One of a kind.






Gala Party
Nights

The only way to party this festive
period. Prices include a sumptuous
three-course dinner and music

from the last four decades with our
resident D). Why not get the party
started the minute you walk through
the door? If you pre-order your
wine in advance, it will be chilled and
waiting for your arrival.

December 2nd, 3rd, 9th, 10th, 16th,
17th and 23rd

rom 33000 1o e

Times:

7.00pm Bar opens

8.00pm Dinner served
9.30pm Entertainment starts
12.30am Carriages

Menu

Prawn and fish terrine, citrus dressing
and lambs lettuce

Homemade honey roast parsnip soup,
parsnip crisps (V)

*

Pan-roast bacon-wrapped chicken
breast, sage and onion stuffing,
Cumberland chipolata, roast gravy and
spiced cranberry sauce

Salmon fillet, shrimp sauce and basil,
sea salt new potatoes,
market vegetables

Saffron and parmesan risotto cake, wild
mushroom and Rioja ragu,
crispy shallots (v)

*

Christmas pudding, brandy
buttered custard

Bailey’s cheesecake, coffee bean syrup,
whipped mascarpone

*
Coffee and mince pies

(v) Denotes vegetarian

To book please call us on:

01954 714600




To book please call us on:

01954 714600

Private Party
Nights

Why not recognise all the hard work
your team members have given you
this last year by thanking them with
a luxury party night? We will work
to your budget and requirements to
create a party night bespoke to you
and your colleagues or friends. We
will tailor menus to suit your palatte,
create drinks packages to match and
can recommend a whole host of
things to entertain you from comedy
acts to live bands. Our professional
team has years of experience in
creating memorable events so sit
back whilst we organise everything
for you.

Dates available throughout December
and January



Menu

Pan-roast bacon-wrapped chicken
breast, sage and onion stuffing,
Cumberland chipolata, roast gravy
and spiced cranberry sauce

Salmon fillet, shrimp sauce and basil,
sea salt new potatoes,
market vegetables

Saffron and parmesan risotto cake,

wild mushroom and Rioja ragu,
crispy shallots (v)

*

Christmas pudding, brandy
buttered custard

Bailey’s cheesecake, coffee bean syrup,
whipped mascarpone

(v) Denotes vegetarian

To book please call us on:

01954 714600




Menu
From the buffet table

Platter of sliced meats, terrines
and patés

Platter of smoked fish and shellfish
Selection of seasonal salads
®
Mains from the carvery

Roast breast of turkey with all
the trimmings

Roast rib of beef, Yorkshire pudding

Salmon encrolte, hollandaise sauce

Wild mushroom and goat’s cheese

pithier, roast tomato coulis (v)
*
Desserts

Christmas pudding with brandy
buttered custard

Limoncello trifle, toasted almonds

Chocolate fondant, chocolate caramel
and mascarpone cream

Platter of local cheese, chutney,
grapes and celery

#
Coffee and mince pies

(v) Denotes vegetarian

To book please call us on:

01954 714600

Christmas Day
Lunch

Let us do all the work and join us for
a sumptuous three-course carvery
lunch with all the trimmings. Kids
are also well provided for with a face
painter and entertainer on hand to
keep them occupied before a visit
from our very real Father Christmas.
Kids also enjoy their own buffet
options with a selection of favourites.

December 25th

£4'7.00 o
per child aged 6-12 years
£2 3 5 O children aged 5 and under
° eat free

Times:
12.30pm - 3.00pm Lunch served




New Year’s Eve
Gala Dinner

Join us for a luxurious and exclusive
four-course Gala Dinner in the
University Suite.Then party the

night away in style with our live

music and disco. At midnight enjoy

a complimentary glass of fizz to
celebrate the arrival of 2012 in style.
Why not pre-order a chilled bottle of
Champagne to get the party started?

December 31st

£69.00.....

Times:

7.30pm Bar opens

8.00pm Dinner served
9.30pm Entertainment starts
1.00am Carriages

Dress code:

Black-tie

Menu

Pressed ham hock terrine with
tomato chutney and warm
walnut bread

*

Pearl barley broth with a
whisky cream (v)

*

Cannon of beef, dauphinoise potato,
panache of seasonal vegetables
finished with a thyme and red

wine jus

Roast loin of cod, shellfish ravioli
and cockle broth

Potato risotto with wild
mushrooms, white truffle oil and
parmesan shavings (V)

*
Chocolate assiette
Tea or coffee with petits fours
*
Glass of fizz at midnight

(v) Denotes vegetarian

To book please call us on:

01954 714600




Menu New Yea’r,s Eve
From the buffet table F‘ami]_y B“ffet

Platter of sliced meats, terrines
and patés

Platter of smoked fish and shellfish Come and join in the party and
Selection of seasonal salads welcome in 2012 with your fam||y
& and friends here at The Cambridge

Mains from the carvery Belfry. Enjoy a fabulous three-course
Roast rib of beef, Yorkshire pudding

family buffet served in our festive
Bridge Restaurant and party in the
New Year with our resident D). (Kids
Wild mushroom and goat’s cheese also enjoy their own buffet OPtiOI’]S

pithiyier, reast tamato coulis (v) with a selection of favourites.)
e

Loin of pork with apricot and
apple stuffing

Salmon encro(te, hollandaise sauce

Desserts
. . December 31st
Limoncello trifle, toasted almonds

Chocolate fondant, chocolate caramel £43 ° 9 5 per guest

and mascarpone cream
er child d 6-12 years
Platter of local cheese, chutney, £ 1 9 9 5 Ehjlidren gd 5 aﬁnd{mder
grapes and celery L4 eat free

Coffee and marshmallows

(v) Denotes vegetarian Times:
7.00pm Welcome
7.30pm Dinner served
1.00am Carriages
Dress code:

Smart casual

To book please call us on:

01954 714600




New Year’s Eve (prices are per guest) 1 night

2 nights

Adult price Gala Dinner: £ 1 29 .OO £ 1 95 .OO

Adult price Family Dinner: £ 1 09 .00

Child in parents room: £50,m

(Age 6 -12 years)













