QUEENS’ COLLEGE CAMBRIDGE

Christmas Menu 2010

£33.85 + VAT per person
Includes:

~ Three Course Dinner chosen from the menus set out below

~ Coffee and Mince Pies.

~  Christmas Table Decorations - Crackers, Poppers, Blowers, Streamers & Christmas
Flower Decorations

~ Room Hire for your Dining and Reception Rooms

~ Service Charge

~ Maitre d’ to ensure the smooth management of your event on the day

Starters

Roasted Tomato & Red Pepper Soup with Basil & Garlic Croutons

Or

Avocado, Prawn & Crab Gateau with Marinated Cucumber & Cocktail Sauce
Or

Parisienne of Melon and Passion Fruit with Sparkling Elderflower Dressing
Or

Endive and Watercress Salad with Cashel Blue Cheese, Caramelised Pecans & Walnuts
Marinated Pear and Walnut Qil Dressing
Or
Salad of Parma Ham, Charentais Melon and Mozzarella with Rocket Salad and
Balsamic Dressing

Main Courses

Traditional Roasted Norfolk Turkey With Stuffing, Chipolatas, Natural Gravy
Roast Potatoes, Brussel Sprouts and Roasted Root Vegetables
Or
Grilled Fillet of Seabass on a Bed of Leek Mash, Wilted Baby Spinach, Chive Butter
Sauce
Or
Herb Crusted Rump of Lamb, Natural Rosemary Gravy
Dauphinoise Potatoes & Panaché of Seasonal Vegetables
Or
Honey Glazed Confit of Duck with Braised Red Cabbage
Fondant Potatoes & a Spiced Plum Sauce
Or
Medallions of Pork Tenderloin with Grilled Apple, Cider Sauce
Fondant Potatoes and Green Beans
Or
Puff Pastry Tartlet with Asparagus, Forest & Field Mushrooms, Tarragon Cream Sauce




Dessert

~NA~~

Christmas Pudding with Queens’ Brandy Sauce
Or
Lemon Posset with Mulled Winter Fruits
Or
Raspberry Créme Brulee with Handmade Shortbread
Or
Chocolate & Hazelnut Christmas Log with
White Chocolate Ganache Sauce
Or
Fresh Fruit Salad
Or
Platters of Farmhouse Cheeses with Grapes and Celery

~~~

Fairtrade Coffee & Mince Pies

Please indicate your choice for your party, from the menus above.
All guests must dine with the same choice of menu items, apart from those with
particular dietary requirements




