
 

 
 
 

 

 

Vegetarian Banqueting Menu 

 

 

Red Onion Tarte Tatin 

Cashel Blue Cheese, Red Wine Poached Pear & Beetroot Glaze  

 

Mille – Feuille Roast Courgette 

Ratatouille & Spiced Puy Lentil (GF) 

 

Artichoke & Roast Butternut Squash Risotto Stuffed Pepper (GF) 

 

Roast Pepper Disc  

Layered Spiced Cabbage & Roast Vegetables in a Tomato Sauce  

 

Ribbons of Roast Courgette 

Pea Puree, Wild Mushroom & Roast Butternut Squash Disc (GF) 

 

Halloumi & Spiced Red Cabbage Stack  

 

Butternut Squash, Red Onion & Broccoli Tart  

 

Asparagus, Green Bean & Spinach Quiche  

 

Wild Mushroom, Blue Cheese & Herb Crumble Tart  

 

Chilli, Butternut Squash & Pea Risotto  

 


