Oxford River Cruises — Menus for Groups Larger than 12 People
HOT MENUS

TRADITIONAL ENGLISH MENU 4 & 5 £34
Selection of canapés

Menu 4 Menu 5
Roast Beef with horseradish and Red Roast Turkey, bacon wrapped chipolata
Wine gravy and cranberries

Served with new potatoes & gravy
Julienne of carrots, Green beans & red cabbage
Mixed fruit frangipane, chocolate torte
Cheeseboard with grapes, celery & crackers
Coffee & tea
(Mushroom stroganoff / aubergine casserole available)

BBQ MENU WB £18.00
Butcher’s Sausages
Freshly Made Beef Burgers
Mesquite Marinated Chicken Drumsticks
Peppered Minute Steak
Corn on the Cob
Vegetable Grills — Vegetarian Option
Burger and Hotdog Buns
Tomato and Brown Sauce
Burger Relish
Salad Bar

Our barbecue Meat is supplied by a highly regarded local Butcher and is Farm
Assured

HOT BUFFET MENU 6 £21
A selection of canapés
Beef in red wine & mushroom sauce
Italian chicken with white wine sauce
Mushroom stroganoff
Served with baton carrots, broccoli & new potatoes
Tropical fruit flan, White chocolate & raspberry storm




COLD MENUS

FELLOWS FEAST MENU FF £44
Canapés
Selection of Fish, Seafood, Vegetarian & Meat Canapés served from trays.
Main Course Buffet
Sliced Supreme of Chicken filled with Garlic & Herb Cream Cheese and wrapped in
Bacon
Selection of Smoked Fish - Salmon, Peppered Mackerel & Trout, served with
Hollandaise Sauce
Stilton & Broccoli Tart
Roast Beef with Watercress & Horseradish Sauce
Hand Raised Pork, Turkey and Apricot Pie
Asparagus & Cheese Flan
Salads
New Potato and Gherkin Salad
Greek Salad
Fresh Rocket & Cherry Tomatoes dressed in Lemon Infused Qil,
Green Beans, Petit Pois & Red Onion Medley

Dessert

White Chocolate Tart

Summer Berry Opera

Fresh Fruit Salad
Served with pouring cream

Selection of English & Continental Cheeses, served with Grapes & Savoury Biscuits
Coffees and Chocolates

This menu includes all service, china, cutlery & table linen

ADMIRAL'S FEAST MENU AF £34
Selection of canapés
Whole dressed scotch salmon, Oriental Roast Pork with soy dressing
Roast beef with watercress & soured cream dressing, Crunchy vegetable quiche
Waldorf salad, Salad nicoise, Pasta salad with garlic & tomato dressing, mixed green
salad
Tomato, mozzarella & basil salad, new potatoes tossed in olive oil & parsley
Chocolate truffle torte
Strawberries & Cream
Cheese & biscuits served with celery & grapes
Coffee & mints

SWAN BUFFET MENU SB £21.00

Selection of Meat, Fish & Vegetarian Sandwiches made on Thick Sliced Country White
& Wholemeal Bread
Tropical Chicken Kebabs, Mini Onion Bhajis, Vegetable Samosas & Pakora,
Ginger & Lemongrass Chicken Friki



Fresh Crudities with Dips
Crab cakes & Prawn Parcels with Sweet Chilli Dip

Skewers of Marshmallows, Chocolate Muffins, Profiteroles & Brownies
with Chocolate or Raspberry Dipping sauce.

SUMMER FAYRE MENU SF £21
Italian style chicken with peppers, Roast vegetable quiche
Slices of roast beef rolled around watercress & béarnaise sauce
New potatoes in olive oil & parsley, Savoury & wild rice salad
Tomato mozzarella & basil salad, summer leaf salad
Selection of continental desserts with pouring cream

BOATMAN'S LUNCH MENU BL £16
Farmhouse Bread, Selection of Cheese,
Honey roast ham with piccalilli
Branston pickle, scotch eggs
Pickled onions, captain's salad, Gala pie

FINGER BUFFET MENU 1 £18
Cucumber, creme fraiche & smoked salmon sandwiches
A variety of individual cocktail quiche, Prawn brochettes
Whole tiger prawns with garlic dip, skewered chicken yakatori
Savoury mini turnovers, assorted vegetable & meat pastry crolines
Selection of goujons
Mini fresh fruit tarts

FINGER BUFFET MENU 2 £16
Savoury filled croissants, Cheese & onion rolls,
Sausage rolls, chicken goujons, salmon roulades
Vegetable samosas, chicken wings of fire
Selection of mini pastries

FINGER BUFFET MENU 3 £13
Bridge rolls with a variety of fillings, Tomato & cheese quiche
Julienne of vegetables with a selection of dips, Bread sticks
Cocktail chicken stay with peanut sauce, Cherry tomatoes
Spicy chicken wings, onion bahjis with mango dip

All prices include VAT



