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Menu - Novotel Cardiff Centre
31 October 2025

Starter

Roast butternut squash and parsnip soup
served with bread roll and butter
Vegan option: Superfood Salad (avocado mixed bean, quinoa,
pumpkin seeds, beetroot, salad leaves, rice noodles

Allergens: soya

Mains
Char-grilled Chicken Supreme with fondant potatoes,
roast vegetables and greens, red wine gravy

or, if you have requested a vegan/vegetarian menu in advance:
Rigatoni with roast vegetables, fresh tomato sauce and basil

Allergens: egg, glute

Dessert
Trio chocolate mousse with duo of fruit coulis

Allergens: egg, gluten, milk, nuts, soya
or, if you have requested a vegan/vegetarian menu in advance:
Vegan chocolate tart (V/ VE)

VE - Vegan | V - Vegetarian | GF - gluten free

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email
customerservice@imagination-workshop.com in advance of your arrival. There is a gag in the show that involves a reliable nut free
alternative to peanuts. However, please note that the manufacturers of this cannot guarantee that their product may not
contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any concerns.



