
W E E K  C O M M E N C I N G

f r e s h ly  p r e pa r e d  r i g h t  h e r e  e v e r y  d ay

7  d ay  m e n uF E A T U R E
FOODS

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

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 
it has provided.


	Counter 1: 







Tuesday nights:



 "Theme Night"



A different cuisine and country each week.
	Text1: 

SWEET POTATO AND BEAN STEW





GOAT'S CHEESE AND SPINACH TART





JUMBO SAUSAGE ROLL





MEDITERRANEAN CHICKEN





Moroccan Cous Cous 



Roasted Baby Jackets 



Sautéed Courgettes

 

Vegetable Medley 
	Text2: 











"TASTE OF..."



A DIFFERENT CUISINE AND COUNTRY EACH WEEK



PLEASE SEE THE TASTE OF CALENDAR
	Text3: 



WINTER CASSEROLE





SPINACH AND MUSHROOM LASAGNE





BASA STEAK





SWEET AND SOUR CHICKEN





Chipotle Roasted potatoes



Rice



Creamed Leeks



Roasted Broccoli With Soy & Sesame
	Text4: 

PLANT BASED FOOT LONG HOTDOG 







SMOKY BEAN CHILLI





SOUTHERN FRIED CHICKEN FILLET BURGER





SPAGHETTI BOLOGNESE



Twister Fries



Spaghetti



 Whole Green Beans 



Cauliflower
	Text5: 

CHINESE SPRING ROLLS   



 SOYA COTTAGE PIE





BATTERED HADDOCK 

 

CHILLI & GARLIC BAKED FILLET OF POLLOCK



STICKY HOISIN PORK STEAKS



Chipped Potatoes



Egg Noodles



Corn Cobs



Peas 
	Text6: 

MASSAMAN CURRY 





MARGHERITA TWIST







GRILLED CHIMICHURRI CHICKEN





TURKEY BALTI 







Pilau RIce



Jacket Wedges

 

Courgettes



Sliced Green Beans
	Text7: 

CANTONESE SWEET CHILLI TOFU



LEEK, MUSHROOM AND LEMON FILO PARCEL





ROAST LOIN OF PORK



SMOKED HADDOCK FISHCAKES 







Roasted Potatoes 



 Rice



Carrot & Swede Mash



Savoy Cabbage
	LOCATION: Catered

 Halls
	DATE: Term 1 - Week 4


