
CHRISTMAS MENU



Please note that all items are subject to a minimum order of five portions. For those with dietary requirements or allergies please speak to a member of staff before placing your order. If your event requires staffing, please let us know in advance. Charges will be 
applied if your event is for under 50 guests.

Gluten free

Campus Kitchen Christmas Menu

VeganVegetarian

SANDWICHES 
£4.80

Wensleydale and Red Onion Marmalade 

Beetroot Falafel, Grated Carrot, Cranberry  
and Spinach Wrap 

Turkey, Brie and Cranberry

Smoked Salmon, Cream Cheese and Chive

FINGER FOOD
A choice of three of the following for £5.00 
A choice of four of the following for £6.00 
A choice of five of the following for £7.00

Chestnut Mushroom and Leek Quiche 

Fig and Goats Cheese Crostini   (available as )

Veggie Mezze Skewer  (available as )

Brie, Thyme and Cranberry Filo Parcel  

Sausage Roll (available as )

Prawn Skewers with Marie Rose Sauce

Pear and Parma Ham

Charcuterie Skewer with Olives and Feta



Please note that all items are subject to a minimum order of five portions. For those with dietary requirements or allergies please speak to a member of staff before placing your order. If your event requires staffing, please let us know in advance. Charges will be 
applied if your event is for under 50 guests.

Gluten free

Campus Kitchen Christmas Menu

VeganVegetarian

DESSERTS
Christmas Cake with Wensleydale Cheese  £3.30

Mince Pies  £1.50

MULLED WINE
Serves up to 8 people

£18.10

CANAPÉS
Freshly made canapé – chef's choice (four per person)

£6.95

Wild Mushroom and Tarragon Paté Crostini 

Whipped Goats Cheese and Fig Chutney Cups  (available as )

Beetroot and Mulled Apple Cup  (available as )

Honey Cream Cheese Stuffed Dates  (available as )

Smoked Salmon, Cream Cheese, Lemon and Chive

Ham Hock and Apricot Bites with Piccalilli Gel




