
 

             
 

Menu A - £30 

 

Starters 

Roasted plum tomato and red pepper soup (V) 
Caramelised red onion tartlet, salad leaves and balsamic glaze (V) 
Thai style crab cakes, mixed salad leaves and sweet chilli sauce 

Smoked Chicken fillet and warm bacon salad in a 
Caesar dressing  

 

Main course 

Roast breast of Chicken, sage and onion, bacon and sausage 
in a rich gravy 

Lemon and herb crusted fillet of salmon with 
watercress and white wine sauce 

Braised beef in wild mushroom, tomato and tarragon sauce 
Lions of pork steak, with a cider and calvados sauce 

accompanied with an  apple puree tartlet 
 

All served with seasonal vegetables and Rosemary roasted potatoes 
or minted new potatoes 

 

Dessert 

Homemade apple  pie and custard sauce 
Trio berry bavarois gateau with a raspberry sauce 

Fresh cream profiteroles and chocolate sauce 
Fresh fruit topped cheesecake with Mango Sauce 

 
Coffee, Tea and Petit Fours 

 
 

 
All group bookings please select one dish from each 

course plus a vegetarian option if required 

 

 

 

 

 

Menu B - £35 

 

Starters 

Roasted butternut squash and sweet potato soup 
flavoured with chilli and coriander (V) 

Wild mushrooms with cream sauce on toasted brioche 
served with balsamic glaze (V) 

Dressed prawn, avocado and dill timbale 
 with salad leaves and a lemon dressing 

Chicken liver and cranberry parfait, dressed 
 salad leaves, red onion chutney and Melba toast 

 

Main course 

Breast of Chicken fillet with Parma ham, bel paese cheese and 
sundried tomato in a tomato and herb sauce 

Grilled tuna steak on a crispy salad with baby potatoes, 
marinated olives, fine beans and lemon dressing 

Roast rump of Lamb served with a redcurrant and rosemary sauce 
Slow cooked breast of duck with spiced red cabbage and 

orange liqueur sauce 
 

All served with seasonal vegetables and rosemary roasted potatoes 
or minted new potatoes 

 

Dessert 

Trio dessert selection, chocolate mousse, lemon and lime 
cheesecake, and strawberry tartlet 

Individual summer pudding with Devon clotted cream 
Crème brulee 

Dark chocolate truffle mousse with an orange sauce 
 

Coffee, Tea and Petit Fours 
 
 
 
 

Menu B 

 
Plum tomato & Mozzarella salad 

served with Balsamic vinegar dressing 

 
 

Baked fillet of Salmon 
Served with a white wine & tarragon sauce 

 
 

Fresh fruit cheesecake 
 

 

Freshly Brewed Coffee 

 

Petit Fours 

 
 

 



 
 
 

Vegetarian choice 

 
 

Cheddar cheese soufflé, salad leaves with tomato & herb sauce 
or 

Roasted butternut squash and cashew nut in filo with herb Sauce 
or 

Portobello mushroom filled with mushroom risotto 
 
 

 
 
 

Our menus provide a wide range of options, however, 
please feel free to discuss any specific requirements you may have with us. 

 
 

Food Allergies 
 

Some of our menu items contain ingredients that can be dangerous to those 
with severe allergies.  Please ask a member of the hospitality staff who 

will be able to offer information and maybe an alternative choice. 
 

All prices are inclusive of VAT as at November 2015 

 

Tel: 01582 489069 

Email: conference.centre@beds.ac.uk 

Putteridge Bury, Hitchin Road,  Luton LU2 8LE 

www.putteridgebury.co.uk 

@PutteridgeBury               www.facebook.com/putteridgebury 

 

 

 

 
 
 

 

 

                    

   

 

              
 
 

          Menu Selector 
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