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Menu Course 1 Monday 1 Tuesday 1 Wednesday 1 Thursday 1 Friday

Soup Station
To
m

S
w

18 Sweetcorn Chowder 
Br
oc

Sp
icy 

Ve
ge

15 Vegetable Soup 
0 0

Br
ea

Br
ea

21 Bread Roll Selection 
Br
ea

Br
ea

Br
ea

21 Bread Roll Selection 

0 0
Sa
la

Sa
la

20 Salad/Soup Toppings 
Sa
la

Sa
la

Sa
la

20 Salad/Soup Toppings 

0 0
Bu
tte

Bu
tte

15 Butter Portion 
Bu
tte

Bu
tte

Bu
tte

15 Butter Portion 

Fl
or

Fl
or

14 Flora Portion 
Fl
or

Fl
or

Fl
or

14 Flora Portion 

International Food Counter
Ch
ick

22 Tomato and Basil Soup 
0

21 Bread Roll Selection 

0
20 Salad/Soup Toppings 

0
15 Butter Portion 

14 Flora Portion 

20 Chicken Katsu Curry (halal)
Be
ef 

13 Beef Lasagne 
So
ut

N
ut-

M
SC 

0 MSC Battered Fillet of Cod 

0 0
Gl
ut

0
0 Gluten-Free Chicken Katsu Curry (halal) 

Sp
in

0 Spinach, Ricotta & Pinenut Lasagne 
Po
pc

0 Broccoli and Stilton Soup 
21 Bread Roll Selection 

0
20 Salad/Soup Toppings 

0
15 Butter Portion 

14 Flora Portion 

0 Southern Fried Chicken (halal)

16 Popcorn Chicken (halal)

Ve
ge

18 Spicy Lentil Soup 
0

21 Bread Roll Selection 

0
20 Salad/Soup Toppings 

0
15 Butter Portion 

14 Flora Portion 

0 Nut-Free Chicken Korma (halal)0
16 Vegetable Korma 

Ve
ga

19 Vegan Sausage Roll 

Cu 6 La 8 0 0 0
Po
rt

0 Portobello Mushroom Katsu 
Ve
ga

14 Vegan Lasagne 
So
ut

0 Southern Fried Cauliflower Steaks 
Pil
ao 

11 Pilau Rice 
Ba
tte

18 Battered Halloumi 

0 0 St 7 0 0
Sti
ck

12 Sticky Rice 
Ita
lia

0 Italian Roasted Vegetables 
Sh
ak

14 Shaker Wedges 
Cu
mi

0 Cumin Roasted Cauliflower 
Ch
ips 

6 Chips 

0 0 0 0 0
Se
sa

21 Sesame Roast Carrots 
Ga
rli

13 Garlic Bread 
Co
rn 

16 Corn On the Cob 
O
ni

12 Onion Bhaji 
M
us

11 Mushy Peas 

0 0 0 0 0
Sti
r 

0
Stir Fried Cauliflower Leaves with Chilli 
& Garlic 

0
BB
Q 

16 BBQ Baked Beans 
N
aa

11 Naan Bread 
Ga
rd

12 Garden Peas 

wi 21 0 0 0 0
0 0

Gr
av

6 Gravy 
Ve
ge

18 Vegetable Samosas 
Ba
ke

12 Baked Beans 

Hot Snacks
Ba
ke

21 Baked Beans on Toast 
Te
riy

0
Teriyaki Pork with Pak Choi Stir-Fried 
Rice 

Ch
ee

13 Cheeseburger 
Sp
ice

0
Spiced Sausage, Bean and Cheese 
Chimichanga 

St
uff

0

0 Sti 16 0 Ch 19 Ch 18
BB
Q 

19 BBQ Beans on Toast 
Mi
ni 

0
Mini Vegetable Spring Rolls & Sweet 
Chilli Sauce 

Sp
icy 

18 Spicy Bean Burger 
Be
an 

0 Bean & Cheese Chimichanga 
St
uff

0

Stuffed Jacket Skins with Cheese and 
Chives 

Stuffed Jacket Skins with Bacon and 
Cheese 

0 S 19 0 0 Ba 17
Cu
rri

23 Curried Beans on Toast 0 0
Th
in 

15 Thin Cut Fries 
Gr
at

14 Grated Cheese 

Gr
at

14 Grated Cheese 0 0 0 0

0 0 0 0 0
Salads

Sa
la

10 Salad Bar 
Sa
la

10 Salad Bar 
Sa
la

10 Salad Bar 
Sa
la

10 Salad Bar 
Sa
la

10 Salad Bar 

Hot Dessert
Ap
pl

0
Apple & Cinnamon Crumble and 
Custard 

Ja
m 

0 Jam Sponge and Custard 
Ch
oc

0
Chocolate Fudge Cake with Chocolate 
Sauce 

Ap
pl

0 Apple and Blackberry Pie 
Ch
urr

0 Churros with Chocolate Sauce 

an 12 0 Ch 16 0 0
Cold Dessert

St
ra

22 Strawberry cheesecake 
Re
d 

0 Red Cherry and  Meringue cheesecake 
St
ra

22 Strawberry cheesecake 
Re
d 

0 Red Cherry and  Meringue cheesecake 
St
ra

22 Strawberry cheesecake 

0
ch
ee

11 0
ch
ee

11 0
0 0 0 0 00 0 0 0 0

Founder's Dinner Week 1 Menu Autumn 2024- w/c 23/9, 14/10, 4/11 and 25/11/24

Whenever you see the Everyday Value you can be sure you are receiving the best value for money on campus.

Delivering inspirational customer service.




