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BROCCOLI AND CHICKPEA AND APRICOT AND BUTTERNUT SINGAPORE AUBERGINE AND
PEPPER PAD THAI GREEN LENTIL CHICKPEA TAGINE SQUASH SPINACH VEGETABLE STIR CAPER PASTA
CURRY WITH SERVED WITH FLAT AND DAIRY-FREE FRY SAUCE

TOMATO AND
HALLOUMI BAKE

POPPADUM AND
MANGO CHUTNEY

BREAD FETA-STYLE

CHEESE PASTY CUBAN STUFFED QUORN SAUSAGE

Wednesday BBQ JACKFRUIT PEPPER SERVED IN A
. ) SWEET AND SOUR ' .:SPINACH AND FETA NAAN BREAD PIZZA SMOKEY SOYA YORKSHIRE
nlghtS. CHICKEN GALETTE CHILLI NACHOS HOG ROAST ROLL PUDDING

CHICKEN AND

\ . \ PORK AND LEEK HONEY AND GARLIC "TASTE OF..." CHORIZO RISOTTO ! BATTERED FILLET BBQ SPICED ROAST CHICKEN
Theme nght SAUSAGE AND PORK STEAK OF HADDOCK CHICKEN WITH SAGE AND
ONION GRAVY A DIFFERENT BEEF BURGER IN A ONION STUFFING
A different POPPADUM AND COUNTRY EACH BATTERED ONION Noodles SPAGHETTI
cuisine and Boiled Rice MANGO CHUTNEY WEEK RINGS CHICKEN FAJITAS BOLOGNESE
Chipotle Lime
country each Creamed Potatoes Sweet Potatoes Fries Potatoes
week. Twister Fries Chipped Potatoes Roast Potatoes
Chinese Spiced Garlic Bread Cauliflower

Carrots Turmeric Rice Minted New Potatoes Spaghetti
Thyme Roasted Roasted Courgettes
Peas Whole Green Beans Carrots Spiced Sweetcorn Carrots
Nibs
Sweetcorn Broccoli Savoy Cabbage
Peas

SALTED COD TACOSE

BRIOCHE BAP WITH E

CUISINEAND |

TURKEY BALTI WITH E

UoE Food Allergen Disclaimer: The University of Exeter makes every attempt to identify ingredients that may cause an allergic reaction to those with food allergies. However, there is always a risk of contamination as in our food preparation
areas we use products such as milk, eggs, gluten, fish, crustaceans, molluscs, peanuts, other nuts, sulphites, sulphur dioxide, sesame seeds, celery, mustard, lupin and soya. Although we have strict cross contamination practices and policies
in place, we cannot guarantee a total absence of these products in any of our dishes. Customers with food allergies must be aware of this risk. The University of Exeter will not assume any liability for an adverse reaction to the food or drink that

FRESHLY PREPARED RIGHT HERE EVERY DAY
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Wednesday nights:



 "Theme Night"



A different cuisine and country each week.
	Text1: 

BROCCOLI AND PEPPER PAD THAI  



TOMATO AND HALLOUMI BAKE



SWEET AND SOUR CHICKEN



PORK AND LEEK SAUSAGE AND ONION GRAVY





Boiled Rice 



Creamed Potatoes



Chinese Spiced Carrots



Peas




	Text2: 

CHICKPEA AND GREEN LENTIL CURRY WITH POPPADUM AND MANGO CHUTNEY 



SPINACH AND FETA GALETTE 



HONEY AND GARLIC PORK STEAK  



TURKEY BALTI WITH POPPADUM AND MANGO CHUTNEY





Twister Fries 



Turmeric Rice



Whole Green Beans 



Sweetcorn


	Text3: 



















"TASTE OF..."



A DIFFERENT CUISINE AND COUNTRY EACH WEEK






	Text4: 

APRICOT AND CHICKPEA TAGINE SERVED WITH FLAT BREAD



BBQ JACKFRUIT NAAN BREAD PIZZA 



CHICKEN AND CHORIZO RISOTTO



BEEF BURGER IN A BRIOCHE BAP WITH BATTERED ONION RINGS



Sweet Potatoes Fries



Garlic Bread 



Thyme Roasted Carrots 



Broccoli


	Text5: 

BUTTERNUT SQUASH SPINACH AND DAIRY-FREE  FETA-STYLE CHEESE PASTY

 

SMOKEY SOYA CHILLI NACHOS



BATTERED FILLET OF HADDOCK



SALTED COD TACOS



CHICKEN FAJITAS





Chipped Potatoes 



Minted New Potatoes



Spiced Sweetcorn Nibs 



Peas


	Text6: 

SINGAPORE VEGETABLE STIR FRY 



CUBAN STUFFED PEPPER



HOG ROAST ROLL



BBQ SPICED CHICKEN





Noodles 



Chipotle Lime Potatoes 



Cauliflower



Roasted Courgettes 


	Text7: 

AUBERGINE AND CAPER PASTA SAUCE



QUORN SAUSAGE SERVED IN A YORKSHIRE PUDDING



ROAST CHICKEN WITH SAGE AND ONION STUFFING 



SPAGHETTI BOLOGNESE   





Roast Potatoes



Spaghetti   



Carrots 



Savoy Cabbage 
	LOCATION: Catered

 Halls
	DATE: Week 2


