
Week 7 

Please note that allergen information shown is intended as a guidance only and might need to be 
adjusted on a short notice based on ingredient availability. 

Please always make a member of the Catering team aware of your allergies so that we can ensure that your food is safe for you.  

Formal Hall 
Monday 26.02.2024 

 
Roasted chalk stream trout supreme 

Sweetcorn, mushroom and shallot salad, coriander oil and rocket 
(Fish, Sulphites) 

 
(V) Cracked bulgur wheat and winter vegetable salad 

Goats cheese, toasted seeds and cumin oil 
(Gluten-Wheat, Milk) 

 
-0- 

 
Coq au vin 

Mash potato, savoy cabbage and carrot crisps 
(Sulphites) 

 
(V) Button mushroom, bean and vegetable goulash 

Mash potato, savoy cabbage and carrot crisps 
(Allergen free)  

 
-0- 

 
Baked vanilla cheesecake 

Rhubarb and rosewater compote 
(Gluten-Wheat, Milk, Eggs) 

 
 
 
 
 
 
 
 



Week 7 

Please note that allergen information shown is intended as a guidance only and might need to be 
adjusted on a short notice based on ingredient availability. 

Please always make a member of the Catering team aware of your allergies so that we can ensure that your food is safe for you.  

Formal Hall 
Tuesday 27.02.2024 

 
Country terrine 

Tomato and onion chutney and ciabatta crisp 
(Gluten-Wheat, Sulphites) 

 
(V) Vegetable and shallot pâte 

Tomato and onion chutney and ciabatta crisp 
(Gluten-Wheat, Sulphites) 

-0- 
 

Steamed haddock with Thai green curry sauce 
Sticky rice, stir-fried vegetables and lime 

(Fish)  

 
(V) Crispy onion seed tempeh with Thai green curry sauce 

Sticky rice, stir-fried vegetables and lime 
 (Soya) 

 
-0- 

 
Double chocolate brownie 

Vanilla ice cream 
(Gluten-Wheat, Milk, Eggs, Soya) 

 
 
 
 
 
 
 
 
 



Week 7 

Please note that allergen information shown is intended as a guidance only and might need to be 
adjusted on a short notice based on ingredient availability. 

Please always make a member of the Catering team aware of your allergies so that we can ensure that your food is safe for you.  

BA Dinner 
Friday 01.03.2024 

 
Mediterranean fish chowder 
Mussels, clams and parsley 

(Fish, Molluscs)  

 
(V) Miso corn chowder 
Parsley and croutons 

(Gluten-Wheat, Soya) 

 
-0- 

 
Braised beef shin with red wine and thyme 

Dauphinoise potato, red cabbage and streaky bacon crisp 
 (Milk, Sulphites)  

 
(V) Beetroot and thyme seitan steak 

Dauphinoise potato, red cabbage and redcurrant gravy 
(Milk, Soya)  

 
-0- 

 
Sultana and brown sugar bread and butter pudding 

Pouring cream 
(Gluten-Wheat, Eggs, Milk)  

 
 
 
 
 
 
 
 



Week 7 

Please note that allergen information shown is intended as a guidance only and might need to be 
adjusted on a short notice based on ingredient availability. 

Please always make a member of the Catering team aware of your allergies so that we can ensure that your food is safe for you.  

Formal Hall 
Sunday 03.03.2024 

 
Grilled mackerel fillet 

Pickled carrots, wasabi crème fraîche and micro watercress 
(Fish, Milk, Sulphites) 

 
(V) Crushed butternut squash and butterbean salad 

Toasted seeds and micro watercress 
(Allergen free) 

 
-0- 

 
Roasted short-loin of pork with roasted apple and sage sauce 

Mash potato, tender stem broccoli, Chantenay carrots and gravy 
(Allergen free) 

 
(V) Stuffed pepper with quinoa and vegetables 

Mash potato, tender stem broccoli, Chantenay carrots and gravy 
(Allergen free)  

 
-0- 

 
Apple and date cake 
Butterscotch sauce 
(Gluten-Wheat, Eggs, Milk)  

 


