HUB CANTEEN THURSDAY 5 DECEMBER

STARTERS

Spiced parsnip soup
served with crusty bread
(VEGAN & GLUTEN FREE)

(Contains: celery, gluten)

MAIN COURSE

Roast turkey with sage and onion stuffing served with
pigs in blankets, roast gravy, cranberry saucee
(GLUTEN FREE OPTION AVAILABLE)

(Contains: gluten, sulphites, celery, milk)

Fillet of cod wrapped in Parma ham
with puy lentils and salsa verde

(Contains: fish, celery, sulphites)

Chestnut, brie and cranberry tart
(VEGETARIAN)

(Contains: gluten, celery, milk, sulphites)

Nut roast en croute
(VEGAN)

(Contains: peanuts, nuts (almonds, walnuts), gluten, sesame)

All served with a selection of seasonal
vegetables and roast potatoes
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DESSERTS

Traditional christmas pudding
served with brandy custard

(Contains: gluten, sulphites, milk, soya)

Chocolate log
served with brandy custard

(Contains: milk, soya, gluten, sulphites)

INCLUDED IN
MEAL PLAN OR

Starter £1.30
Main course £6.60
Dessert £2.50
3 Courses £10.00




