GAUTHIER

SOHO

PRIVATE PARTY MENU
AUTUMN 2026

A Selection of Hot & Cold Canapés:
Port Glazed Mushroom Parfait, Earl Grey Blackberry Pickle sy, 502 6
Corn Consomme, Braised Kelp, Grilled Corn, Fig Leaf, Horseradish

Laminated Rye Bread
Cultured Sunflower, Fleur de Sel 6,sy

*

Confit Celeriac
Tarragon Gremolata, Crab Apple ¢ Hazelnut o,

*

Crépe Vonassienne
Classic Beurre Blanc & Gauthier Black Kelp Caviar 6,502

*

Autumn Raviolo
Cep Velouté, Black Truffle & Roasted Cep G

*

Delica Pumpkin
Roasted Buckwheat Tempeh, Cauliflower and Black Garlic Cream,

Chervil, Jus de Legumes s02
*

Juniper & Pear Sorbet
Verjus Compressed Pear, Mexican Marigold so2

*

Chestnut & Squash

Marrons Glacees, Butternut Squash Gelato,
Very Dark Chocolate Sauce and Cacao Tuile Sy sz

£85 per person

Gauthier Soho is proud to present all its menus free from all animal products. Allergens: G: Gluten, SO’ Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery



