Mezze Sharing Feast
e Maltings
Saturday 10th October

Persian Sharin
At Th

Welcome Cocktail

"Gulistan Garden”
Gin-based cocktail with orange blossom, rose water,
pomegranate juice & sumac rim

Mezze
The Obama Dip
Spinach with thick cream yogurt infused with roasted cumin,
caramelised onions, fresh dill & rose petals

* named by Michelle Obama when we cooked this at The White House

Muhammara
Chargrilled red peppers blended with courgettes sea salt &
Persian spices

Beetroot Humus
Roasted beetroot swirled with fresh humous with parsley dressing

Feta with chilli & marinated olives, sumac spiced
Lebanese cucumber

Mini Labneh Balls
Strained yogurt, dusted in an assortment of sumac, green za'atar, mint & rose

Fresh Lavaash Bread & warm Manoushe Bread

Main Sharlng1 Plates
Chargrilled Chicken
Za'atar o Black Lime Chicken chargrilled Chicken slow cooked with baby potatoes &
caramelised red onions with fresh herbs
Free range and organic

Slow cooked Lambchops
Marinated for 36hrs in smoked olive oil, garlic , lemon, cumin, mint
and slow cooked for 4 hours

Rose, Saffron Morrossa Polo

The jewelled rice
Delicately flavoured Iranian rice with saffron, rose, dried apricots, sour cherry &
barbarries & fresh dill

Butternut Squash & Walnut Salad
Baby Spinach, rocket with orange, crumbled toasted walnuts
@ butternut squash with a fig balsamic dressing

Autumn Aubergine Salad
Roasted Aubergine, Peppers with a pomegranate seeds, with fresh mint
¢ lemon dressing

Something Sweet

Autumn Eastern Mess
Meringue bests filled with orange Blossom & Cardamon infused
’  mascarpone macerated autumn blackberries with pistachio & rose petals topped with 4

3 pistachio Persian Angel hair candy floss

To end the meal
Saffron @ cardamon tea
With mini baklava petit fours




