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BIRMINGHAM BANQUETING SUITE

15TH - 16TH OCTOBER 
SET MENUSET MENUSET MENU

STARTER 

MAIN

DESSERT

TOMATO & BASIL SOUP

BLACK GARLIC CHICKEN

HARISSA ROASTED CAULIFLOWER

SHORTBREAD CRUMBLE MINCEMEAT TART

Served with a bread roll

Served with seasonal vegetables & potatoes, and chive cake, pan
juice gravy

Served with Buckwheat tabbouleh

Served with custard

if you have pre-ordered an alternative meal in advance
Allergens: N/A

Allergens: N/A

Allergens:  Celery, Wheat (in bread roll)

Allergens: Wheat, Sulphites, Milk (in custard) 
This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email

customerservice@imaginationworkshop.com in advance of your arrival. It is important to note that all food is
prepared in a kitchen where nuts, gluten and other known allergens are present. 
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