ALLBRIGHT
EVENTS MENU 2023

SHARING -
BREAKFAST MENU

£28 PER PERSON

SEASONAL FRUIT COMPOTE & GRANOLA POT

SELECTION OF MORNING BAKED GOODS honey, chocolate spread, jam
MINI FRUIT POTS

JUICE CARAFE

TEA & FILTER COFFEE

*Please ask your Events Manager about allergens




SET MENU

£60 PER PERSON
INCLUDES FILTER COFFEE & TEA

A

STARTERS

SEA BREAM CEVICHE, BEETROOT SORBET & AVOCADO MOUSSE
DF (GLUTEN CAN BE REMOVED)

BEEF TARTARE, GOAT CHEESE QUENELLE & SMOKED SEA SALT
(GLUTEN CAN BE REMOVED)

WHITE ASPARAGUS & SPRING TRUFFLE SOUP
DF - VG - PB (GLUTEN CAN BE REMOVED)

MAIN COURSES

RICOTTA & ASPARAGUS TORTELLONI, CHERRY TOMATOES CONFIT,
AUBERGINE CUBES & STRACCIATELLA
VG

ROASTED LAMB RACK WITH RASPBERRY MINT GLAZE & SEASONAL
ROASTED VEGETABLES
DF - GF

GRILLED WILD SEA BASS IN KALAMATA OLIVE CRUST, SHELLFISH
JUS & SEASONAL STEAMED VEGETABLES
DF - GF

AUBERGINE STEAK, MINT, CHILLI & HAZELNUT DRESSING WITH
MOROCCAN COUS COUs
PB - VG - DF

DESSERTS

HAZELNUT ICE CREAM, ESPRESSO COFFEE, WHIPPED CREAM
SOUR CHERRY & EGG CUSTARD TART WITH VANILLA ICE CG:’;I;XS
ASSORTED CHEESE PLATE, HONEY & CHUTNEY SELECTIC\)/S
RASPBERRY SORB\I;$

GF - VG - DF - PB

PB - Plant Based VG - Vegetarian GF - Gluten Free DF - Dairy Free




CANAPES MENU

£35 PER PERSON
1 CANAPE PER SECTION, 6 IN TOTAL PER PERSON

FOCACCIA GRILLED VEGETABLES & ROCKET SALAD DF - VG - PB "‘
FOCACCIA BRESAOLA & PARMIGIANO
GRILLED HALLOUMI & APPLE SAUCE VG - GF

TIGER PRAWNS & AVOCADO MOUSSE TART DF
TUNA TARTARE, ORANGE ZEST & BEETROOT TART DF
COURGETTE, PEA PUREE & HERITAGE CARROTS ROLLS VG - PB - GF - DF

TRUFFLE ARANCINI VG
VEGETARIAN QUICHE VG
AUBERGINE HERBS & VEGAN CHEESE ROLLS DF - VG - PB - GF

SWEET POTATO, SMOKED TOFU & GUACAMOLE VG - PB - GF - DF
FRESH TUNA & CITRUS SALAD DF
PARMA HAM & CHEESE TART

KING PRAWN, HONEY & ALMONDS SKEWERS GF - DF
GRILLED BEEF & POTATO CUBES SKEWERS GF - DF
CHICKEN (CORN FED) & ROASTED VEGETABLES SKEWERS GF - DF

FISH & CHIP CONES DF
MINI BEEF BURGER (FRIES AVAILABLE ON REQUEST) DF
MINI VEGAN BURGER (FRIES AVAILABLE ON REQUEST) VG -PB -DF

EXTRAS:
OYSTERS £7

RAW SEAFOOD SELECTION £7  MINI BERRY TARTS £5
SICILIAN RED PRAWNS & STRAWBERRY TARTARE £7  CHOCOLATE PROFITEROLES £5
VEAL TARTARE & BLACK TRUFFLE £7  LEMON OR STRAWBERRY MACAROONS  £5
SALMON TERIYAKI TARTS £7  MINI APPLES TART £5

ROASTED BEEF FILLET, WITH HORSERADISH £7 MIXED FRUITS SKEWERS £9




ALLBRIGHT.

Enguire here.



mailto:events@allbright.co

