
110

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

Soup Station
Ro
as

0 Roasted Mushroom Soup 
Cr
ea

21 Cream of Tomato Soup 
Le
ek 

21 Leek and Potato Soup 
Ca
rr

Ve
ge

15 Vegetable Soup 
0 0 0 0

Br
ea

21 Bread Roll Selection 
Br
ea

21 Bread Roll Selection 
Br
ea

21 Bread Roll Selection 
Br
ea

Br
ea

21 Bread Roll Selection 

0 0 0 0
Sa
la

20 Salad/Soup Toppings 
Sa
la

20 Salad/Soup Toppings 
Sa
la

20 Salad/Soup Toppings 
Sa
la

Sa
la

20 Salad/Soup Toppings 

0 0 0 0
Bu
tte

15 Butter Portion 
Bu
tte

15 Butter Portion 
Bu
tte

15 Butter Portion 
Bu
tte

Bu
tte

15 Butter Portion 

Fl
or

14 Flora Portion 
Fl
or

14 Flora Portion 
Fl
or

14 Flora Portion 
Fl
or

Fl
or

14 Flora Portion 

International Food Counter
S
w

0 Sweet and Sour Chicken 
M
ac

16 Macaroni Cheese 
So
ut

Ch
ick

M
SC 

0 0

0 Southern Fried Chicken (halal) 0 Korean spiced battered chicken (halal)

S
w

0 Sweet and Sour Plant-Based Meatballs 
Ba
sil, 

0

Basil, Pesto and Sundried Tomato Mac 
and Cheese Po

pc
16 Popcorn Chicken (halal) 

Ve
ge

24 Carrot & Coriander Soup 
0

21 Bread Roll Selection 

0
20 Salad/Soup Toppings 

0
15 Butter Portion 

14 Flora Portion 

22 Chicken Tikka Masala (halal) 

0

16 Vegetable Tikka 
Ve
ga

19 Carbonara sauce 

M
ea

10
To
m

0 Tomato Mac and Cheese 

0 0 0

0

0

0 0
Eg
g 

15 Egg Fried Rice 
S
m

0

Smoked Bacon and Wild Mushroom 
Mac and Cheese So

ut
0 Southern Fried Cauliflower Steaks 

Pil
ao 

11 Pilau Rice 
Ba
tte

0
18 Hungarian vegetable goulash 

0
M
us

0 Mushroom Mac and Cheese 
St
ea

7 0 0

0

0

0 0 0
Sti
r 

20 Stir Fry Vegetables 
Ita
lia

0 Italian Roasted Vegetables 
Sh
ak

14 Shaker Wedges 
Cu
mi

0 Cumin Roasted Cauliflower 
Ch
ips 

Brown and white rice 

0

0

0 0 0
Br
oc

9 Broccoli 
Ga
rli

13 Garlic Bread 
Co
rn 

16 Corn On the Cob 
Ve
ge

18 Vegetable Samosas 
M
us

11 Wholemeal penne 

0 0 0 0 0
Mi
ni 

0
Mini Spring Rolls with Sweet Chilli 
Sauce 

0
BB
Q 

16 BBQ Baked Beans 
N
aa

11 Naan Bread 
Ga
rd

12 Roast pepper and onions 

Ch 13 0 0 0 0
0 0

Gr
av

6 Gravy 
O
ni

12 Onion Bhaji 
Ba
ke

12 Peppered green beans 

Hot Snacks
Ba
ke

21 Baked Beans on Toast 
H
ois

0
Hoisin Turkey and Pepper Stir Fried 
Rice 

Ch
ee

13 Cheeseburger 
Co
rni

14 Cornish Pasty 
St
uff

0

BB
Q 

19 BBQ Beans on Toast 
Mi
ni 

0
Mini Vegetable Spring Rolls & Sweet 
Chilli Sauce 

Sp
icy 

18 Spicy Bean Burger 
Ve
ga

20 Vegan Cornish Pasty 
St
uff

0

Glazed lemon carrots

Cu
rri

23 Curried Beans on Toast 0 0
M
as

14 Mashed Potato 
Gr
at

Stuffed Jacket Skins with cheese and chives

Stuffed Jacket Skins with bacon and cheese

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
Pe
ar 

0 Pear Crumble and Custard 
Sy
ru

0 Syrup Sponge and Custard 
Ch
oc

0
Chocolate Fudge Cake with Chocolate 
Sauce 

Ap
pl

22 Apple Pie and Custard 
Ch
urr

0 Churros with Chocolate Sauce 

Cold Dessert
N
ut

19 Nutella Cheesecake 
Pe
ar 

0 Pear and Almond Cheesecake 
N
ut

19 Nutella Cheesecake 
Pe
ar 

0 Pear and Almond Cheesecake 
N
ut

19 Nutella Cheesecake 
0 0 0 0 00 0 0 0 0

Founder's Dinner Week 3 Menu Autumn 2024 - w/c 18/9, 7/10, 28/10, 18/11 and 9/12/24

Delivering inspirational customer service.

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




