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To start

Salad Bar

Fish Croquettes with Roasted Chilli Salsa (GF)

Leek & Potato Soup with homemade Focaccia (Gluten Free ciabatta available) (Vegan)
Ham Hock Terrine with Piccalilli

Self-selection from the Buffet

Carvery:
University of Reading Striploin of Beef with Yorkshire Pudding & Gravy
Roast Chicken in Garlic, Lemon & Herb with Cranberry & Chestnut Stuffing with Gravy

Alternative options:
Pan Fried Coley with Pancetta served in a Cider Veloute
Beetroot Wellington (Vegan)

Served with:
Thyme Roasted Potatoes | Sweet Potato Mash (GF) | Maple Roasted Carrots (GF) |
Sauteed Kale (GF) | Roasted Celeriac & Roasted Beets (GF)

Self-selection from the dessert counter

Pear & Apple Crumble with homemade Vanilla Bean Ice-cream (vegan ice-cream available)
Chocolate & Orange Tart with Chantilly Cream & Confit Orange

Sunshine Fruit Salad (Vegan, GF)

lce-Cream (Vegan, GF)

Selection of Cheeses & Biscuits

We use locally sourced produce wherever possible to support our environmental credentials.
If you have any food allergies or special dietary requirements, please consult the restaurant
manager regarding the contents of dishes. To look at the allergen information ahead of your
arrival, please scan the QR code or visit allergen.hospitalityuor.co.uk.
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