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NEW HALL

CAMBRIDGE

CONFERENCE MENUS 2007

All prices are exclusive of Vat

Please note that food may contain nut traces

REFRESHMENTS

	
	

	1. Fresh Filter Coffee & Tea with Biscuits

2. Fresh Filter Coffee & Tea with a selection of Mini Danish Pastries or Pain au Chocolat
	£1.95

£2.50



	3. Fresh Filter Coffee & Tea with a selection of Cakes & Fancies

4. An exotic Fresh Fruit Platter (per person)


	£2.95

           £1.25

	5. A selection of Crisps & Nibbles


	£1.25

	6. A selection of Nuts, Crisps & Olives
	£1.40


	


	We have a further wide selection of drinks for you to choose from -

please see our Wine & Reception Drinks list.

We are also able to offer a tempting choice of 

Canapés.


	


BUSINESS LUNCH
£8.35

A Platter of White & Wholemeal Sandwiches 

With a range of fillings

A Variety of Savoury Quiches

(Both of the above include vegetarian options)

Selection of quality Nibbles

Handmade Cakes

A Basket of Seasonal Fresh Fruit

Fresh Orange Juice & Mineral Water

Fresh Filter Coffee & Tea

FINGER BUFFET LUNCH 
 
£11.75

Please choose from either A or B sandwich selections, & add your choice of 5 items

 from the options shown below

Our Head Chef will be happy to plan your menu for you

A ~ Fresh Sandwiches with a variety of Meat, Fish & Vegetarian fillings

or

B ~ Cocktail Bridge Rolls with a variety of Meat, Fish & Vegetarian fillings

	
	

	Warm Options
	Cold Options

	Chicken Saté with Peanut Sauce
	Handmade Individual Quiche (v)

	Oriental Dim Sum with Hoi Sin Sauce (v)
	Tender Marinated Chicken Fillets

	Salmon Brochettes
	Smoked Salmon & Dill Croline

	Cajun Chicken Fillets
	Vegetable Crudités with Dips (v)

	Sesame & Prawn Toast
	Assorted Kettle Chips & Nuts (v)

	Lincolnshire Chipolatas with 

Dijon Mustard Dip
	Garlic & Rosemary Flatbread with Salsa Dip (v)

Cocktail Tortilla Wraps

	Light Tempura Battered Vegetables

with Lemon Mayonnaise (v)

Broccoli & Brie Filo Parcels (v)
	with a Selection of Exotic Fillings (v)

Handmade Pastry Tartlet with 

Duck & Orange Pâté

	Lime & Chilli Chicken Wings

Indian Style Lamb Samosas
	Crispy Tortilla Chips with Guacamole Dip

Exotic Fruit Platter

	Spicy Onion Bhajis with Mint Yoghurt Dip
	Selection of Miniature Tartlets with Fruit & Nuts

	
	Dark Chocolate Cups with a Red Berry Mousse

 


Fresh Orange Juice, Still & Sparkling Mineral Water

Freshly brewed Tea & Filter Coffee

Additional items may be added to your menu selection

@ £1.95 per item 

(v)Denotes Vegetarian options
ENHANCED BUFFET LUNCH

£17.75

Please select 7 items from the following:

Open Sandwiches with: Smoked Salmon & Dill 

Roast Beef with Horseradish & Orange, Avocado & Tarragon Mascarpone (v)

Smoked Turkey, Brie & Cranberry

Crispy Butterfly Tiger Prawns with Oyster Sauce (h)

Roquefort, Spinach & Shallot Tart (v)(h)

Chicken Liver, Wild Mushroom & Basil Bouchées
Stilton Cream Cheese & Olive Barquettes

Skewered Marinated Fillets of Chicken with a Garlic & Chive Sauce (h)

Japanese Sushi with Wassabi Sauce (v)

Parma Ham Rolled with Peach & Oregano Mousse

Thai Scented Vegetable Filo Parcels (v)(h)

Asparagus & Lemon Pin Wheels (v)

Mozzarella & Jalapeno Pepper Stuffed Nachos With Tzatsiki Dip (v)(h)

Hoi Sin Flavoured Shredded Duck Pancake

A Selection of Mini Fruit and Nut Cheesecakes

Handmade Belgian Chocolate Truffles

A Variety of Choux Pastry Petit Fours

Fresh Orange Juice, Still & Sparkling Mineral Water

Additional items may be added to your menu selection

@ £2.55 per item 

(v) Denotes Vegetarian options (h) Denote Hot options
HOT BUFFET LUNCH
£17.75

(Served in the Dome Dining Hall)
Please select 1 Main Course & 1 Vegetarian Dish plus a Dessert

You may add another main course item @ £3.50

Main Courses

Beef, Guinness & Mushroom Flaky Pastry Pie

Chicken Supreme Chasseur

Salmon, Mushroom & Dill Fricassée
Lamb Rogen Josh

Braised Loin of Pork with Apple & Cider Sauce

Chinese Style Chicken Stir Fry

Vegetarian Dishes

Spinach, Cauliflower & Chick Pea Thai Red Curry

Stuffed Peppers with Lentils & Toasted Pine Nuts

Mediterranean Vegetable & Basil Lasagne

Aubergine, Tomato & Rosemary Gratin

Served with a Potato or Rice Dish 

&

A Selection of Fresh Vegetables

Desserts

Chocolate & Pecan Nut Cheesecake

Tropical Fresh Fruit Salad

Profiteroles with Chocolate Sauce

Baked Caramel Cream with Lychees

Blackberry & Apple Crumble Tart

 Continental Cheese Board

Fresh Tea & Filter Coffee

COLD BUFFET LUNCH £17.75

(Served in the Dome Dining Hall)
Please select 2 Main Dishes, a Vegetarian Dish & a Dessert 

You may add another main course item @ £3.50

Main Courses

Poached Supreme of Salmon with Lemon & Dill Mayonnaise

Honey Glazed Baked Ham 

Roast Norfolk Turkey Breast with Cranberry Chutney

Chicken Liver & Wild Mushroom Pâté
Prawn & Avocado Timbale

Smoked Mackerel Pâté with Horseradish & Pepper

Cherry Tomato & Ploughman’s Pie

Vegetarian Options

Char Grilled Vegetable Pâté
Roast Onion & Stilton Tart

Mediterranean Vegetable & Sun Dried Tomato Tart
Roasted Pepper & Mozzarella Terrine

Salads

Please choose 2 Salad items & One Potato option from the following

	
	

	Tossed Green Salad
	New Minted Potato Salad

	Mixed Leaf Salad
	Hot Minted New Potatoes

	Tomato, Basil & Mozzarella Salad
	Baked Potatoes with Parsley Butter

	Curried Pasta & Chervil Salad
	Mushroom & Turmeric Rice Salad

	Vegetable Couscous Salad
	Coleslaw & Cashew Salad

	Carrot & Apple Salad with Lime Dressing
	Beetroot & Chive Salad




Desserts

	Warm Apple Pie with Cinnamon Cream
	Lemon & Lime Cheesecake

	Red Wine Poached Pears 

with Crème Fraîche
	Summer Pudding with Chantilly Cream

Dark Chocolate Torte

	Continental Cheese Board
	Tropical Fresh Fruit Salad


Fresh Tea & Filter Coffee
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