SARAH McDONALD
Vegetarian wedding menus
St David’s Church, Westbourne Road, London N7 8AB
Saturday 15" February 2020

CANAPES
Golden beetroot tart fine, goat curd, sorrel (vg)

Potato crisp, ajo blanco, parsley powder (vg)

Watermelon sashimi, turnip kimchi, popcorn togarashi (vg)
Chicory and tomato arrancini, saffron mayonnaise (vg/*
Charred aubergine, caponata, rocket (vg)
Orzo pasta arancini, lemon, caper, lovage mayonnaise (vg/*
Celeriac samosa, lemon pickle mayo
Winter squash and chard fritter, paprika aioli
Aged cheddar and chervil gougere, smoked paprika

STARTERS
(please choose one)
Mixed platter of fried pickles and crudites, British cheeses and walnuts (vg)
Sourdough crostini, olive tapenade (vg)
or
Mixed platter of Spanish olives and cheeses, picos de pan (vg)
Sourdough crostini, mojo verde (vg)
or
Mixed platter of spiced chick peas, roasted tomato and salted cucumber (vg)
Pide, ezme, muhammara (vg/
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MAIN COURSES
(please choose one)

Rotisserie celeriac, cauliflower or swede, buttermilk, marjoram and dill*
Aubergine parmigiana, mozzarella straciatelle, slow cooked tomato compote
Swede, preserved lemon and spinach pastilla, pickled mushrooms (vg)
Roasted winter squash, advieh, cashews, carrot hummus (vg)

Polenta steaks, salsa verde, whipped London fettle
Beetroot wellington, mushroom duxelle, shallot leaves (vg)*
Tandoori celeriac and paneer, mint chutney, burnt apple, toasted fennel seeds*
Roasted vegetable lasagna, slow roasted garlic and herb sourdough (vg)
Leek and potato tarts, kale salsa verde (vg)

SIDE DISHES
(please choose two)
Patatas a lo pobre (vg)
Roasted seasonal vegetables, bagna cauda*

Roasted beetroot, chestnut, tahini, sesame (v;g)

Roasted aubergine, Welsh miso and honey, dried lime gremolata (vg)
Chicory, beetroot, elderberry caper and marjoram salad (vg/*
White beans, croutons, blood orange and parsley (vg)
Spinach, red onion, pickled raisins, toasted almonds (vg)

Kale, apple, za’atar, sultana salad (vg/

*some ingredients are subject to market availability and may be substituted according to the seasons

(vg) means the dish is vegan or can easily be adapted!
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