7 TWICKENHAM




NETWORKING LUNGH

Menu 1

Smoked mackerel pate
Butter grilled sourdough, bramley jelly

Roasted beetroot (VE)

Blood orange, pine nuts and radicchio

Steak and ale pie
Slow braised beef, reduced ale, flaky
pastry

Tunworth arancini
Mulled wine gel

Menu 2

Cured Serrano ham
Parmesan custard, fermented strawberries,
horseradish

Mushroom and tarragon choux (V)
Tarragon choux bun, filled with a truffle and
mushroom mousse

Chicken schnitzel slider

Raclette cheese, sauerkraut

Roasted lamb cutlet
Herb crumb, red currant and mint

Brassica and lentil salad (VE)

Roasted garlic and shallot dressing

Selection of miniature desserts

Fishless finger sandwich (VE)

Pea puree, tartare sauce

Cous cous, aubergine and feta
salad

'Pigs in blankets and Mash'

Roasted pigs in blankets, mustard
mashed potatoes and crispy onion

Selection of miniature desserts

All requirements must be pre-ordered five working days before the event.
All prices are exclusive of VAT

(V) Vegetarian ~ (NGCI) Non Gluten Containing Ingredient

(VE) Vegan




Menu 3

Chickpea and beetroot falafel (V)

Roasted beetroot, pickled onion and bitter rocket
wrap

Roasted beetroot (VE)

Blood orange, pine nuts and radicchio

Fishless finger sandwich (V)

Pea puree, tartare sauce

Smoked mushroom and truffle pate
Garlic grilled sourdough, bramley gel

Plant based sausage roll
Sweet mustard and tumeric aioli

Brassica and lentil salad (VE)

Roasted garlic and shallot dressing

Selection of miniature dessert

For further information or to discuss your requirements in more
detail please contact a member of the team on 020 8744 9997 or
browse our website www.twickenhamstadium.com

All requirements must be pre-ordered five working days before the event.
All prices are exclusive of VAT

(V) Vegetarian ~ (NGCI) Non Gluten Containing Ingredient (VE) Vegan
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