'Z/0§]| UNIVERSITYOF
ﬁ;ﬂ? BIRMINGHAM

UK | DUBAI

EVENTS MENU

CONFERENCES
& EVENTS




MENUS FOR
EVERY TASTE BREAKFAST







SANDWICH
PLATTERS FINGER BUFFET




SUSHI SWEET TREAT
PLATTERS PLATTERS




HOT AND COLD
FORK BUFFET




SHARING PLANKS FINE DINING




STARTERS

MAIN COURSE

ORN-FED CHICKEN BREAST (+£2)

onfit leg croquette, scallion mash, shallot and bacon fricassee with pea purée

OASTED RUMP OF LAMB (+£3.50)

honey-glazed carrots, carrot purée, cavolo nero, fondant potato and redcurrant jus

BUTTERNUT SQUASH RAVIOLI (+£2) (V)

ratatouille stew, basil oil, parmesan and baby rocket

pegan alternatwe available on request

HARRED CAULIFLOWER STEAK (Vg) (NGCI)

egan cheese Welsh rarebit, soft herb polenta, spiced sultanas and leek fondue

HONEY AND SOY GLAZED PORK BELLY

pulled pork spring roll, carrot and ginger purée, pommes Anna and sticky spiced red cabbage

LEMON AND HERB ROASTED TOFU (Vg) (NGCI)

ourgette spaghetti and tomato fondue

OASTED BEEF FILLET (NGCI) (+£12)

rispy beef cheek, grain mustard mash, charred shallot, forest mushrooms, baby plum tomatoes
served with beef jus

OAST CHICKEN BREAST (NGCI) (+£2)

pancetta mash, leek fondue, baby leeks, carrot purée and creamy tarragon sauce

OAST RACK OF LAMB (+£6)

rispy shoulder, dauphinoise potato, glazed parsnip and minted pea purée

AN FRIED GNOCCHI (Vg)

peas, broad beans. green beans, broccoli, chive cream and parmesan.

OASTED MEDITERRANEAN VEGETABLE WELLINGTON (Vg)




HOT AND COLD
DESSERTS BOWLS
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