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THE UNIVERSITY
OF BIRMINGHAM

STAFF HOUSE
LUNCH

Duck & Fig Terrine set on
Toasted Brioche in an Orange Dressing
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Cold Poached Escalope of Scottish Salmon
flavoured with Tarragon, Black Pepper & Lemon [“zst
Hot New Potatoes
Tomato Wedge & Baton Cucumber Salad
Saffron Rice & Pepper Salad
Waldorf Salad
Three Bean Sal~d
Rocket, Baby Spinach & ["2rmesan Fi=kos
Bread Rolis
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Strawberi3” Torte witi. Red Berry Sauce
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Coffer & Chocolate Mints
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