o

WEEK COMMENCING
M . Term3-Week3

E

%,
2
"y

TOFU AND LENTIL AND BEAN
TOFU AND STUFFED CAULIFLOWER AND VEGAN FAJITAS BUTTERNUT LAKSA LOAE
ASPARAGUS PAD AUBERGINE CHICKPEA CURRY
THAI VEGETARIAN
MAC ‘N’ CHEESE CHEESEBURGER TOMATO AND

PESTO AND OLIVE MARGHERITA TWIST MUSHROOM AND

Broccoli Carrot & Parsnips

Savoy Cabbage

Tuesday nights: |: SAUCE ¥ ¥ ' SPINACH LASAGNE ' | ! SWEET AND SOUR 11 HALLOUMI BAKE :
: ' i : . CHICKEN FAJITAS | CHICKEN ' :

. PRETZEL DOG ' "TASTE OF..." D CLASSIC : | : ! :

"Theme nght" : ' i MEATBALLS . CHICKEN TIKKA : . MINI SPRING ROLLS': ROAST GAMMON
: VENISON 1 A DIFFERENT D : MASALA . BATTERED FILLET ., ' :

BOLOGNESE SAUCE ! CUISINE AND L : : OF COD . PORK' LOIN STEAK '

. : 1 .+ ROASTED COD : : Or WITH CHUTNEY AND ! :

A different : |1 COUNTRY SACH 1 | ROASTPORKBAP |i  CHILLILIME  ii APPLEWOOD i1 -0 9AND
il d : ' i : : HADDOCK : CHEESE ' :
country each ! 1+ PLEASE SEE THE ¥ ' Jacket Wedges !
. Julienne Fries X TASTE OF » 1 Baby Jacket Potatoes  : . Fajita Spiced Chips ' Sweetcorn and Pepper ! :

week. : X CALENDAR i . Basmati Rice : : Rice 11 Roast Potatoes |

| Penne Pasta ' i Spaghetti | : Tomato Rice : E :

' ! ' ' ' ' Indian Sp|Ced : ' Sauté Fries ' ' Creamed Potatoes ,

| Peas ' .+ Roasted Courgettes ., Vegetables | Peas : o |

| ' i | | . Vegetable Medley ! :

+ Sweetcorn Wheels i Broccoli . Fine Green Beans ' . Sweetcorn : E Roasted Swede, :

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



	Counter 1: 







Tuesday nights:



 "Theme Night"



A different cuisine and country each week.
	Text1: 

TOFU AND ASPARAGUS PAD THAI

PESTO AND OLIVE SAUCE

PRETZEL DOG 

VENISON BOLOGNESE SAUCE





Julienne Fries 

Penne Pasta  

Peas

Sweetcorn Wheels 
	Text2: 















"TASTE OF..."



A DIFFERENT CUISINE AND COUNTRY EACH WEEK



PLEASE SEE THE TASTE OF CALENDAR








	Text3: 

STUFFED AUBERGINE 


MARGHERITA TWIST 


CLASSIC MEATBALLS


ROASTED COD 




Baby Jacket Potatoes 

Spaghetti
 
Roasted Courgettes 

Broccoli
	Text4: 

CAULIFLOWER AND CHICKPEA CURRY


MUSHROOM AND SPINACH LASAGNE 


CHICKEN TIKKA MASALA 


ROAST PORK BAP


Jacket Wedges
 
Basmati Rice 

Indian Spiced Vegetables 

      Fine Green Beans 
	Text5: 

VEGAN FAJITAS  


MAC ‘N’ CHEESE 


CHICKEN FAJITAS
 

BATTERED FILLET 
OF COD  
Or 
CHILLI LIME HADDOCK 


Fajita Spiced Chips 

Tomato Rice 

Peas

Sweetcorn 
	Text6: 
TOFU AND BUTTERNUT LAKSA

VEGETARIAN CHEESEBURGER

SWEET AND SOUR CHICKEN 

 MINI SPRING ROLLS

PORK LOIN STEAK WITH CHUTNEY AND APPLEWOOD CHEESE


Sweetcorn and Pepper Rice 

Sauté Fries 

Vegetable Medley 

Broccoli 
	Text7: 

LENTIL AND BEAN LOAF





TOMATO AND HALLOUMI BAKE





ROAST GAMMON





PESTO AND MOZZARELLA CHICKEN





Roast Potatoes 



Creamed Potatoes



Roasted Swede,

Carrot & Parsnips 



Savoy Cabbage 
	LOCATION: Catered

 Halls
	DATE: Term 3 - Week 3


