Girton College

Hog Roast & Barbeque

Hog Roast
Whole slow-cooked, spit-roast pig
Sage and onion stuffing
Bramley apple sauce
Griddled halloumi and field mushroom (v)
Coleslaw
Mixed leaf salad
Selection of breads and rolls

Fresh fruit platter

Pulled Meat
Pulled brisket of beef with caramelized onion gravy
Pulled pork shoulder with BBQ sauce
Chargrilled halloumi and vegetable shavings
Caesar salad
Mixed leaf salad
Selection of breads and rolls

Fresh fruit platter

Traditional BBQ
Hot dogs in a roll
Beef burger in a sesame bap
Corn on the cob with herb butter
Spicy chicken wings
Coleslaw
Mixed salad

Strawberries and cream

Gourmet BBQ
Whole slices of rump steak
Cajun spiced chicken breast
Slow roasted pork belly
Lincolnshire sausage
Baked salmon
Veggie cheese kebabs
Chef’s selection of three salads
Hot new potatoes

A choice of two sweets

Please contact the Conference Office about any special dietary requirements.



