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DRAPERS'
HALL

Drapers’ Hall
Throgmorton Avenue
London EC2N 2DQ

www.thedrapers.co.uk
020 7448 1324

(v) Suitable for vegetarians
(ve) Suitable for vegans

All dishes may contain
traces of nuts

Should you have any special
dietary requirements or
questions regarding the content
or preparation of our dishes,
please ask a member of our
Events Team.

All prices are subject to VAT
at the current rate.

FORK BUFFET

AUTUMN/WINTER:

Hot
Confit duck and oregano cassoulet

Parsnip, celeriac and saffron gateau (ve)

Roasted and creamed swede (v)
Sweet red cabbage(ve)

Salads
Roasted beetroot and orange salad (ve)
Lentil and cumin roasted vegetable salad (ve)

Pudding
Sticky toffee pudding (v)
Cinnamon poached pears with vegan chocolate sauce (ve)

Coffee and Tea

SPRING/SUMMER:

Hot
Chilled poached salmon with lime mayonnaise

Mushroom and Lincolnshire Poacher frittata (v)

Minted Jersey Royals (ve)
Wye Valley asparagus and sugar snap peas (ve)

Salads
Broad bean, edamame bean, and pine kernel salad (ve)
Trio of tomato salad (ve)

Pudding

Mango and blueberry chocolate cup (v)
Chocolate and orange cheesecake (ve)

Coffee and Tea





