Events (cont’d)

19th April

Who says BAs are too mature for theme patks? Join us for a
day trip to Thorpe Park, the best the UK has to offer in roller
coasters and adventure rides. Details nearer the time.

Formal Swaps

This term the BA Society will be organising formal swaps i
i with other colleges including Girton (3* Feb), Peterhouse i
(11" Feb), St. John’s (13* Feb) and Hughes Hall. Sign-
ups and det. be announced by email

BA Movie Nights

29 January, 12 & 26" February
and 11% March

The BA Society will be hosting movie nights
every second Sunday at 8pm in the BA TV
Room. The films this term will be (in order) The
Guard, A Beantiful Mind, Arrietty and Amiélie.
Snacks and drinks will be provided as always!

BA Brunches

BA Brunches will be held in the BA Rooms
unless otherwise advertised, on 22“‘i
January, 5 and 19" February and 4%
March. Brunch will be served from 12-1pm
and all are welcome to stay afterwards. Free
with crockery and cutlery, £1 without. Make
sure to get there eatlyl
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Further Events To Be Announced
There simply isn't enough room here to list everything we have
in store for you this term so make sure to keep up with the
weekly updates.




BA Dinner Menus

Friday 20" January

Cocktail of Crayfish Tails
v. Twice Cooked Cheese Soufflé
Herb Crusted Pork Chops
v. Baked Spinach, Mushroom &
Almond Pancakes
Apple Chutney
Cauliflower Gratin
Potato Salad

Black Forest Gateau

Cheese & Port

Coffee & Chocolate Mints
College Bergerac Blanc
College Bergerac Rouge

Friday 27" January
Burns Night
Haggis with Neeps & Tatties
v. Vegetarian Haggis, Neeps &
Tatties
Beef Medallions with Gravy
v. Red Pepper & Lentil Patties
with Herb Cream Sauce
Herb Diced Potatoes
Braised Red Cabbage

Cranachan

Coffee & Chocolate Mints
TLa Vieille Ferme Blanc
La Vieille Ferme Rouge

Port (in OCR)

Friday 3" February

Pumpkin Soup
with Fresh Cream & Herbs
Steamed Trout
v. Grilled Haloumi on Balsamic
Rocket Salad
TLemon Herb Sauce
Mixed Root Vegetables
Celeriac Mash

Vanilla Pannacotta with Mixed
Berries

Cheese & Port

Coffee & Chocolate Mints
Tooma River Chardonnay
William’s Well Shiraz

Friday 10 February
Smoked Salmon & Cheese
Roulade
v. Roast Pepper & Cheese
Roulade
Honey Roasted Guinea Fowl
v. Wild Mushroom & Chive
Risotto
Sage & Onion Stuffing
Sweet Potato Fondant
French Beans
Welsh Cake with Brandy Drizzle,
Butterscotch Ice Cream

Coffee & Chocolate Mints
College Blanc
College Rouge
Port (in OCR)

Friday 17% February
Valentine’s Day

Terrine of Crab Meat
v. Winter Vegetable Terrine
Confit of Duck Breast
v. Chickpea Fritters
v. Vegetable Ratatouille
Leek, Apple & Endive Salad
Crispy Potato Rosti
Profiteroles with Warm
Chocolate Sauce

Cheese & Port

Coffee & Chocolate Mints

Norte Chico Sauvignon Blanc
Norte Chico Metlot

BA Dinner Menus

Friday 24" February
Marinated Olives, Artichoke &
Feta

Lamb Roast with Gravy
v. Hazelnut & Mushroom Roast
Bread Dumplings
Honeyed Parsnips
Carrots

Trinity Burnt Cream with
Strawberries

Coffee & Chocolate Mints
Millbrook Chenin Blanc
Man Vintners Pinotage
Port (in OCR)

Friday 2°d March
Buffalo Mozzarella Salad
with Cherry Tomatoes & Basil

Veal Escallops
v. Spanakopita
Mediterranean Vegetable Sauce
Grilled Gatlic & Herb Aubergine
Green Bean & Tomato Salad

Tiramisu

Cheese & Port

Coffee & Chocolate Mints
La Vieille Ferme Blanc
La Vieille Ferme Rouge

Friday 9" March
Grilled Fig & Walnut Salad
Grilled Fillet of Mackerel
v. Grilled Whole Tomatoes
Stuffed with Gorgonzola &
Walnuts
Butternut Squash Puree
Mixed Baby Leaf Salad
Pear Tart Tatin
Cinnamon Whipped Cream

Coffee & Chocolate Mints

College Bergerac Blanc
College Bergerac Rouge
Port (in OCR)

Wednesday 14" March
BA Feast
Lobster & Potato Soup with
Basil Oil
v. Wild Mushroom Soup with
Truffle Oil
Jambon Serrano
v. Salad of Baby Artichoke
Hearts & Sundried Tomato
Sundtied Tomato Salad
Entrecote Steak
v. Quiche with Lentils, Roast
Red Pepper & Camembert
Pepper Sauce
Potatoes Dauphinoise
Steamed Baby Carrots
Green Beans
Sacher Torte
with Marinated Raspberries
Warm Mont d’Or with French
Bread

Coffee & Chocolate Truffles

Maiden Flight
Gewlrtztraminer Reserve
Vina Falernia Syrah Reserva
Monbazillac Le Clos

Haut Bernasse
Port

Dress is formal and
Trinity members are
encouraged to wear their
gowns. Pre-dinner drinks
are served from 7:30pm
in the OCR, unless
otherwise advertised.
Dinner is setved in Hall
at 8:00pm. Please note
that the food served may
contain nuts or nut by-
products. If in doubt,
heck with catering staff.

Burns Night Hall with Ceilidh
Friday 27" January
The gentleman on the :
right is Robert Burns,
poet, lyricist and
“Scotland’s favourite
son”. Reason enough to
celebrate his birthday
with a themed formal.
Afterwards we’re having
a ceilidh (Scottish/Trish
dance) with our friends
from Magdalene.

Valentine’s Hall

and Party
Friday 17" February

Love is in the air... or
certainly will be at the
BA Valentine's Party. Bring a
loved one/friend/teddy bear
and come join us as we party
the night away with a live jazz
band in the bar.

Cheese Tasting

102 March

Want to find out what sort of -
stuff you actually get every other ®
week with your port? If so, please
come to our own Trinity BA -
cheese tasting!

Bath Day-Trip
‘h24‘h March

No, we don’t mean what

you do in a tub, we mean
the English city. Think
ancient Roman baths, think
Bath Abbey cathedral, think
Georgian architecture.
Bring a towel, just in case...




