
 

 

DINING MENUS 

SPRING/SUMMER 2017 

 
At Robinson College, we are justifiably proud of our reputation for “the best food in Cambridge” and when it comes 

to lunch and dinner functions, we have the venue, the staff and the ambience to ensure that your hopes and 

expectations are realised. From a fairly simple, great quality, informal meal through to a grand, formal Gala Banquet, 

we can offer a variety of all-inclusive arrangements. We’ve thought of everything that may be needed for your function 

and we’ve set these out in easy to follow steps to take away the strain of planning the detail. 

 

How to choose: 

 

To devise a menu within our standard dinner charge of £37.50 per head excluding 

VAT simply:     

 

 Select one starter, one main course and one dessert from the menu selector section at the back of the 

menus. 
 

 Further courses available for a supplement include fish course, sorbet or cheese course. 
 

 Linen napkins and full colour menu cards can be added for a supplement. 
 

 Or why not include half a bottle of house red or white wine for under £7.40 per person + VAT. 

 

Alternatively, let us take the strain – simply choose one of our pre-selected packages. These menus have been 

carefully constructed by Chef to ensure balance and something that little bit extra special. We’ve also taken care of 

the wine by choosing white and red wines that will complement each dish. 

 

 

 

Bon appѐtit! 
 

 

 

 

 

 

Tel: (01223) 332859 or 339119  

Email: conference@robinson.cam.ac.uk 

You can view all our dishes and packages on our website 

http://www.robinson.cam.ac.uk/conferences/dine 

  

mailto:conference@robinson.cam.ac.uk
http://www.robinson.cam.ac.uk/conferences/dine


 

 

 

All dinners include: 

 

Hire of the room for dining 

Printed menu cards 

Fresh flower arrangements 

Waited service 

Fresh roll and butter 

Bottled mineral water 

Fresh seasonal vegetables as part of main dish 

Coffee and after dinner mints 

Microphone system in the dining hall 

20 minutes allowed for speeches/entertainment 

(40p per head for each 20 minutes thereafter) 

 
Final numbers for dinners are required 7 days in advance 

The final account is based upon this number unless it has been exceeded. 

 
Within the prices we have allowed for dinner to start up to 8.00pm 

Dinners starting later than this might be subject to a surcharge. 

We can organise a pre-dinner drinks reception in the College gardens (weather permitting),  

or in the Bar or Hall Balcony. 

 

We can arrange full musical entertainment on your behalf and we have full details of a number of very 

enjoyable groups. It is normal to make a cash payment to these groups at the end of the evening. 
 

For all events exceeding 250 diners we ask our Chef to approve your menu choice before final confirmation, 

to ensure our high levels of presentation and service can be maintained. 

 

All prices are subject to VAT at the current rate 

 
To the best of our knowledge we do not use ingredients produced from genetically modified maize and/or soya. 

 

(H= Served hot, V= Suitable for vegetarians, N= Contains Nuts, A= Contains Alcohol) 

 

 

 

Tel: (01223) 332859 or 339119  

Email: conference@robinson.cam.ac.uk 

You can view all our dishes and packages on our website 

http://www.robinson.cam.ac.uk/conferences/diningrobinson/conference-menus 

mailto:conference@robinson.cam.ac.uk
http://www.robinson.cam.ac.uk/conferences/diningrobinson/conference-menus


 

PRE-SELECTED MENU PACKAGES 

 

Menu package includes: 

 

3, 4 or 5 course served dinner as specified 

Wines as specified 

Linen napkins 

Printed menu cards (full colour) 

Fresh flower decorations on table 

Waited service 

Bottled mineral water 

Fresh roll and butter 

Coffee and after dinner mints 

Hire of room for dining 

PA system in Dining Hall 

20 minutes allowed for speeches/entertainment 

(30p per head for each 20 minutes thereafter) 

 

The following pages show our all-inclusive packages (including selected wines) offered at the 

following supplements: 

 

MENU PACKAGE SA17 £50.50 Per person exc VAT 

   

MENU PACKAGE SB17 £58.50 Per person exc VAT 

 

MENU PACKAGE SC17 £61.50 Per person exc VAT 

   

MENU PACKAGE SD17 £66.50 Per person exc VAT 

 

For the extra special occasion add a  

Pre-dinner Sparkling wine reception 

Méthode Champenoise Chilean Sparkling wine NV 

Costero Extra Brut San Antonio 

 

£3.00 + VAT per head 

 

The wines selected are subject to stock availability, and will be substituted with wines of equal quality if 

there is insufficient stock time. 

 

All prices are subject to VAT at the current rate 



 

MENU PACKAGE SA17 
 

Rillette of spring onion English river farm smoked trout 

Citrus and coriander jelly, whipped horseradish mascarpone 

Crisp rye bread, avocado smoothie and Tyrolienne sauce 

 

Vegetarian: Rillette of spring onion and smoked butternut squash 

Citrus and coriander jelly, whipped horseradish mascarpone 

Crisp rye bread, avocado smoothie and Tyrolienne sauce 

* 

Pancetta wrapped supreme of corn fed chicken 

Pea and confit leg croquette 

Griddled asparagus and baby carrots 

Chardonnay and coriander sauce (A)  

Vegetarian: Beetroot salsa and Rosary goat’s cheese tart 

Pea and courgette croquette 

Griddled asparagus and baby carrots 

Chardonnay and coriander sauce (A)  

* 

Orange Curaçao liqueur ganache 

Hazelnut infused cream and Florentine slice (A) (N)  

 

 

 
 

Wines (2½ glasses per person) 
 

Chardonnay ‘Sauvage de la Brie’ Vin de France  
Merlot ‘Sauvage de la Brie’ Vin de France 

 

 

 

 

 

 

 



MENU PACKAGE SB17 

 

Buffalo mozzarella caprese salad 

Crisp prosciutto, roquette, red pepper tapenade 

Peach relish and tomato olive socca 

* 

Supreme of Scottish hake with  

Crab and prawn linguine 

Salmoriglio Sauce 

Vegetarian: Chick pea and asparagus fritter 

Wild mushroom linguine 

Salmoriglio Sauce 

* 

Peppered Gressingham duck breast 

Sweet potato and black pudding terrine 

Crisp pancetta 

Warm Braeburn apple and herb coleslaw 

Broad bean textures 

Cider and tarragon jus 

Vegetarian: Garlic brioche with brie, spinach and spring onion 

Sweet potato terrine 

Warm Braeburn apple and herb coleslaw 

Broad bean textures with green mustard leaf 

Sorrel sauce 

* 

Individual pastry cream and berry tart 

Raspberry ice cream and blackberry presse (A) 

 

 

Wines (3 glasses per person) 

Chardonnay, Integer, Hoopenburg, Stellenbosch, South–Africa 

Pinot Noir Reserva, Apaltagua, San Antonio, Chile 

 



MENU PACKAGE SC17 

 

Fenland leek, smoked bacon and rabbit rillette with Parma ham 

Fennel and heirloom beetroot slaw, devilled quail egg 

Crispy confit rabbit and creamy chive truffle vinaigrette 

Vegetarian: Fenland leek, smoked aubergine and goats cheese rillette 

Fennel and heirloom beetroot slaw, devilled quail egg 

Crispy confit mushrooms and creamy chive truffle vinaigrette 

* 

Fillet of Devonshire brill 

English peas, samphire and heirloom tomatoes 

Lobster and coriander bisque 

Vegetarian: Moroccan spiced vegetable pastilla  

English peas, samphire and heirloom tomatoes 

Coriander sauce 

* 

Noisettes of English lamb with pinenut gremolata 

Lamb and feta cheese koftas  

Sauté Jersey Royals 

Grilled vegetables with baby spinach 

Mint apple yogurt with borage 

Vegetarian: Halloumi with pinenut gremolata 

Quorn and pimento koftas  

Sauté Jersey Royals 

Grilled vegetables with baby spinach 

Mint apple yogurt with borage 

* 

Lemon sorbet 

With apricot pate de fruit  

Italian meringue and pimms shot (A) 
 

 

Wines (3 glasses per person) 

Picpoul de Pinet, Lumiere de Garrigue, Languedoc, France 

Chinon, Domaine Gerald Tapin, Loire valley, France 

 



MENU PACKAGE SD17 
 

Smoked Barbury duck breast 

Liver parfait, confit leg croquette, peach and tarragon jam 

Beetroot chilli ketchup and pea shoots 

Vegetarian: Terrine of polenta and ricotta 

Wrapped in a tomato crepe with quails egg mimosa 

Peach and tarragon jam, Beetroot chilli ketchup and pea shoots 

* 

Scottish seafood chowder 

Zesty rye croutons and lemon crème fraiche 

Vegetarian: Baby vegetable and bean chowder 

Zesty rye croutons and lemon crème fraiche 

* 

Griddled Fillet of castle beef 

Potato, leek and brillat savarin terrine 

Italian herb and truffle butter 

Wild mushroom and asparagus ragout with baby vine tomatoes, 

Crisp pancetta 

Béarnaise and Chianti sauces 

Vegetarian: Kumara, brillat savarin and spinach Mille Feuille 

Potato, leek and coriander terrine 

Italian herb and truffle butter 

Wild mushroom and asparagus ragout with baby vine tomatoes, 

Béarnaise and watercress sauces 

* 

Deconstructed strawberry cheesecake 

* 

Selection of award winning Artisan Gold cheese’s 

Peeled celery, seedless grapes, truffle honey, onion chutney and crackers 

 

Wines (4 glasses per person) 

Sauvignon Blanc, Misty Cove, Marlborough, New Zealand 

Chateau Boutillot ‘Revelations’ Bordeaux Rouge, France 

Plus: 1 glass of Port or Brandy 



MENU SELECTOR 
STARTERS 

The dishes below are included in our standard charge 

 

SS17/1 Heirloom tomato, pickled melon and buffalo mozzarella cheese 
salad 
Chargrilled brioche, red shiso, toasted pine kernels and minted pea 
pesto (N) 

  
SVS17/2 Cajun back fin crab and sweetcorn croquettes 

Radish caprese salad, zesty remoulade sauce 
Guacamole, baby gem and Norfolk fennel cress 
 

  
SVS17/2 Vegetarian: Cajun spiced tofu and sweetcorn croquettes 

Radish caprese salad, zesty remoulade sauce 
Guacamole, baby gem and Norfolk fennel cress 
 

  
SS17/3 Sweet and spicy peach and chorizo empanadas 

Succotash, Greek feta cheese, pea guacamole and mizuna 
Peach and Aztec sweet herb relish 
 

  
SVS17/3 Vegetarian: Sweet and spicy peach and ricotta empanadas 

Succotash and Greek feta cheese, pea guacamole and mizuna 
Peach and Aztec sweet herb relish 
 

   
SS17/4 Capricorn goat’s cheese, honey and apricot puff pastry tart 

Heirloom beetroot ceviche, grilled asparagus and coriander cress 
Manchego and jalapeno pesto 
 

  
SS17/5 Chargrilled English asparagus gribiche 

Pea and asparagus fritter, confit tomatoes and Montgomery cheddar 
crème brulee 
Red pepper and cashew nut pesto, purple radish (N) 
 

SS17/6 Maldon sea salt cured salmon 
Lime, ginger and mustard marinade, pea and mint blinis 
Verrine of cucumber, dill and tomato, watercress and horseradish 
fromage blanc  
 

  
SVS17/6 Vegetarian: Chargrilled organic tofu 

Lime, ginger and mustard marinade, pea and mint blinis 
Verrine of cucumber, dill and tomato, watercress and horseradish 
fromage blanc 
 

  



  

FISH COURSES 
These fish dishes are offered for a supplement of £9.70 per person 

 

 

SF17/1 Fillet seabass with broad bean and chorizo 
Citrus and chive sauce 
 

  
SF17/2 Back fin crab, mozzarella and watercress arancini 

Tomato and basil linguine 
 

  
SF17/3 Roasted fillet of Thai spiced gurnard  

Pad Thai rice noodles with peanuts, chilli oil (N) 
  

SF17/4 Grilled fillet of red mullet 

Tiger prawn, mussel and seaweed risotto, 

Duglere sauce (A) 

 
  

SF17/5 Pan fried sea bream 

Warm asparagus, pea and mint salad with a 

poached hen’s egg, 

Basil hollandaise 
  

SF17/6 Herb and shrimp crusted supreme of Pollock 

Crushed new potato, spring onion and grain 

mustard cake 

Prosecco sauce (A) 
 
 

All of the above can be served as main dishes if required 
 

SORBETS 

Why not try one of our home-made sorbets at this stage of the proceedings, to clear the palate, 

 for example: 
 

Orange, Lemon, Spicy pineapple and tequila (A) 

Mojito (A), Raspberry and mint, Mango and ginger 

Strawberry and Honey, Champagne (A), Redcurrant and Lime, 

Triple Berry 

 

This course is offered for a supplement of £4.15 per head 

 



MAIN COURSES 
The dishes below are included in our standard charge, served complete with vegetable accompaniments  

 

SM17/1 Chargrilled supreme of chicken 
Asparagus, Fontina and sun blush tomato puff pastry tart 
Pesto crushed new potatoes, paysanne of vegetables and soubise sauce (N) 
 

  
SM17/2 Braeburn apple salsa and Gouda stuffed chicken 

Sweet potato and tarragon bon bons and crisp pancetta  
Baby watercress and griddled ratatouille  
Cambridgeshire Honey, chive and Dijon mustard sauce  
 

  
SM17/3 Confit barbury duck leg and Suffolk bacon in mustard breadcrumbs 

Bubble and squeak, stir fried vegetables and water chestnuts 
Crisp bacon and warm peach chutney 
 

  
SM17/4 Brochette of barbecued English lamb rump 

Minted Mediterranean vegetable and parmesan frittata 
Warm roquette, heirloom tomato and zucchini salad 
Spring onion tzatziki    
 

  
SM17/5 Medallion of East Anglian pork fillet with an apricot pesto crust 

Potato, ham shank and pea terrine, baton local vegetables 
Spinach and summer squash salad, Camembert sauce (N) 
 

  
SM17/6 Fillet of peppered English beef 

Brioche of chicken liver pate, spinach and wild mushrooms 
Horseradish dauphinoise and grilled vegetable Caesar salad  
Wild garlic cream sauce (A) 

 

 

 

 

 

 

 

 

 



VEGETARIAN MAIN COURSES 

 

SVM17/1 Cannellini bean, butternut squash, and chive beignets                                      

Asparagus, fontina and sun blushed tomato puff pastry tart 

Pesto crushed new potatoes, paysanne of vegetables and soubise sauce (N)  

 
  

SVM17/2 Griddled zucchini, braeburn apple salsa and Gouda en croute 
Sweet potato and tarragon bon bons and crispy smoked organic tofu 
Baby watercress and griddled ratatouille  
Cambridgeshire honey, chive and Dijon mustard sauce  
 

  
SVM17/3 Asparagus, chanterelle mushroom and heritage tomato in mustard 

breadcrumbs 

Bubble and squeak, stir fried vegetables and water chestnuts 

Melted Cornish brie and warm peach chutney 

 
  

SVM17/4 Brochette of aubergine falafel, griddled tofu and kumara  

Minted Mediterranean vegetable and parmesan frittata 

Warm roquette, heirloom tomato and zucchini salad  

Spring onion tzatziki 

  
SVM17/5 Moroccan spiced quorn stew with an apricot and pesto crust 

Potato, puy lentil and pea terrine, baton local vegetables  

Spinach and summer squash salad, camembert sauce (N) 

 
  

SVM17/6 Lentil and vegetable Scotch hen’s egg 

Brioche of wet polenta, spinach and wild mushrooms 

Horseradish dauphinoise and grilled vegetable Caesar salad  

Wild garlic cream sauce 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

DESSERTS 
These dishes are included in our standard charge 

 

SD17/1 Double chocolate banoffee profiteroles 

Salted caramel cream and rich chocolate sauce (N) 

 
  

SD17/2 Mango and lime tart                                                                                         
Coconut Chantilly and coconut ice                                                                  
Mango, pineapple and citrus tuille 
 

  
SD17/3 Baked passion fruit cheesecake 

Mint, kiwi and dragon fruit salsa 

Orange glaze (A) 

 
  

 
SD17/4 Elderflower and raspberry parfait 

Poppy and sesame seed cracker 

Blackberry jus (A) 

 
  

SD17/5 Strawberry sable Breton  

Vanilla ice cream, rhubarb and ginger sauce (A) 

 
  

SD17/6 Rich chocolate mousse tart 

White chocolate fondant with candied pecan nuts 

Orange and Grand Marnier coulis (A) (N) 

 
  

 

CHEESE COURSE 
 

 Selection of British and continental cheeses, together with biscuits is offered 

 for a supplement of £5.35 per head.  

 

COFFEE 
Coffee and after dinner mints are included in our standard charge 

 

A selection of petit fours or chocolate truffles can be added at £2.00 per head. 

 

******** 


