
Week 9 

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.  

Graduands’ Council Lord of the Rings Formal Hall 
Monday 11.03.2024 

 
Orange and coriander chalk stream trout 

Bedfordshire beetroot textures and horseradish cream 
(Fish, Milk) 

 
(V) Winter vegetable, marinated feta and bulgur wheat salad 

Parsley oil and watercress 
(Gluten-Wheat, Milk) 

 
-0- 

 
Braised beef shin with a red wine and thyme jus 
Mash potato, roasted carrot and savoy cabbage 

(Sulphites) 

 
(V) Soft polenta with balsamic roasted radicchio 

Flat mushroom and gremolata 
(Sulphites)  

 
-0- 

 
Self-saucing chocolate and orange pudding 

Whipped cream and raspberries 
(Gluten-Wheat, Milk, Eggs, Soya) 

 
 
 
 
 
 
 
 



Week 9 

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 12.03.2024 

 
(V) Turmeric roasted cauliflower, raisin and pesto pasta bowl 

Crispy rocket, toasted seeds and cold pressed rapeseed oil   
 (Gluten-Wheat, Milk) 

 
-0- 

 
Harissa marinated chicken fillet 

Sumac, za’atar, lemon, couscous, roasted aubergine and peppers 
(Gluten-Wheat, Sesame)  

 
(V) Harissa marinated tempeh fillet 

Sumac, za’atar, lemon, couscous, roasted aubergine and peppers 
 (Gluten-Wheat, Sesame) 

 
-0- 

 
Meringue with vanilla cream and poached fruit 

(Eggs, Milk) 

 
 
 
 
 
 
 
 
 
 
 
 



Week 9 

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 in the Hall 
Thursday 14.03.2024 

 
Roast coley supreme 

Masala curry sauce, coriander chickpeas and lime 
(Fish)  

 
(V) Chickpea, tomato and bread soup 

Extra virgin olive oil and parsley 
(Gluten-Wheat, Celery, Soya) 

 
-0- 

 
Char-grilled pork steak with apple sauce 
Winter greens and parsley new potatoes 

 (Allergen free)  

 
(V) Aubergine, tomato and goats cheese bake 

Winter greens and parsley new potatoes 
 (Gluten-Wheat, Milk)  

 
-0- 

 
Raspberry and vanilla cheesecake 

Orange and mint salad 
(Gluten-Wheat, Eggs, Milk)  


