Lucy Cavendish College

University of Cambridge

BUFFET MENU

STARTERS Fanned Melon on Raspberry Coulis
Mediterranean Prawn Salad
Mushroom Paté or Smoked Mackerel Paté Pots
Red Onion and Cherry Tomato Tartlet
Tricolour (Tomato, Mozzarella Cheese, Avocado & Pesto with Italian Dressing)
Goats Cheese Tartlet with Walnut Salad
Melon & Pineapple Salad with Mint
Avocado and Crayfish Salad with Minted Creme Fraiche
Smoked Salmon with Lemon, Brown Bread and Mustard Drizzle
Bacon, Mushroom & Baby Spinach Salad with Sun Dried Tomatoes

Please choose 1 starter

MAIN COURSE Chicken with Bacon and Prunes in a Creamy Sauce
Peanut and Coconut Chicken
Thai Red Chicken Curry
Fruity Lamb Tikka
Beef Bourguignon
Mini Meatballs in a Homemade Tomato Sauce
Beef Strips in a Mushroom and Brandy Sauce
Chinese Style Pork
Caramel and Sweet Chilli Salmon
Moroccan Spiced Vegetable Tagine
Roasted Italian Vegetable Roulade
Aubergine Melt
Vegetarian Spring Rolls and Samosas served with Dips

Please choose 3 main course items



Lucy Cavendish College

University of Cambridge

SALADS Salad Nicoise
Waldorf Salad
Spicy Rice Salad
Taubouleh
Italian Style Pasta Salad
Red Cabbage Coleslaw
Potato & Green Bean Salad
Tomato and Basil Salad
Tossed Mixed Rocket Leaf and Herb Salad
Couscous and Feta
Pear, Orange, Fennel and Watercress Salad

Please choose 4 salads

DESSERTS Luscious Lemon Meringue Roulade
Exotic Fruit Pavlova
Honey and Orange Pannacotta
Chocolate and Walnut Brownie
Duo of Chocolate Mousse with Raspberries
Passion Fruit and Mango Gateaux
Tiramisu (traditional Italian Dessert with Marsala and Coffee)
Caramelised Lemon Tart
Fresh Fruit Salad
Creme Brllée

Please choose 2 desserts

DRINKS Filter Coffee

£28.00 + VAT (& 5% service) per person



