MOVING VENUE’S Monthly Men

A menu that is curated based on ingredients that are the most in-season
British ingredients and therefore the most sustainable.

MONTHLY MENU
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STARTERS

Crab Risotto
Crab toast, keta caviar and bisque

British crab is in season and is responsibly sourced from Cornwall.

This dish minimises waste by using all seafood trimmings—shells for stock, brown crab in butter, and white crab as the risotto’s
centrepiece.

Broccoli Coral
Broccoli variations, black garlic purée, smoked almonds, nori coral (vg)

A prime month for broccoli, we utilise all parts of the vegetable, with any trim used to make the purée, and any excess is used
to create a broccoli sauce or dried to create a seasoning for our potatoes.

MAIN COURSE

Roasted Lamb Shoulder
Charred hispi, mint pesto, summer beans, yoghurt, thyme

Spring is an excellent time for British lamb, as they reach ideal maturity, offering rich flavour while being sustainably farmed.

Summer beans are selected at peak seasonality making them more flavourful. May is an ideal time for hispi cabbage, as they
are harvested at their most flavourful and nutrient-rich stage.

Spiced Sweet Potato Cakes
Rice cake, coriander, radish, chilli and peanut salad, yellow Thai curry sauce (vg)

We utilise the full sweet potato in this dish, and served alongside radishes, these are at their peak in May. Coriander also
thrives in late spring and summer, making it an ideal garnish this month.

DESSERT
Vanilla Panna Cotta
English strawberries, aerated yoghurt white chocolate (v)

English strawberries are at their peak, making them the perfect natural sweetener.

Made with aerated yoghurt white chocolate, a creative alternative that reduces reliance on traditional dairy-heavy ingredients.
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Spring’s Finest:
A May Menu
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020 8691 6661
movingvenue.com
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http://www.movingvenue.com/
https://www.facebook.com/MovingVenueCaterers
https://www.instagram.com/movingvenue/
https://uk.linkedin.com/company/moving-venue-caterers
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