Premium Hot - Buffets Selection

Main Courses

Please choose 2 option

- Welsh beef Bourguignon, roasted garlic potatoes & ratatouille

- Poached salmon fillet in a pink shrimp sauce, buttered new potatoes & garden peas
- Welsh lamb tagine served with almond, lemon & coriander couscous &

seasonal vegetables

- Pork medallions in Welsh Orchard Gold cider & mustard cream sauce, caramelised

apples, boulangere potatoes & roasted vegetables

- Sauté fillet of chicken with button mushrooms & cream tarragon sauce, hasselback
potatoes & seasonal vegetables

- Seafood lasagne, crayfish, salmon & cod in a sweet tomato sauce, glazed with mozzarella

& dill crumb topping, garlic baguette, jacket potato halves with chives & mixed salad

- Diced chicken breast pieces in creamy tikka masala sauce, basmati rice, garlic
coriander naan bread & mango chutney

- Butternut squash, chick pea & vegetable balti curry, pilaff rice, mint raita &

naan bread (V) (GF) (VG)

- Baked spinach & ricotta cannelloni in a cherry tomato ragout, glazed with mozzarella &
Permigiano Reggiano cheese served with garlic bread slices, jacket potato halves &
mixed salad (V)

Puddings

Choose 1 option

- Traditional sherry trifle pots

- Warm pear & almond frangipane tart with fresh cream
- Lemon tart & fresh cream

- Chocolate & Baileys cheesecake & fresh cream

- Raspberry panacotta with almond shortbread biscuits
- Welsh cheeses, grapes, chutney & biscuits

(£1 supplement) (GF not biscuit)

- Salted caramel popcorn cheesecake

- Strawberry Pavlova & fruit coulis (GF)

Booking: Email: Reservations(dbangor.ac.uk Tel:01248 382 558

Package Options

Please choose in advance 2 main dishes from
either meat or fish or vegetarian option & 1 sweet
(If you choose an extra choice there will be an
additional 20% charge)

Option 1

Ex VAT Inc VAT
£16.00 £19.20

(Served on melamine plates, glasses, plastic cutlery,
tablecloths staff to serve included)

2 courses

Location within university campus - Minimum cover 25

Option 2 - Neuadd Reichel or Teras

Ex VAT
£16.00

Inc VAT
£19.20

2 courses

(Included in the price - crockery, cutlery, glasses,
paper napkins, tablecloths & staff to serve)

Minimum cover 25

Option 3

Ex VAT Inc VAT
£17.50 £21.00

(With crockery, cutlery, glasses, and paper napkins,
tablecloths & staff to serve included, depends on
location within University campus)

2 courses

Minimum cover 25

Additional Charges

weekdays

Ex VAT Inc VAT
Saturday £40.00 £48.00
Sunday £55.00 £66.00
After 6pm on £30.00 £36.00




