Easter Term 2023
Formal Menus

Thursday 27th April
Char-Com Formal

Thai spiced sweet potato soup (vg)

Roast chicken breast with espagnole sauce, 
chateau potatoes, roast cauliflower florets and honey glazed carrots

Mixed bean and root vegetable cassoulet with parsnip crisps (vg)

Orange and passion fruit tart





Thursday 4th May
Fashion Show Formal


Moroccan tomato and red lentil soup (vg)


Salmon fillet with olive oil mash, buttered greens and sun-blushed tomato salsa

Roast butternut squash and chilli risotto with coriander salsa (vg)


Black forest trifle cheesecake



Thursday 11th May 
SCR Special Formal

Menu TBC 








Tuesday 16th May
Musicians Formal 

Leek and potato soup (vg)

[bookmark: _Hlk98926558]Seared pork loin steak 
served with fine beans, roast cauliflower, garlic roasted potatoes 
and a salsa verde sauce

[bookmark: _Hlk98930865]Mushroom spinach and lemon risotto 
served with fine beans, roast cauliflower and garlic roasted potatoes

Lemon and blueberry mess with clotted cream




Thursday 18th May
PG Priority Formal 

Tuscan bean soup (vg)

 Lamb leg steak 
served with Hassel back potatoes, thyme roasted carrots, blanched kale
and a rosemary jus

Roasted vegetable wellington
 served with a tomato ragout, hassel back potatoes, thyme roasted carrots and blanched kale (vg)

Strawberry and prosecco charlotte


Tuesday 30th May
Pride Formal

Carrot and ginger soup (vg)

[bookmark: _Hlk130368788]Coq au vin 
served with roasted potatoes, steamed broccoli 
and roasted root vegetables

Garlic cauliflower steak, herb pistou, steamed broccoli 
and roasted root vegetables

Rainbow sparkle cake

Tuesday 6th June 
Tutors BBQ






Thursday 8th June
PG Priority Formal 

[bookmark: _Hlk130366995]Tomato & basil soup (vg)

Pan seared chicken breast chasseur
 served with gratin potatoes, roasted leeks and baton carrots

Baked field mushrooms 
with a stilton crust and tarragon cream sauce
served with gratin potatoes, roasted leeks and baton carrots (vg)

Vanilla cheesecake 
with strawberry compote







Tuesday 13th June 
Tutors BBQ



Thursday 15th June
Chads/Johns Formal

Spiced butternut squash soup (vg)

Braised beef steak 
with Dijon sauce 
served with roasted fennel, sweet, buttered carrots and crushed potatoes

Stuffed aubergine with Provençal vegetables 
served with sweet buttered carrots, roasted fennel and crushed potatoes (vg)

Warm forest fruit swirl with crème anglaise 











Tuesday 20th June
Sports Formal

Celeriac and fennel soup (vg)

[bookmark: _Hlk98930198]Roast sirloin of beef
served with confit plum tomato, field mushroom, asparagus, chunky potato wedges
and a peppercorn sauce

Baked field mushroom with a stilton crumb 
served with confit plum tomato, asparagus, chunky potato wedges
and a peppercorn sauce

Tarte au chocolate with raspberries and crème patisserie 



Thursday 22nd June
[bookmark: _Hlk106867699]Rectors Feast

[bookmark: _Hlk106867680]Broccoli & cheddar soup (vg)

[bookmark: _Hlk106867649]Chicken Florentine
served with carrots, tender stem broccoli and roasted new potatoes

Greek stuffed beef tomato (vg)
served with carrots, tender stem broccoli and roasted new potatoes


Tarte au citron with clotted Cream
