
   
   

CONFERENCE DINING MENUS 
SPRING SUMMER 2021 

 
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 residential package 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. 
 

• Why not include half a bottle of house red or white wine for £8.40 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 

Our new style main courses 
Coffee and after-dinner mints 

Microphone system in the Dining Hall 
20 minutes allowed for speeches/entertainment 

(30p 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 8.00 pm.  
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 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.  
  
  

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/dine 
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PRE-SELECTED MENU PACKAGES  
  

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

Menu Package includes:  
  

3, 4 or 5 course served dinner as specified  
Wines as specified  

Linen napkins  
Printed menu card (full colour)  

Fresh flower decorations on table  
Waited service  

Bottled mineral water  
Fresh roll and butter  

Coffee and after-dinner mints  
Hire of the room for dining  

PA system in Dining Hall  
20 minutes allowed for speeches/entertainment   

(30p per head for each 20 minutes thereafter)  
  
  
  

MENU PACKAGE SSA19  
  

Supplement £15.80 per head + VAT 

MENU PACKAGE SSB19  
  

Supplement £25.95 per head + VAT 

MENU PACKAGE SSC19  
 
MENU PACKAGE SSD19 
 

Supplement £29.75 per head + VAT 
 
Supplement £34.00 per head + VAT 

 For the extra special occasion add a    
Pre-dinner Sparkling wine reception   

Méthode Champenoise Chilean Sparkling wine 
NV Costero Extra Brut San Antonio     

 
£3.50 + VAT per glass  

 
     

The wines selected are subject to stock availability, and will be substituted with wines of 
equal quality if there is insufficient stock at any time.  

  
  

All prices are subject to VAT at the current rate.  



  

MENU PACKAGE SA20   

 

‘Three Textures of Salmon’ 

Whisky delice, treacle cured gravlax and taramasalata 

Shaved fennel, orange and goat curd 

Avocado and basil puree (A) 

Vegetarian: ‘Three Textures of tofu’ 

Oriental, smoked and crispy 

 Shaved fennel, orange and goat curd 

Avocado and basil puree 

* 

Chargrilled free-range chicken 

Camembert tartiflette with crispy pancetta 

Griddled ratatouille and asparagus 

Sage and cider sauce (A) 

Vegetarian: Moroccan vegetable pastilla 

Camembert tartiflette with crispy cep mushrooms 

Griddled ratatouille and asparagus 

Mint yogurt 

* 

Lemon curd mascarpone cream 

with lavender sable and spiced apple chutney 

 

Wines (2½ glasses per person) 

Chardonnay, La reserve de Rafegue, Pay D’oc, France 
Cabernet Sauvignon /Melrot, Stonedale, Roberston, South Africa 

 

    

Supplement £15.80 per person  

 



 

MENU PACKAGE SB20 

Braised beef shin croquette 

Heirloom beetroot, rocket and chorizo 

Smoked caper and horseradish mayonnaise 

Vegetarian: Braised borlotti bean croquette  

Heirloom beetroot, rocket and chorizo 

Smoked caper and horseradish mayonnaise 

* 

Grilled darne of salmon 

Fennel and prawn slaw 

Salsa Verde 

Vegetarian: Baked avocado with tomato and Monterrey Jack 

Fennel and cashew nut slaw 

Salsa Verde (N) 

* 

Pan-fried Gressingham duck breast  

Crispy confit leg bon bons 

Sweet potato, asparagus and smoked pancetta salad 

Orange marmalade and tarragon sauce 

Vegetarian: Poached egg on a baked Portobello mushroom  

Spinach bon bons 

Sweet potato, asparagus and smoked aubergine salad 

Orange marmalade and tarragon sauce 

* 

Lychee and raspberry amaretti cheesecake  

with minted grapefruits and pinenut tuille (A) (N) 
 

Wines (3 glasses per person) 

Sauvignon Blanc, Stonedale, Roberston, South Africa 

Rioja, DOC, Vinamada, Rioja Alta, Spain 

   

Supplement £25.95 per person  



MENU PACKAGE SC20   

  English goat’s cheese curd with prosciutto 

Oven dried heirloom tomatoes 

Rocket pesto, chargrilled focaccia, mizuna (N) 

Vegetarian: English goat’s cheese curd with cucumber 

 Oven dried heirloom tomatoes 

Rocket pesto, chargrilled focaccia, mizuna (N) 

* 

Kerala fillet of sea bream 

Spinach and prawn rice cake 

Vegetarian: Kerala vegetable curry 

Spinach rice cake 

* 

Griddled fillet of beef  

Sweet potato and romesco cake (N) 

Rainbow carrots, baby fennel 

Wild mushroom puree 

Claret jus (A) 

Vegetarian: Queen Anne’s artichoke puff pastry tart 

Sweet potato and romesco cake (N) 

Rainbow carrots, baby fennel 

Wild mushroom puree 

Chervil and parsley dressing 

* 

Passionfruit curd meringue tart 

 Strawberry and coconut ice-cream, sesame snap, passionfruit syrup 

 

* 

Wines (3 glasses per person)   

Rioja Blanco, ADM, Bodegas Cerrolaza, Rioja Alta , Spain  

Medoc, Chateau Gauthier, Bordeaux, France  

    

Supplement £29.75 per person  



MENU PACKAGE SD20     
 

Terrine of guinea fowl and saffron chicken 

Piccalilli of vegetables, quail egg gribiche  

Chicory, walnut and orange gel (N) 

Vegetarian: Terrine of Hummus, asparagus and aubergine 

Piccalilli of vegetables, quail egg gribiche  

Chicory, walnut and orange gel (N) 

* 

British seafood chowder 

Puff pastry crab sticks and rouille (A) 

Vegetarian: Lentil and sweetcorn chowder 

Pumpkin pesto puff pastry sticks and rouille  

•                                                                                                                                                
Chargrilled fillet of venison and smoked streaky bacon 

Pommes Dauphinoise 

Baby vegetables with kale 

Porcini mushroom, port and chocolate sauce (A) 

Vegetarian: Butternut squash, marjoram and truffle ravioli 

Pommes Dauphinoise 

Tangy fennel and rocket salad 

Baby vegetables with kale 

Sun blush tomato and coriander sauce 

* 

Rum baba, mojito sorbet, mango tart, 

Tropical fruits and cashew nut crunch (N) (A) 

* 

Selection of award winning Artisan Gold cheese’s 

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

Wines (4 glasses per person) 
 

 Pinot Gris, Philippe Gocker, Alsace, France 
Gran Reserva Carmenere, Envero, Colchagua, Chile    

Plus: 1 glass of Port or Brandy   
Or 

 1 glass of Red Muscadel (dessert wine) 
 

Supplement £34.00 per person  



 MENU SELECTOR   

STARTERS   

The dishes below are included in our standard charge   
 

SS20/1 Crispy panko asparagus and Capricorn goat cheese bon bons 

Chargrilled asparagus, pea and honey baked gammon salad 

Balsamic onion and ginger barbecue sauce, pea shoots   

SVS20/1 Crispy panko asparagus and Capricorn goat cheese bon bons 

Chargrilled asparagus, pea and honey baked sweet potato salad 

Balsamic onion and ginger barbecue sauce, pea shoots  

  

SS20/2 Corn-fed chicken rillettes wrapped in prosciutto 

Peach relish, baby gem, mustard parmesan shortbread, lime aioli   

SVS20/2 Baked Aubergine and sweet onion rillettes wrapped in smoked leek 

Peach relish, baby gem, mustard parmesan shortbread, lime aioli   

SS20/3 Griddled red pepper and buffalo mozzarella 

Heritage tomato ceviche, avocado aioli, rocket 

Rosemary focaccia, kale, pumpkin seed and zucchini pesto  (N) 

SS20/4 Superfood salad of quinoa, sweet potato, sunflower seed and kale 

Borlotti bean and squash falafel, quail eggs and zesty Greek yogurt 

SS20/5 Confit loch Duart salmon supreme and smoked pate 

Pickled vegetables, sesame vermicelli, lemon and chervil crème fraiche  

Salsa Verde   

SVS20/5 

 
 

SS20/6 

Confit of baby golden beetroot, fennel and smoked chickpea pate 

Pickled vegetables, sesame vermicelli, lemon and chervil crème fraiche 

  

 Chargrilled peach, panzaenella and whipped goat’s curd 

Pickled beetroot, raspberry mint gel, brioche and walnut crumb (N) 

 



FISH COURSES   

These fish dishes are offered for a supplement of £10.90 per person   

    

SF20/1   Baked loin of cod gremolata 

Samphire and new potato salad, fennel puree 

 

SF20/2   Pan-fried fillet of seabass with lemon and dill 

Crushed minted peas and Jersey scallops 

Warm tartare sauce  

 

SF20/3   Marinated salmon loin with pickled dill and cucumber  

Grilled asparagus and Hollandaise 

 

SF20/4   Fillet of bream with a galangal broth 

Pak choi, spring onion and sesame 

 

SF20/5   Panko breaded lobster and smoked salmon cake 

Asparagus salad and bloody Mary sauce (A) 

 

SF20/6   Fillet of chalk stream trout grenobloise 

Spinach and tomato salad 

 

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 £4.50 per head 

 



MAIN COURSES   

   

The dishes below are included in our standard charge, served complete                          

with vegetable accompaniments 

  

SM20/1  

 

 

SVM20/1  

Supreme of chicken marinated in coriander pesto 

Gruyere cheese and Serrano ham croquette 

Grilled baton vegetables, tomato chutney (N) 

 
Quorn and mushroom balls rolled in coriander pesto 

Gruyere cheese and puy lentil croquette 

Grilled baton vegetables, tomato chutney (N) 

      

SM20/2  

 

 

 

SVM20/2 

  

Chargrilled fillet of corn-fed chicken 

Confit leg Bolognese, stir fried zucchini, squash and spinach 

Chive and Gouda mash, Italian herb sauce 

 

Chargrilled Halloumi 

Wild mushroom Bolognese, stir fried zucchini, squash and 
spinach 

Chive and Gouda mash, Italian herb sauce 

 

    

SM20/3 

 

 

SVM20/3   

Confit Gressingham duck leg Veracruz 

Bubble and squeak cake, celeriac and fennel choucroute 

Grilled ratatouille and smoked pancetta 

 

Confit Mediterranean vegetable palmier  

Bubble and squeak cake, celeriac and fennel choucroute 

Grilled ratatouille and toasted pine kernels (N) 

 

     



SM20/4 

 

 

 

SVM20/4 

 

 

 
 

SM20/5 

 

 

 

 

SVM20/5 

  

 

 

SM20/6  

 

 

SVM20/6 

Griddled loin of pork fillet 

Berrichone potatoes, apple and tarragon tarte tatin 

Pea and heritage carrot salad 

Creamy mustard and honey sauce 

 

Spring green, curly kale and red pepper tarte tatin 

Buchette goats cheese, berrichone potatoes 

Pea and heritage carrot salad 

Creamy mustard and honey sauce 

 

Honey and Rosemary glazed chump of lamb 

Leek and sweet potato gratin 

Vegetable jardinière, pea puree 

Warm heirloom tomato and mint salsa 

 

 

Chargrilled aubergine and sweetcorn fritter stack 

Leek and sweet potato gratin 

Vegetable jardinière, pea puree 

Warm heirloom tomato and mint salsa 

 

Rump of beef bourguignon with smoked pancetta 

Truffle, wild mushroom and potato puree 

Chargrilled asparagus, baby carrots (A) 

 

Quorn and smoked tomato bourguignon 

Truffle, wild mushroom and potato puree  

Chargrilled asparagus, baby carrots (A) 

 

 

 

      

 



    

 DESSERTS 

These dishes are included in our standard charge   

 

SD20/1 Elderflower and Berry Summer Pudding 
with gooseberry compote and cassis clotted cream (A) 

SD20/2 Rhubarb and custard torte 
Honey nut filo Shard, rhubarb compote (N) 

  

SD20/3 

 

SD20/4 

 

SD20/5 

 

SD20/6 

 

 

Red velvet roulade 
Baileys anglaise and raspberry jus (A) 
 
Cookies and cream cheesecake 
Toffee cocoa popcorn, orange liqueur compote (A) 
 
 
Raspberry brulee tart  
Peach compote honey crème fraiche and strawberry 
meringue crumb 
 
Caramel panacotta with walnut meringue whip 
Chocolate praline palmier, rich chocolate sauce (N) 
 

  CHEESE COURSE 

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

a supplement of £6.00 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 £2.30 per head. 


	PRE-SELECTED MENU PACKAGES
	Pre-dinner Sparkling wine reception
	Wines (2½ glasses per person)


	MENU PACKAGE SB20
	MENU SELECTOR
	FISH COURSES
	MAIN COURSES
	COFFEE



