
Canapés
(Choose 3-4)

Starter Platters (Choose 1)

Plant-Based Platter (vg)
Stuffed vine leaves, beetroot hummus, marinated olives, crudités, plant-based dill dip and roasted peppers served with focaccia, olive oil & balsamic

Thali Platter (vg)
A selection of red pepper pakoras, aloo bonda, Punjabi samosas and poppadum shards served with a selection of homemade chutneys and dips

Pieminister Main Course (Choose 2-3)

KEVIN (vg)
A chestnut mushroom, tomato & quinoa pie with baby onions & thyme

MOCK-A-DOODLE (vg)
A tofu ‘chicken’ pie with leek, smoked garlic & white wine

MOOLESS MOO (vg)
A jackfruit ‘steak’, craft ale and black pepper pie

ALL SERVEDWITH Vegan Mash (vg/gf) Minted Mushy Peas (vg) RedWine
Gravy (vg/gf)

OPTIONAL EXTRAS GratedVegan ‘Cheese’ (v/gf) Crispy Shallots (vg/gf)

Banana and Chocolate Cake(vg)
Served with seasonal fruit

Mumbai Mess (vg/gf)
Mango & passionfruit ‘Eton mess,’ shaved coconut, pomegranate &

rose petal

Rich Chocolate and GingerTorte (vg/gf)
Dark chocolate torte, pumpkin seed and Medjool date base with

crystalised ginger and raspberry sauce

Thali Snacks (vg)
Thali samosas and red pepper pakoras
served with a selection of chutney’s

Additional dietary options available on request

PIEMINISTER• HOBBS BAKERY •SWEETMART
• ENGLISH CHEESECAKE COMPANY •A DAVID

Pieminister Plant-BasedWeddings by Mesa Catering

VG -VEGAN GF - GLUTEN FREE *RECIPE DOES NOT
CONTAIN GLUTEN, HOWEVER ALL FOOD IS PREPARED IN KITCHENS

WHERE GLUTEN IS PRESENT

KIDS MEAL
Vegan sausage & mash served with gravy/ketchup (vg)

Pani Puri (vg)
Crispy spheres filled with potato, chickpeas and spices served with plant-based yogurt and sweet & sour tamarind chutney

Miso Aubergine Rice Cracker (vg/gf)
Miso roasted aubergine, toasted sesame & coriander served on a rice cracker with pickled ginger

Sweet Chilli Vegan Chipolatas (vg/gf)
Vegan chipolatas with sweet chilli sauce glaze

Falafel & Beetroot Hummus (vg/gf)
Cumin, chickpea and lemon falafel with beetroot hummus

Dessert (Choose 1-2) Evening Buffet


