Civil Wedding Ceremonies & Wedding Receptions
at Queens’ College Cambridge

Our Facilities

The Munro Room is licensed for civil weddings aiath @ccommodate 114 guests for
those couples wishing to have their civil ceremah@Queens’. The drinks reception
can be held in the historic Old Court followed bg wedding breakfast in the Old Hall.

Members of the College may be able to have a Cheeotmony in the College Chapel.
For further details please make your enquiriehi¢oCatering & Conference Manager
who will direct them to the Dean of Chapel.

Why Queens’ College Cambridge is the perfect venuder your wedding:

The College provides the perfect romantic weddiaigue, with its historic buildings
and lawned courtyards spanning the picturesquer Riaen

It has facilities for wedding receptions from 801tb4 guests

World class cuisine and catering services

Convenient location at the heart of dynamic Cangwjdvith easy access

from Stansted Airport

There are other rooms licensed for wedding cereesothepending on your guest
numbers

Tel: 01223 335592 email: info@queensconferences.c om QUEENS’' COLLEGE CAMBRIDGE




Civil Wedding Ceremony Package

The Queens’ College Wedding Package includes

Venue room hire

2 Reception drinks of Sparkling Wine

3 course wedding breakfast

Tea & coffee and chocolates

% bottle of wine for the wedding breakfast
Glass of Sparkling Wine for the toasts
Menu cards

White table linen and napkins

Silver cake stand and knife

Use of courtyards and gardens for photographs*
Signage

Dedicated Butler to oversee the event
VAT

from £75.00 per person. Minimum numbers of 80 guest
*Cloister Court is not available for photographs
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Wedding Reception Only Tariff

Queens’ three course banquet £40.85
(Starter, Main course, Dessert & Coffee)

Supplementary courses:

Soup £3.50
Fish Course £6.95
Cheese with grapes, celery & biscuits 5.58

Sorbet £2.50

We are more than happy to arrange a bespoke mehyaou
NB

All prices are subject to VAT at the standard rate
All prices are held until $IDecember 2010

Additional Extras for your Special Day

Additional Catering
Canapés for drinks reception from £8.30 + VAT fqres person

Evening finger buffets from £14.45 + VAT
Petit fours from £2.50 + VAT
Flower Arrangements

Table plan & place name cards
From £35 + VAT

College Accommodation for guests
Discounted bed & breakfast rates for wedding guests




T
Queens’ College Wedding Menus

Soups

Roasted tomato and red pepper
with fresh basil oil

Thai spiced butternut squash
finished with coconut milk

Veloute of cauliflower
finished with truffle oil

Sweetcorn and coriander chowder
with coriander cream

Prawn bisque
enriched with brandy and cream

Minestrone
a classic soup with parmesan croutons

French onion
gratinated with Gruyere cheese

Leek, potato and watercress
with lemon cream

Gazpachio
a chilled vegetable soup




Starters

Parma Ham and Melon
Salad of Parma ham, buffalo mozzarella, Charantaisn and fresh fig with rocket and balsanic
dressing

Chicken Caesar salad
Crispy cos lettuce, chicken, pancetta, anchovidsgaails egg with aged parmesan and Caedar
dressing

Smooth chicken liver parfait
Parfait of pale chicken livers served with toadtedche and a grape and apple chutney

Smoked chicken
Smoked chicken, avocado and mango with a babyskdatl and wholegrain mustard dressing

Tian of prawn and crab
Tian of fresh crab with prawns, avocado and piclkdecumber, vanilla marinated fennel

Grilled salmon
Warm grilled salmon, mango, cucumber and lime saiaaden herb salad

Grilled Goats Cheese
Warm grilled goats cheese, olive crostini, orangg walnut salad

Charcuterie plate
A selection of smoked and cured meats served wikluscan style' panzanella salad

Warm asparagus
Warm asparagus spears served with a pink grapéfliindaise

Spinach and Roquefort tart
Warm spinach and Roquefort tart, rocket salad amee@s' dressing

Italian Ham
Thinly sliced prosciutto served with a celeriac avababi remoulade, micro leaf salad

Smoked Haddock

Baked fillet of oak smoked haddock, topped with $tielarebit, served on a salad of plum
tomato, red onion and rocket with aged balsamic
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Fish Courses
Available as main courses

Grilled Seabass
Served with a cassoulet of haricot beans and aherth vanilla marinated fennel

Red Mullet
Simply grilled and served on a pear and celeriamrdade

Teriyaki Salmon
Marinated fillet of salmon on a bed of stir frieddmsprouts and pak choi

Smoked haddock
Topped with Welsh rarebit and baked and servedmora tomato and red onion salad

Sea Trout
Pan fried with prawns and capers in nut brown butte

Poached Halibut
With creamed leeks and red wine butter sauce

Grilled Scallops
With creamed savoy cabbage and smoked salmon

Spiced Fish Cake
A lightly spiced fish cake served with a soft bdilegg and hot 'tartare sauce'

Cod Fillet
Baked and served on creamed potato with spicedemtys

Supreme of Smoked Salmon
Served warm on a bed of wilted baby spinach ang kedks, Truffle essence sauce




Main Courses

Roast sirloin of East Anglian beef
Served with Yorkshire pudding and beef gravy

Roast loin of Suffolk pork
Served with apple sauce and cider sauce

Saddle of lamb
Roasted saddle of English lamb filled with a spimand garlic forcemeat,
natural rosemary gravy

Roasted haunch of venison
With braised red cabbage, Dauphinoise potato asebary, cinnamon and walnut sauce

Calves liver
Pan fried and served with horseradish mash, smiokedn and caramelised onion

Grilled fillet of English Beef
With a ragout of woodland mushrooms and buttonmsioed wine shallot sauce

Breast of Barbary duck
Grilled breast of Barbary duck with fondant potatilfed greens and a port wine sauce

Tenderloin of pork
Grilled and served with black pudding, pancettal@prisp and mustard mash

Canon of English lamb
Moroccan style with ras el hanapices, galette potato and Mediterranean vegetables

Guinea Fowl supreme
With Savoy cabbage and creamed woodland mushrooms

Corn fed chicken
Breast of corn fed chicken, smoked bacon, bubbdesgneak, wild mushroom veloute

Confit of duck
Honey glazed confit of Barbary duckling with Asispiced greens, plum sauce

28 day aged sirloin steak
Served simply with garlic mushroom, grilled tomatafe de Paris butter and herb fried potato

All main courses are inclusive of appropriate markeé vegetables




Vegetarian starters

Avocado gateau
Gateau of avocado pear, wild mushrooms and nevigpafith asparagus spears and a tomato @nd
puy lentil dressing

Caesar salad
Crisp cos lettuce, garlic roasted foccacia croytaged parmesan and caesar dressing

Avocado & mango salad
Melon, avocado and mango salad with a passiondndtelderflower dressing

Goats cheese soufflé
Twice baked goats cheese soufflé accompanied lepiaWaldorf salad

Mushroom Rarebit
Portabello mushroom topped with grilled Mediterrmm&egetables, glazed with Welsh rarebit pn
a small leaf salad

Endive salad
Endive salad with caramelised pecans and walnashat blue cheese, pear, watercress ang
walnut oil dressing

Vegetarian main course

Butternut squash crumble
Sweet potato and butternut squash with fresh tamrégpped with a brioche, gruyere and walnjt

topping

Wild mushroom risotto
A creamy risotto of wild mushrooms with aged parameand fresh herb oil

Guijarati Undhiyo
Sweet potato, aubergine and chickpea curry witshfmconut and pilaff rice

Potato Gnocchi
Potato gnocchi bound with wild mushrooms, sprinpos and Roquefort cheese, served with|a
mixed seasonal salad

Vegetable spring roll
Served with sesame fried cabbage and a sweetdtahising

"Shepherd's pie"
Made with mushrooms, leeks and green lentils, tdppiéh goats cheese mash, vierge saucg




Desserts

Sticky toffee pudding
With toffee sauce and vanilla ice cream

Bread and butter pudding
A classic pudding served with a honey and lemolalsyb

Opera gateau
A traditional French cake with jaconde sponge,amtiutter cream and dark chocolate ganac

Queens' pudding
With marinated berries and hot custard

Summer pudding
With seasonal berries and Devonshire clotted cream

Créme Brilée
With raspberries and handmade shortbread

Pannacotta
Green tea pannacota with marinated cherries anelyttoiile

Crumble tart
Warm apple & blackberry crumble tart with creme laisg

Caramelised lemon tart
A crisp pastry case filled with lemon curd, servath fresh raspberries and a lemon syrup

Baked vanilla cheesecake
Classic American with a fresh raspberry compote

Banoffee Meringue Roulade
Served with a banana and coffee syrup

Chocolate & orange gateau
With Grand Marnier, creme fraiche and an orangadsal

Lemon posset
A light dessert made with lemons and cream servddwarm mulled fruits

Treacle tart
With creme anglaise and vanilla bean ice cream




