
Feast Night Formal Hall 
Monday 04th March 

 
Parsnip and apple soup 

Parsnip shards and truffle oil 
Celery 

 
-0- 

 
Char-grilled pork escallop 

Parsley crushed new potatoes and super greens 
 

 (Vegan) Radicchio and roasted squash risotto 
Gingered squash and sage 

 
-0- 

 
Whiskey bread and butter pudding 

Berry compote 
Gluten (Wheat), Milk, Eggs 

 
(Vegan) Chocolate and orange tart 

Berry compote 
Soya 

 
-0- 

 
Welsh rarebit 

Gluten (Wheat), Milk, Mustard, Sulphites, Fish 
 

(Vegan) Marinated vegetables  
Balsamic dressing 

Sulphites 
 
 

 
Feast Night Formal Hall 

Tuesday 05th March 
 

 Giant couscous, saffron charred fennel and pomegranate salad 
Gluten (Wheat) 

 
-0- 

 
Norfolk chicken supreme with a thyme and Madeira chicken jus 

Anna potato, pea, spring onion and fine bean fricassée 
Sulphites 



 
(Vegan) Portobello mushroom, lentil and thyme Pithivier 
Anna potato, pea, spring onion and fine bean fricassée 

Sulphites, Gluten (Wheat) 
 

-0- 
 

Passion fruit and white chocolate cheesecake 
Orange sorbet 

Gluten (Wheat), Milk, Soya 
 

(Vegan) New York style cheesecake 
Orange sorbet 

Soya 
 

-0- 
 

Dessert fruits and petit fours 
Milk, Soya 

 
 
 

Feast Night Formal Hall 
Wednesday 06th March 

 
Baked sweet potato with hummus and kale 

Sesame 
  

-0- 
 

Short rib of beef with Madeira jus 
Horseradish mash potato, spinach puree and roasted carrot  

Milk, Sulphites 
 

(Vegan) Gnocchi with fennel and horseradish 
Carrot and bean salad 

Gluten (Wheat), Sulphites 
 

-0- 
 

Thin apple and pastry cream tart  
Burnt butter ice cream and toffee apple sauce 

Gluten (Wheat), Milk, Eggs 
 

(Vegan) Thin apple tart  
Vanilla frozen dessert and toffee apple sauce 

Gluten (Wheat), Soya 



 
 

-0- 
 

Cheese and biscuits 
Gluten (Wheat), Milk, Celery 

 
 

 
Formal Hall and BA’s Dinner 

Thursday 07th March 
 

Pressed ham hock and parsley terrine 
Homemade piccalilli and buttermilk bread 
Gluten (Wheat), Milk, Sulphites, Mustard 

 
(Vegan) Roasted vegetable and basil terrine 

 
-0- 

 
Oven roasted supreme of coley 

Colcannon and vegetable cream broth 
Fish, Sulphites, Milk 

 
(Vegan) Chickpea Galette with tomato, ginger and garlic sauce 

Colcannon and grilled vegetables 
Sulphites 

 
-0- 

 
Traditional sticky toffee pudding 

Butterscotch sauce 
Gluten (Wheat), Milk, Sulphites, Eggs 

 
(Vegan) Traditional sticky toffee pudding 

Caramel sauce 
Gluten (Wheat), Sulphites 

 
 
 

International Woman’s Day  
Formal Hall 

Friday 08th March 
 

Beetroot cured salmon with fresh horseradish 

Fish 

 



(Vegan) Middle Eastern carrot salad 

 

-0- 

 

Harissa marinated and charred chicken breast  

Bulgur wheat and preserved lemon salad 

Gluten (Wheat) 
 

(Vegan) Roasted Mediterranean vegetables 

Bulgur wheat and preserved lemon salad 

Gluten (Wheat) 
 

-0- 

 

Lemon peppered meringue 

Lemon curd and seasonal fruit with basil 

Eggs 

 

(Vegan) Lemon peppered meringue 

Lemon curd and seasonal fruit with basil 

 

  
 

Lent Races PCBC Dinner 
Saturday 09th March 

 
NO FORMAL HALL DUE TO COLLEGE EVENT 

 
 
 

Formal Hall 
Sunday 10th March 

 
Prawn, mango, apple and pomegranate salad 

Crustaceans 
 

(Vegan) Carrot, orange and avocado salad 
Mixed leaves and parsley dressing 

 
-0- 

 
Roast top rump of beef with Yorkshire pudding and horseradish jus 

Roast potatoes, roasted parsnip and carrot 
Gluten (Wheat), Milk, Eggs, Sulphites 



  
(Vegan) Lentil and mushroom loaf with horseradish jus 

Roast potatoes, roasted parsnip and carrot 
Gluten (Wheat), Sulphites 

 
-0-  

 
Apple and blackberry crumble 

Vanilla custard 
Gluten (Wheat), Milk, Eggs 

 
(Vegan) Apple and blackberry crumble 

Soya custard 
Gluten (Wheat), Soya 


