasted Almonds

O
Faux Gras Pate &rCrunchy Solad
Served with Barbakan Bread
Main
Heritage Carrot Tart Tatin

Or
Squash & Pistachio Nut Roast

Served with Potato Boulangere, Cavolo Nero, Sprouts & Chestnuts, Cranberry Sauce, Gravy

Dessert
Apple & Mincemeat Pie
Or

Poached Pear & Chocolate Sauce

Served with Pouring Cream

£50 per person

Persond f Catering




