
 

If you have a food allergy or intolerance, please inform your event manager. 

One bread roll and olive oil per person included within event menu. £5 for each additional roll ordered. 

 

 

 

 

Ten Trinity Square Event Menu 

Sample Menu 
 

 
Starter 

Scottish Scallop 

Amatriciana sauce, braised Tropea onion, cedrat lemon, crispy leeks 
 

OR 
 

Cauliflower Steak 

Miso, yuzu, clémentines, beur blanc, mint 
 

 

Middle Course 
Risotto 

Beetroot, gorgonzola, bitter leaves, toasted hazelnuts 

 

 

Main Course 

Line Caught Seabass 
Leeks, maitake mushrooms, white fish champagne sauce 

 
OR 

 
Lamb Chop  

BBQ pink radicchio, blackberries, bacon jam  
 

Side Dishes 
 Broccoli | French Fries | Green Asparagus 

 

 

Dessert 

Carrot Cake 

Almonds, camomile 
 

OR  
 

Tiramisu  
Italian mascarpone mousse, espresso, dry marsala,   

served with cold Millot chocolate sauce   

 

 

 

 
 
 



 

If you have a food allergy or intolerance, please inform your event manager. 

One bread roll and olive oil per person included within event menu. £5 for each additional roll ordered. 

 

 

 

 

Ten Trinity Square Event Menu 

Sharing Style; Main Course 
 
 

Starter 
Scottish Scallop 

Amatriciana sauce, braised Tropea onion, cedrat lemon, crispy leeks 
 

OR 
 

Cauliflower Steak 

Miso, yuzu, clémentines, beur blanc, mint 
 

 

Middle Course 
Risotto 

Beetroot, gorgonzola, bitter leaves, toasted hazelnuts 

 
 

Main Course 
Sharing Style 

Tomahawk Steak and Lamb Chops 

Served with a selection of side dishes 
 
 

Dessert 

Carrot Cake 

Almonds, camomile 
 

OR  
 

Tiramisu  
Italian mascarpone mousse, espresso, dry marsala,   

served with cold Millot chocolate sauce   

 

 

 
 

 

 

 

 
 

 



 

If you have a food allergy or intolerance, please inform your event manager. 

One bread roll and olive oil per person included within event menu. £5 for each additional roll ordered. 

 

 

 

 

 

Ten Trinity Square Event Menu 

Vegetarian & Vegan 
 

 
Starter 

Cauliflower Steak 

Miso, yuzu, clémentines, beur blanc, mint 
Available as a vegan option 

 

 

Middle Course 
Risotto 

Beetroot gorgonzola, bitter leaves, toasted hazelnuts  
Available as a vegan option 

 

 

Main Course 

Hispi Cabbage 
Roasted cabbage, sobacha and sesame mix, green sauce 

 
 

Side Dishes 
 Broccoli | French Fries | Green Asparagus 

 

 

Dessert 

Black Forest 

Tulakalum ganache, Krish panna cotta, cherry gele', dark chocolate biscuit   
 

 

 


