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DINING ROOM
3 COURSE LUNCH

STARTERS
Beef carpaccio, pecan, rocket and shaved truffle

Burrata, mint, pink grapefruit and planeta olive oil (v)

STARTERS

Ceviche of bass fillet, pink grapefruit, peas,
mustard, coriander

Cucumber, potato, olive, cashew nut cream,
nasturtium leaf pesto, potato ash (vg)

MAIN COURSE
Guinea fowl, artichoke tortellini, golden raisin sauce
Roast hake, girolles, sweet corn and confit garlic

Confit duck leg, puy lentil salad and pickled
walnut vinaigrette

Butternut squash gnocchi, sage butter and
amaretti (v) — served on request

MAIN COURSE

Rib of beef, artichoke, porcini-mushrooms and
smoked bone marrow crumble

Sea bream, herb crushed new potatoes, fennel,
chilli and pistachio

Seared tuna Nicoise salad

Spiced aubergine, confit San Manzano tomatoes,
pine nut and basil leaves (v) — served on request

DESSERT

Eton Mess — Prosecco strawberries, crushed
pistachio meringues, whipped cream and
fresh mint

DESSERT

Honey roast peaches, amaretti crumb,
salted almond ice cream
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MEDIA INFORMAL DINING
LUNCH BUFFET
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MEDITERRANEAN SALAD BAR SANDWICHES PICNIC
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| just wanted to write and thank you, and all the team at Moving Venue, for yet again
your amazing support for Marshall Aerospace at the Farnborough Airshow. Everyone
commented on the food being absolutely delicious! The Moving Venue team in our
chalet were very helpful, courteous and attentive and thankfully, took everything in
their stride

Marshall Aerospace

You and your amazin‘g team are such a joy to work withiat the A
shows — we all work well togethier and can almost finish each
other’s sentences. | never worry when | know Moving Venue is
the caterer!
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Once again, please send my enormous thanks to the Moving Venue team for
their energetic, discreet and professional approach at this years Paris Air Show.
Our guests commented daily on the very high standard of catering and
customer services.

Honeywell
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Moving Venue take pride in delivering an outstanding setvice atevery level.

The attention to details, the quality of the food, the presentation, the levelof service
offered by each staff member. All absolutely flawless. It's such a piece of mind
knowing you are in good hands from a supplier who really understands your needs

GE Auviation






