
the Cutlers’ Hall

m e n u  s e l e c t o r

CANAPE SELECTION 

£7.40 inc per head

Please choose four items from the following selection
(additional items charged at £1.90)

(V) = suitable for vegetarians

Panéed Somerset Brie (V)

Smoked Salmon and Chive Blinis

Skewers of Lamb baked in Rosemary

Prawn and Chilli Sesame Toasts

Honey and Mint Glazed Sausages

Mini Yorkshire Puddings with Rare Beef 
and Creamed Horseradish

Spiced Lamb Kofta Tartlets with Chilli Glaze

Roasted Crostini with Provençal Vegetables 
and Mozzarella (V)

Creamy Chicken and Tarragon Tartlets

Salmon and Coriander Fishcakes

Tartlets of Crisp Duck Breast

‘Dim Sum’ Oriental Filo Parcels

ICE BREAKERS

£3.95 inc per guest

Ideal for your pre-dinner drinks

Mediterranean Vegetable Crostini

Sesame Prawn Toasts

Cream Cheese Savouries

SOUP SELECTION

£3.75 inc per head

Below are some suggested soup dishes. However, 
if you would like anything that is not listed, we would 
be very happy to discuss your requirements with you. 

Cream of Seasonal Vegetables with Herb Croutons

Sweet Potato and Parsnip

Minestrone Soup topped with Grated Parmesan

White Onion and Ginger

Leek and Potato

Roasted Vine Tomato with Fresh Basil
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STARTERS

Below are some suggested starters. However, if you would like anything that is not listed, 
we would be very happy to discuss your requirements with you. 

Chicken & Peperonata Terrine served with 
a Fresh Herb Mayonnaise

£5.25

Fan of Galia Melon with an Iced Sorbet 
and Fruit Coulis

£5.25

Cod and Pancetta Fishcake with Plum Dressing 
on a Bed of Mixed Endive

£5.25

Shropshire Blue Cheese, Sun-Blushed 
Tomato and Lentil Terrine served with Seasonal Leaf 

and a light Vinaigrette
£5.50

Potted Salmon and Soft Green Peppercorns 
with a Lemon and Herb Mayonnaise

£5.25

Feta Cheese and Roasted Red-Pepper Tartlet 
served on a Crisp Saladette

£5.25

The ’Cutlers’ Hall Salad’
Mixed Endives, Croutons and Lardons 

of Bacon finished with the House Dressing 
and Shaved Parmesan

£5.50

Smoked Salmon and Cream Cheese Roulade 
served on Mixed Leaf with a Roasted 

Vegetable Vinaigrette
£6.50

Terrine de Champagne, served with Rustic Chutney 
and Mixed Endives

£6.75

Assiette of Smoked Fish served with a Filo Cup 
of Honey and Wholegrain Mustard

£6.95

SORBET SELECTION

£2.40 inc per head

If you would like a flavour that is not listed here, we
would be very happy to discuss alternatives with you. 

Strawberry and Champagne

Passion Fruit with Gordons Gin

Blackcurrant and Navy Rum

Mango with Cointreau
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Oven Baked Supreme of Chicken with Button Onions, 
Wild Mushrooms and a Burgundy Jus

£15.50

Supreme of Guinea Fowl served with Leeks 
and a Ginger Sauce

£15.95

Roast Loin of Pork with a Creamed Mustard 
and Cider Sauce

£15.95

Entrecote of Beef marinated in Burgundy Wine 
and Cracked Black Pepper

£17.95

Cajun Baked Fillet of Salmon served with Herb 
Cous Cous and Seasonal Vegetables

£15.50

Tuna Steak with Soy Spring Onions and Peppers
£15.50

Bacon Roast with an Oven Roast Fricassee 
of Mediterranean Vegetables and a Peach Jus Lie 

£16.50

Traditional Roast Sirloin of Beef with Yorkshire 
Pudding and a Red Wine Jus

£18.95

Honey Roast Loin of Lamb with a Braised 
Whole-Wheat and Coriander Risotto in a light Saffron

Reduction with a selection of Seasonal Vegetables
£18.50

Slow Roasted Shank of Lamb in Rosemary and Garlic,
served on Spring Onion Mash with a Mint and

Redcurrant Jus and a selection of Seasonal Vegetables
£18.95

Pepper Roasted Fillet of Beef garnished with Wild 
Mushrooms and Onions and served with 

a Bordeaux Reduction
£20.95

VEGETARIAN MAIN COURSES
(Charged at the same rate as your selection 

from main courses)

Gallette of Plum Tomatoes & Mozzarella Cheese 
with a Pepper & Olive Jus

A Cheddar Basket of Mediterranean Vegetables & 
Wild Mushrooms with an Onion & White Wine Cream

A Pannier of Spinach & Cream Cheese 
with a Spiced Tomato Couis
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MAIN COURSES

Below are some suggested main courses. However, if you would like anything that is not listed, 
we would be very happy to discuss your requirements with you.
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DESSERTS & COFFEE

Below are some suggested desserts. However, if you would like anything that is not listed, 
we would be very happy to discuss your requirements with you.

A Tartlet of Apple & Rhubarb Crumble 
with traditional British Custard

£4.95

Raspberry Teardrop served 
with a Fruit Coulis

£4.95

Hot Treacle Sponge served with traditional 
British Custard 

£4.95

Crème Brulée 
(various flavours - made to order)

£4.95

Pot au Chocolát served with 
a Brandy Snap

£4.95

Chocolate Torte served with a 
Grand Marnier Sauce

£4.95

Summer Pudding filled with Rich Red Fruits
and served with a Compote of Berries

£4.95

A selection of British and Continental 
Cheeses served with a Fruit Garnish 

and Savoury Biscuits
£4.95

Coffee with After Dinner Mints
£2.50

Coffee with Petit Fours
£2.80

For help or assistance with choosing your menu please consult your Event Co-ordinator
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