
 CHRISTMAS MENUS for 2018 
3 courses with coffee and a choice of 2 options for each course 

 
PRICES 

 

Lunch Option:  
3 course lunch menu is £30 + VAT  

Including Coffee, mince pies and Christmas crackers 
- 

Dinner Option:  
3 course dinner menu is £42 + VAT  

Including a glass of Prosecco on arrival 
 and half a bottle of house red or white wine per guest with the meal 

Coffee, mince pies and Christmas crackers  
 
 

CHEESE COURSE 
This course is offered for a supplement of £5.55 + VAT per person 

A selection of British and continental cheeses together with biscuits 
 

Please note that a table plan with named places, pre booking of menu choices 
 and full payment in advance is required! 

 
Minimum number – the minimum numbers are 20 guests.   

Please contact us to discuss requirements for a lower number of guests.  
 

Something more - we are also able to offer advice and additional services to help you 
organise your perfect party. Please speak to us about your ideas and requirements.  

 
Any bespoke menus or additional choices will incur additional charges 

Extra choices £5.00 + VAT per head 
 

Accommodation – why not make a night of it and stay over in one of our lovely bedroom (subject to 
availability). Competitive rates available: http://www.robinson.cam.ac.uk/conferences/stay. 

 
 
 

 

 
 

 

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


MENUS 
 

Please select TWO dishes for each course for your guests to select from. 
Vegetarian options for dishes are shown where appropriate 

(Those dishes indicated with GF/DA are suitable for those requiring a Gluten/dairy free option) 
 
 

Starters: 

 Sweet potato, butternut squash and cumin soup 
 Gruyere cheese and spring onion toast 

* 
 Spiced duck confit and smoked bacon croquettes 

 Asian slaw, peanuts and baby gem, Oriental fruit chutney, quince puree (N) 
 

Vegetarian:  

Spiced squash and bean croquettes 
 Asian slaw, peanuts and baby gem, Oriental fruit chutney, quince puree (N) 

* 
 Cambridge blue cheese, candied walnut and mulled wine poached pear salad 

 Chicory, cranberry syrup and crisp ciabatta (N) 
* 

 Lemon, dill and fennel cured salmon 
 Cucumber and apple pickle, beetroot textures, pumpkin bread and toasted seeds 

 
Vegetarian:  

Wild mushroom and nut roast 
 Cucumber and apple pickle, beetroot textures, pumpkin bread and toasted seeds 

 

 

Main Courses: 

 
 Award winning English Rose turkey breast from the Grove Smith farm 

Cumberland chipolatas wrapped pancetta, trio of onion, sage and apricot stuffing 
Parisienne potatoes, Brussel sprouts, carrot and Fenland parsnips 

Red wine jus and spiced cranberry sauce (A) 
 

Vegetarian:  
Baked flat mushroom with ceps, pumpkin and chestnut glazed with Camembert 

Parisienne potatoes 

Brussel sprouts, carrot and Fenland parsnips 
Spinach jus and spiced cranberry sauce 

* 
 Sea bass and Loch Duart salmon Wellington with lemon and dill 

Roast new potatoes, baton vegetables and spinach, Prosecco and chive sauce (A) 
 

Vegetarian:  
Celeriac and Stilton pithivier 

Roast new potatoes, baton vegetables and spinach, Prosecco and chive sauce (A) 
 



Main Courses continued 
 

 Braised English rump of lamb 

Dauphinoise potato and crisp Parma ham 
Truffle honey vegetables, watercress and lamb jus (A) 

Vegetarian;  
Wild mushroom, tofu and caramelised shallot suet pudding 

Dauphinoise potato, crispy onion and watercress 
Sun blush tomato and coriander sauce 

* 
 

 Pan fried guinea fowl  
Date, orange and tarragon wrapped in pancetta 

Bubble and squeak galette, parmentier of root vegetables, Red wine jus 
Vegetarian:  

Tofu, Mediterranean vegetable and pesto wellington 

Bubble and squeak galette, parmentier of root vegetables, Provençale sauce 
 

Desserts: 

Traditional Christmas pudding, Brandy sauce (A) 
* 

Dark chocolate and mint cheesecake 
White chocolate ice cream, winter fruit compote 

* 
Salted caramel panna cotta 

Cinnamon and citrus shortbread 
Mince pie ice cream and Cointreau sauce (A) 

* 

Chocolate brownie 
Cranberry and persimmon puree, mandarin sorbet 

  
ORDER FORM 

Please indicate below your 2 choices for each course 

Starters Choice 1 
Indicated vegetarian option will be included 

Choice 2 
Indicated vegetarian option will be include 

Main Courses Choice 1 
Indicated vegetarian option will be include 

Choice 2 
Indicated vegetarian option will be include 

Desserts Choice 1 
 

Choice 2 
 

 

Tel: (01223) 332859 or 339119  
Email: celebrations@robinson.cam.ac.uk 

 

mailto:celebrations@robinson.cam.ac.uk

