
Dinner Formal Dinner

The vegetarian option is for those that pre-request it at point of booking. All dietary requirements declared at the point of booking will be catered for.  
Our menus may be subject to change due to supply chain pressures and seasonal impacts

Tuesday 27 October 2026
Michaelmas Term | Week 03

Friday 29 October 2026
Michaelmas Term | Week 03

Roasted butternut squash, whipped 
feta, walnuts & bitter leaves

(Vegan version available)

Roast chicken supreme, button mushrooms & 
onions, madeira jus, pommes dauphinoise, broccoli

or 
Portabello mushroom risotto, baby spinach & 

broccoli, parsnip crisps (VG)

S’mores marshmallow 
& chocolate cookies

Tea and Coffee served in the  
Saugman Common Room

Smoked trout rillette, sourdough toast, grilled 
cucumber & crispy capers

or
Whipped smoked soya curd, 

roasted baby beets & orange salad (VE)

Seared duck breast, celeriac purée, 
pomme anna, blackberry Jus

or
Wild mushroom gnocchi, game chips, 

balsamic baby onions (VE)

Perl las, quince paste

Tea, coffee and chocolate served in the  
Saugman Common Room

Stewed plum puff pastry pie 
with ginger ice cream


