Forthcoming special evenings and events
(Thursday)

These sensational evenings combine specially designed menus, drinks and often
cocktails. Excellent value for money!
Dinner menus will vary from £17.95 to £25 per person,
depending on specific themed events.

24 September 2015 - Table d’hôte menu
1 October 2015 - Table d’hôte menu
8 October 2015 - Back to School menu
15 October 2015 - Classical French menu
22 October 2015 - A taste of Italy
5 November 2015 - Guy Fawkes menu
12 November 2015 - Gower on a Plate
19 November 2015 - Beaujolais Nouveau
26 November 2015 - St Andrew’s Day
3 December 2015 - Christmas Dinner
10 December 2015 - Christmas Dinner
14 January 2016 - Retro Evening
21 January 2016 - Santes Dwynwen Evening
28 January 2016 - Robbie Burns Evening
4 February 2016 - Chinese New Year
11 February 2016 - Valentines menu
25 February 2016 - A taste of Asia
3 March 2016 - A Taste of Wales
10 March 2016 - Six Nations theme menu
17 March 2016 - St Patrick's Menu
14 April 2016 - Food & Wine matching evening
21 April 2016 - St George’s menu
28 April 2016 - Exam menu
5 May 2016 - Exam menu
12 May 2016 - Exam menu
19 May 2016 - Exam menu
26 May 2016 - Exam menu
9 June 2016 - Exam menu

For all reservations please call:

01792 284252 / 284218
Dietary Requirements
Guests are advised that nuts and flour are used in our production kitchens,
however we will endeavour to satisfy any special dietary requirements.
It is recommended that customers with food allergies or specific requests
please inform us at time of booking to avoid disappointment.

To accommodate large group bookings and / or in the event of inclement weather,
college closure, non-availability of advertised ingredients and to satisfy student
assessment requirements, 'Vanilla Pod’ reserves the right to change / amend
/ substitute / cancel ‘elements’ of this schedule and menus without notice.

Va n i l l a P o d
at Gower College Swansea

Parking

Ty c o c h c a m p u s

Please park sensibly, as per signs around the car park.
Limited Vanilla Pod car parking is available to the rear of the car park,
next to the greenhouse.

Opening days and times
The Vanilla Pod is open during term time only, commencing Tuesday 22 September 2015.

Beverages at the Vanilla Pod
A selection of hot and cold non-alcoholic beverages, bottled beers,
fine wines and spirits are available for purchase with your meal
(Excluding students and college staff during study / working hours).

Please telephone to check updated opening times or for special offers.

Tuesday, Wednesday & Friday Lunch
12.00 noon - 2.00pm (Last orders, 1.15pm)

Safety first: Do not drink & drive.
Information correct at time of going to print

Thursday Evening / Dinner
6.00pm for drinks - 9.00pm (Last orders, 6.30pm)

'Tis the Season to be Jolly!
The Festive Season 2015 at the Vanilla Pod
See our Christmas flyer for menus etc.

Come Dine with Us!

Christmas Lunch

2 course Lunch from £7.50 (Starter & Main Course)
3 course Lunch from £8.95 (Starter, Main & Dessert)

£13.95 per person
(£6 deposit required per person)
Traditional 3 course menu with coffee
available on the following dates:
Tuesday 1 December
Wednesday 2 December

4 course Dinner from £17.95
The menus offered in the restaurant periodically change.
Please use this brochure as a guide only.

Thank You in Advance
The college closes at 9pm. Diners are politely
requested to vacate the restaurant by 9pm.

In a hurry? We may be able to offer a pre-order service
(lunch only). Enquire for details.

Sample dishes include:

Friday 4 December
Tuesday 8 December
Wednesday 9 December
Friday 11 December

Aromatic Parsnip Soup
Black Pudding & Crispy Poached Egg
Mozzarella & Goats Cheese Tartlet

Christmas Dinner

Cumberland Sausage & Mash with Onion Gravy

£28.95 per person

Beer Battered Cod Cheeks with Fennel & Radish Salad

(£10 deposit required per person)
Six course menu available on the following dates:

Chicken Breast wrapped in Pancetta with a White Wine & Tarragon sauce
Courgette & Potato Cakes with Mint & Feta Cheese

We encourage guests wherever possible to order a variety
of dishes off the menu, thus enabling students to
develop skills and demonstrate competence in the
preparation and service of all products.

Whilst we endeavour to provide an efficient meal experience
to all our guests, your patience and
co-operation is appreciated in this
realistic learning environment.

Thursday 3 December
Thursday 10 December

Profiteroles with Chocolate Sauce
Lemon Posset

Deposits are non-refundable and non-transferable

Vanilla Bavarois with Raspberry Coulis & Chantilly Cream
Surcharges / additional charges may apply to individual items e.g. Beverages, prime
quality cuts, themed events, speciality dishes and speciality menus.

Thank you for affording our students valuable training
and assessment opportunities.

