
2018 Hilary Term 10th Week
Breakfast is Served Monday to Saturday, 8am until 9.30am, menu items change daily.

Hall 18/03/18-24/03/18

Sun 18th Mar Mon 19th Mar Tue 20th Mar Wed 21st Mar Thu 22nd Mar Fri 23rd Mar Sat 24th Mar

L
u

n
c
h

Mushroom Soup

~~~

Pork Chop with Apple Rings

Tandoori Chicken

v Broccoli and Stilton Quiche, 

Salad Bar

Cubed Potatoes, Rice, Swede, 

Broccoli

 ~~~

Rhubarb Crumble and 

Custard

Minestrone Soup

~~~

Cod and Haddock Ragoût 

with Saffron Rice

Grilled Sausages and Onion 

Gravy

v Roasted Vegetable Cous 

Cous, Salad Bar

New Potatoes, Creamed 

Potatoes, Roasted Squash, 

Spring Greens

 ~~~

Fruits of The Forest 

Cheesecake

Celery and Apple Soup

~~~

Roast Beef with Yorkshire 

Pudding and Horseradish 

Sauce

Gammon and Spiced Peach

v  Aubergine  Stuffed with 

Mixed Beans and Tomato 

Sauce, Salad Bar

Roast Potatoes, Chips, 

Cabbage, Courgettes

 ~~~

Chocolate Sponge with 

Vanilla Sauce

Watercress Soup

~~~

Caramelised Belly of Pork 

and Red Cabbage

Lamb Tikka Masala and 

Pickles

v Vegetable and Tempeh 

Curry, Salad Bar

Hongroise Potatoes, Rice, 

Spinach, Roasted Parsnips

 ~~~

Steamed Sultana Sponge and 

Custard

Carrot and Coriander Soup

~~~

Haddock in Batter

Meat Pizza

v Vegetarain Chilli Sin Carne 

Taco, Salad Bar

Chips, Rice, Fine Beans 

Provençale, Sweetcorn

 ~~~

Orange Meringue Pie with 

Marshmallow

Menu As Per Chef

D
in

n
e
r

Menu As Per Chef Menu As Per Chef Menu As Per Chef Menu As Per Chef Menu As Per Chef Menu As Per Chef Menu As Per Chef

We can cater for specific food allergies with advance notice. Please email a member of the Catering Management Team

Head Chef  kitchen@magd.ox.ac.uk  Food & Beverage Service Management  buttery@magd.ox.ac.uk  Butler  butler@magd.ox.ac.uk

Menus may be subject to change


