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NEW HALL

CAMBRIDGE


2007 LUNCH & DINNER MENUS

New Hall is pleased to offer imaginative dinner menus to both residential and non-residential guests.  Our facilities cater for a wide range of lunch and dinners from 15 to 220 guests.  All meals are created in our own kitchens by a team of dedicated chefs, using the finest and freshest local produce and ingredients, wherever possible.

These menus are only suggestions, as our catering team would be pleased to create a menu tailored to your event.

Three Courses £22.95 + VAT per person

Four Courses £27.50 + VAT per person

All menus include freshly baked bread, seasonal vegetables with your main course, and freshly brewed tea, coffee and New Hall mints.  Please choose one main item from each course and a vegetarian alternative.

Wine & Drinks Receptions

There is a varied range of quality wines available from our cellars to compliment your chosen meal.  We can provide a selection of reception drinks to suit your event including Punch, Pimms, Champagne and New Hall’s own label red wine, white wine and Cava.

Additional Services

Menu cards are included in the menu prices.  We are also able to provide flower arrangements, seating plans and place cards on request.

Function Rooms

The Dome is our largest dining area and is suitable for parties from 60 to 220 guests.  It is available for served lunches and dinners and hot / cold buffets from £17.75 + Vat per person.

The Fellows’ Dining Room is available for parties from 36 to 60 guests.  There are selected menus for The Fellows’ Dining room from £37.75 + Vat per person.

The Council Room is suitable for parties from 15 to 34 guests, for either lunch or dinner, or up to 60 people for a standing cocktail reception.

Buckingham House Foyer and The Kaetsu Centre Foyer are suitable for standing finger buffets and business lunches, afternoon teas and drinks receptions.

Please note that smoking is prohibited in all Dining areas. Food may contain nut traces.

Starters

Roasted Red Pepper & Tomato Soup (v)

Drizzled with Basil Oil, served chilled or hot

( (
Cream of Watercress & Potato Soup (v)
With Garlic Croutons

( (
Deep Fried Peppered Brie Wedge

With a Apple & Plum Chutney

( (
Avocado, Crab & Dill Salad (v)
Served in a Cheese Pastry Basket

( (
Smoked Chicken Breast, Parma Ham & Rocket Salad
With a Coriander Dressing

( (
A Crown of Cantaloupe Melon (v)
Served with Kiwi & Mint

( (
Honey & Mustard Crusted Smoked salmon 

With a Lemon Crème Fraîche

( (
A Light Pork, Apple & Calvados Terrine 

Served with warm Rosemary Flat  Bread

( (
Fish Courses

(Also available as a main course)

Roasted Sea Bass Fillet

With Walnut & Parsley Pesto

( (
Pan Fried Supreme of Salmon 

With a Herb Butter

( (
Char Grilled Swordfish Steak 

With a Mediterranean Tomato & Garlic Sauce

( (
Steamed Red Snapper Supreme

With Chilli & Lemon Grass Dressing

( (
Buttered Fillet of Rainbow Trout 

With Red Wine, Star Anise & Prawn Sauce

( (
Main Courses

All Main Courses are served with a selection of fresh Vegetables & Potato

Roasted Rack of Lamb

With Garlic & Rosemary

( (
Char Grilled Duck Breast

With Cherry & Green Peppercorns

( (
Pan Fried Venison Loin Steak

With Redcurrant & Sage

( (
Grilled Chicken Supreme 

With a Classic Chasseur Sauce

( (
Breaded Escalope of Pork 

With a Whisky & Cream Sauce

( (
Roast Sirloin of Beef 

With a Red Wine & Caramelised Onion Jus

( (
Oven Roast Poussin

Stuffed With Wild Mushroom & Thyme

( (
Poached Pheasant Breast

Served with a Cider & Apple Sauce

( (
Braised Shank of Lamb

With a Tomato & Fresh Herb Sauce
( (
Char Grilled Rare Breed Pork Cutlet
With Madeira & Tarragon

Vegetarian Alternatives

Asparagus & Stilton WellIngton 

With a Tomato Coulis

( (
Spinach & Mushroom Strudel

With a Cream & Chive Sauce

( (
Spiced Black Eyed Beans & Coriander Medallions

( (
Oven Roasted Stuffed Capsicum

With Herb & Lemon Risotto

( (
Goats Cheese & Sun Blush Tomato Tarlette

With Balsamic Vinegar Dressing
Desserts

Cappuccino Crème Brulée

With Cinnamon Crème Fraîche

( (
Pineapple, Coconut & Lime Pavlova

( (
Dark Chocolate Basket 

Filled with a Strawberry & Champagne Mousse

( (
Classic Tart au Citron

With clotted Cream

( (
Pistachio & Raspberry Cheesecake

Served with a Red Berry Fruit Coulis

( (
Choux Buns Filled with Chantilly Cream

Finished with Bitter Chocolate sauce

( (
Chocolate & Cointreau Torte

( (
Continental Cheese Board

( (
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