
  

(A= Contains alcohol, N= Contains nuts, Low carbon meal,  Healthy option) 

To the best of our knowledge we do not use ingredients produced from genetically modified maize  

and/or soya. 

TEL: (01223) 332859 OR 339119   

email: conference@robinson.cam.ac.uk 

Bowl Food Menus 2018 
 

Our bowl food menus offer something a bit more substantial to canapés and a lighter alternative to a full meal or buffet without 

the need for formal seating. Our selection of dishes includes both fashionable and favourites in an innovative ‘one bowl’ 

presentation. 

£32.50 + VAT per person 

Please select a maximum of five bowls (one of which should be a cold savoury option). 

Additional bowls can be added at a surcharge. 

              COLD  

 Mexican spiced chicken, jalapenos, cherry bell peppers and Monterey jack cheese, guacamole  

 Scottish smoked salmon, tiger prawn and lobster Tyrolienne, cos lettuce, chives and croutons 

 

               HOT                                        

 Rosemary roasted Suffolk chicken, streaky bacon, asparagus and  chestnut mushrooms  

 Strips of English lamb, chianti, redcurrants and minted vegetables, baby spinach rice (A) 

 Stir fried Asian beef, oriental vegetables, pak choi, mango  and sesame  

 Chargrilled pork fillet with creamy apple, calvados, cherry tomato and sage, buttered pasta (A)  

 Poached British seafood bisque, coriander rouille, crusty bread (A) 

 Roasted cod fillet duglere, baby spinach and dill, citrus cous-cous (A) 

 Smoked haddock, scallop and tiger prawn linguine with baby plum tomatoes and coriander 
Vegetarian Options:  

            COLD  

 Shaved vegetables, roasted beetroot, candied walnuts and edam, harissa sauce (N) 

 Bocconcinni mozzarella , avocado, heirloom tomato, radicchio leaves and a honey and basil dressing 

 

             HOT 

 Balsamic and thyme roasted beetroot, shaved vegetables , halloumi and garlic flat bread croutons  

 Kumara, black eye bean and broccoli Thai curry, sticky jasmine rice  

 Wild mushroom ,asparagus and zucchini risotto with roasted red peppers and parmesan  

 Spiced Leek, heritage tomato and feta cheese quinoa with chick peas  

 Mediterranean vegetable, Irish boille goats cheese, basil and tricolour pasta  

 

      DESSERTS    

 Strawberry and white chocolate cheesecake  

 Minted tropical fruit salad with Greek 
yogurt 

 Toffee fudge cake with rum and raisin anglaise (A) 

 Eton mess 

 Triple Fairtrade chocolate ganache 
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