Oriel College Banqueting Menus

Autumn Winter Menu 11-12

To Start

(please choose one)

V White Bean and Truffle Scented Soup - £5.00
Terrine of Confit Salmon and Prawns, Herb Mayonnaise -£7.25
Rillette of Ham Hock with Rabbit, Remoulade Sauce, Toasted Brioche -£7.50
Bresola Shaved Parmesan, Rocket with Aged Balsamic — £7.40
V Red Onion & Goats Cheese Tart with a Herb Dressing — £6.95

Fish Courses
(please choose one if desired)

Prawns with Chilli Jam, Courgette Chutney —£6.95
Roast MonKfish, Leeks I Truffle Cauliflower puree -£7.50
Fillet of Hake with Parmesan and herb Crust, Lentil Sauce - £6.95

Sorbet Courses
(please choose one if desired)

Elderflower Sorbet -£2.75
Mulled wine Sorbet -£3.00
Cranberry and Orange Sorbet -£2.75

Main Course
(please choose one)

Fillet of Beef, Marinated in teriyaki, stir fried Vegetables, Wasabi Mash Potatoes, - £28.00
Sea bream, Pancetta, Roast Salsify el Artichoke, Crushed Potato Merlot Sauce -£24.00
Loin of Venison, Crushed Sprouts, fondant potato, Star Anise Jus -£25.95
Breast of Chicken or (Pheasant from OCT — FEB), Bourguignon Garnish, Confit potato —£19.50
Dou of Lamb with Home made Faggots I Bean Casselette Dauphinoise Potatoes —£25.75
Breast Of Duck Spiced Red Cabbage, Dauphinoise, Port Jus £25.75

Vegetarian Main Courses
(please choose one if needed)

Winter Vegetables in a Pastry Case -£15.00
Baked Pepper filled with Savoury Cous Cous and smoked tofu £15.00
Ravioli with PumpKin, and Herbs - £15.00
Gnocchi with Chestnut Mushroom and Sage Sauce- £15.00
Tortellini with ArtichoRes, Leeks and Oyster Mushrooms - £15.00



Desserts

(please choose one)

Baked Fig and Almond Tart, Fresh Cream - £6.75
(Contains nuts) Chocolate Marquise, Praline and Space Dust -£6.75
Pear & Cinnamon Sponge Pudding, with Golden Syrup -£6.25
Rum &L Raison Créeme Brule with Short bead -£6.25
Selection of Plated Cheeses -£7.90

(please choose one)

Coffee £1.90
Coffee T Mints £2.50
Coffee cIPetit Fours £3.50

All Prices exclude VAT



