
 
Formal Hall Menus Trinity Term 

Week 2 

Tuesday  

 

Prawn cocktail  
Spiced cauliflower and pumpkin cocktail  

 
** 

Confit duck leg with lentils and rainbow chard  
Confit butternut squash with lentils and rainbow chard  

 
** 

Strawberry mousse with Victoria sponge  
 

** 
Coffee and St Peter’s Mints 

 

Thursday 
 

Devonshire crab, smoked haddock with textures of granny smith apple 
Asparagus, smoked tofu with texture of granny smith apple  

 
** 
 

BBQ sirloin served with fricassee of summer vegetables  
BBQ jackfruit with fricassee of summer vegetables  

  
** 

Chocolate and cherry mousse  
 

** 
Coffee and St Peters Mints  


