Oriel College Banqueting Menus

Spring Summer Menu
2011

To Start

(please choose one)

YV Chilled Vichyssoise - £5.00
Salmon Mi Cuit, Pickled Beetroot and Creme Fraiche dressing- £7.25
V' Artichoke, Feta and Tomato with Pea Shoots e Olive Dressing - £7.50
V Red Onion and Goats Cheese Tart I Rocket Salad - £6.95
Smoked Pigeon with Apple, Celeriac Remoulade with Hazelnut Dressing - £7.75

Fish Courses
(please choose one if desired)
Red Mullet, Pea Risotto - £6.75
Tuna with Nicoise Dressing - £7.50
Sea Bream with Piperade Sauce - £6.75

Sorbet Courses
(please choose one if desired)
Grapefruit &L Thyme Sorbet - £2.70
Tomato & Basil Sorbet - £3.30
Elderflower e Mint Sorbet - £2.70

Main Course
(please choose one)

Fillet of Sea Bass with Pepper filled with spiced Cous Cous, Sauce Vierge - £22.00
Breast of Chicken, Spring Greens Smoked Bacon, Garlic Cream- £18 .50
Fillet of Lamb with Plum Tomato and Chick Pea Salsa, Crushed New Potatoes - £28.00
Breast of Gressingham Duck, Bok Choi, Wasabi Mash, Honey ¢ Pepper Sauce. - £23.50
Sirloin of Rose Veal with Glazed Emmental, Mange Tout, Sun-dried tomato eI Basil Oil £25.00

Vegetarian Main Courses
(please choose one if needed)

Herb Polenta and Roast Mediterranean Vegetables, Pesto - £14.95
Aubergine Cannelloni filled with Tomato and Savoury Beans on Cous Cous - £14.95
Ravioli with Herbs and Wild Mushrooms - £14.95
Filo Parcel of Red Pepper with Smoked Tofu oI Basil -£14.95
Blue Cheese and Asparagus <L Rocket Risotto — 14.95

All Prices exclude VAT.



Desserts

(please choose one)

Apricot and White Chocolate Burnt Custard, Short Bread Biscuit - £6.55
Caramel Nut Tart, Chantilly Cream - £6.95
Chocolate Mousse with Coffee Sauce - £6.75
Pineapple Carpaccio with Chilli Syrup and Ice Cream - £6.95
Strawberry L Champagne Charlotte - £6.75
Selection of Plated Cheeses - £7.90

(please choose one)

Coffee - £2.50
Coffee <L Mints - £2.55
Coffee & petit Fours - £3.00

NB. The prices listed may be subject to minor change in 2011.

All Prices exclude VAT.



