Peterhouse Politics Society Annual Dinner
Thursday 6th May 2010
7pm: Drinks in the Fellows’ Garden
7.30pm: Dinner served, Combination Room

MENU

Warm mixed rolls & butter

Chilled gaspacho soup
Lo 2

Pork fillet roasted with star anise and fennel seeds
Sherry glazed seasonal greens
Julienne of seasonal vegetables
Hassle-back potatoes

)33

Chocolate panna cotta garnished with balsamic
strawberries

)33

Cheese and biscuits

§ 34

Coffee and mints
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