
University Ball & 
Prom Menu

Y O U  A R E  R E Q U I R E D  T O  C H O O S E  A  S E T  M E N U
W E  T H E N  C A T E R  F O R  A L L  D I E T A R Y  R E Q U I R E M E N T S

C O M P L E T E L Y  S E P A R A T E L Y

S T A R T E R

Spiced carrot, orange and ginger soup (v) (vegan)

Chicken liver parfait with red onion marmalade and crostini

Beetroot, whipped goats’ cheese, pear puree and crostini (v)

M A I N

Pan roasted chicken with fondant potato, sautéed greens, spinach sauce

and feta crumble

Slow cooked pork belly, root vegetable hash, baby apple and cider jus

Braised heel of beef, bubble & squeak, bourguignon sauce and glazed root

vegetables

Spiced cajun sweet potato roulade (v) (vegan)

D E S S E R T

Sticky toffee pudding, caramel sauce and ice cream

Warm chocolate brownie with vanilla ice-cream and chocolate sauce (v) (vegan)

Vanilla cheesecake with raspberries, meringue and cream

Lemon panna cotta with lemon curd and shortbread



A Gather of
Celebratiom


