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BRITISH SAUSAGE WEEK GOES WITH A BANGER! 
 
Yeovil College Hospitality students are marking British Sausage week with a series of mouth-watering lunches at 

the popular DaVinci Restaurant. 

 

From 12 noon to 1 pm on Monday, Tuesday and Thursday this week, NVQ Level 2 students will be offering an 

exciting range of dishes featuring both traditional and more unusual sausages. 

 

Familiar favourites include pork and leek and black pudding, while the more adventurous can try Burrow Boar, 

venison or even water buffalo! 

 

Dishes on offer include sautéed wild mushrooms and Barrow Boar sausage salad, a trio of Somerset sausages 

with a trio of mash and three sauces, Somerset water buffalo sausages with tomato chutney and a parsnip and 

horseradish mash.  A full menu can be found on the Yeovil College website, www.yeovil.ac.uk. 

 

Hospitality Lecturer Steven Lowrie said “We wanted to have some fun with this very traditional and popular British 

food and give customers the chance to try something a bit different.  We are very lucky in this area to have such a 

variety of food producers offering such a fantastic range of high quality produce.  It not only gives our students 

some excellent ingredients to work with, but also means that our customers want to come back for more.” 

 

British Sausage Week at the DaVinci Restaurant will be on at Yeovil College on Monday 2nd, Tuesday 3rd 
and Thursday 5th November.  Tables are available from 12 noon to 1 pm and can be booked by calling 
01935 845341. 
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Menu 
 
British Sausage Menu 
Black pudding fritters whiskey sauce 
Sautéed wild mushrooms burrow boar sausage salad 
Pork and leek sausage with a blue cheese risotto 
******* 
A trio of Somerset sausages, with a trio of mash and three sauces 
Somerset water buffalo sausages tomato chutney and a parsnip puree and horseradish mash 
Venison sausage red onion and juniper berry marmalade and chive mash 
Served with baby vegetables 
 
******* 
Chocolate mousse with a fruit sauce 
Baked Rice Pudding, baked apple cake, vanilla ice cream 


