DOWNING COLLEGE CAMBRIDGE
CONFERENCES & FUNCTIONS

HOT AND COLD FORK BUFFETS
1 January — 31 December 2012

Menu A Char Grilled Salmon Fillet with Warm Tabbouleh and Harissa
Daube of Gammon with a Green Peppercorn Sauce
Feta, Spinach and Roasted Red Pepper Filo Parcels with Rocket Pesto (v)

Menu B Paupiettes of Plaice with Linguini and Veronique Sauce
Seared Striploin of Beef with Julienne of Mange tout, Bean sprouts and
Shittake in Sesame
Mediterranean Vegetable Lattice, Coriander Velouté (v)

Menu C Fillets of Red Mullet with a Saffron & Pink Peppercorn Infusion and
Olive Mash
Pork Stroganoff with Cardamon Rice

Asparagus and Pousse in a Pomarolla Sauce, Conchiglie Pasta Bake (v)

Menu D Mixed Fish Pie with a Gratinated Parmesan Cheese and Potato Topping
Chicken, Bok Choi, Water Chestnut, Capsicums and Beansprout Stir Fry with Egg
Noodles

Creamed Leek and Blue Cheese Tartlets (v)

Menu E Pan Fried Fillet of Hake with Moules Mariniére
Thai Green Chicken Curry with Lemon Rice
Vegetable Bake (v)

Menu F Lemon Sole Goujons with Sauce Tartare
Guinea Fow! Supreme with Crushed Cumin New Potatoes
Risotto of Butternut Squash (v)

Menu G Grilled Fresh Sardines on Tapenade Focaccia
Penne Arrabiata with Chorizo
Vegetarian Sausages with Grain Mustard Mash

Menu H Thai Fishcakes with a Cucumber Relish
Lamb Stew with Spiced Cumin Cous Cous
Cannelloni of Spinach, Ricotta and Pequillo Peppers

Please choose one dessert from the selection below:

Caramelised Lemon Tart, Vanilla and Thyme Creme Brllée, English Cheese Board, Individual Orange
and Mandarin Tart, White and Dark Chocolate Cheesecake, Fresh Fruit Salad, Apple & Sultana Lattice

All menus include a Mixed Leaf and Herb Salad, Caesar Salad, Tomato, Basil and Feta Salad, Minted
New Potatoes and a Selection of Rolls and will be followed by coffee.

Stand up Hot & Cold Buffet £23.50
Sit Down Hot & Cold Buffet £29.50

Prices are exclusive of VAT

May 2011



	Menu E  Pan Fried Fillet of Hake with Moules Marinière 
	Please choose one dessert from the selection below:

