
 

 
 

 CHRISTMAS MENUS – 2019 
 

Lunch Options:  
3 course lunch menu is £28.00 + VAT per person 

Including Coffee, mince pies and Christmas crackers 
 

2 course lunch menu is £20.00 + VAT per person 
Including Coffee, mince pies and Christmas crackers 

 
Dinner Option:  

3 course dinner menu is £38.00 + VAT per person 
Including half a bottle of House Wine, Coffee, mince pies and Christmas crackers  

 
 

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 50 guests for exclusive 

use of the College Hall or Lucia Windsor Room (depending on availability). 
The above rates include room hire 

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

 

TO MAKE A BOOKING PLEASE CONTACT US ON 01223 335803 OR EMAIL ON 

conference@newnham.cam.ac.uk 

   
Accommodation – why not make a night of it and stay over in one of our lovely bedrooms 

(subject to availability). Competitive rates available.  Please email on 
accommodation@newn.cam.ac.uk 

for more details 
   

 

 

 
Please note all diets can be catered for, with advance notice. 
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Starters 

Chicken and apricot terrine with plum and ginger chutney 
 

Beetroot cured salmon, horseradish remoulade, vodka, tomato and cranberry dressing 
 

Roasted vine tomato, red lentil and rosemary veloute with potato scone 
 

 

Main Courses 
 

Roast Norfolk turkey, chestnuts, sage, apricot and pork stuffing, Cambridge chipolata 
sausage wrapped in smoked bacon and finished with a turkey and port gravy 

 
Slow cooked beef, creamed potatoes, roasted honey parsnip and finished with a beef and 

pink peppercorn jus 
 

Roasted butternut squash, Somerset brie, hazelnut and chestnut mushroom strudel with 
tomato, port, thyme sauce 

 
** 

Roast potatoes and parsnips 
Baton carrots, swede and button Brussel sprouts 

 
Desserts 

Traditional Christmas pudding with brandy sauce 
 

Chocolate and raspberry terrine  
 

Gingerbread and orange cheesecake  
 

** 
 

CHEESE COURSE 
This course is offered for a supplement of £6.45 + VAT per person 

 
Coffee and mince pies 


