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F O R M A L  D I N I N G

NEWNHAM COLLEGE
UNIVERSITY OF CAMBRIDGE

S T A R T E R S

SOUPS

VEGETARIAN AND VEGAN

Sweet  potato  and spr ing  onion**
Smoked tomato and cor iander**

Crab and seafood bisque  with  curr ied oi l
Honey roasted ham hock and spl i t  lent i l

Cheese  and kimchi  croquette  with  doenjang mayonnaise**
Wild mushroom,  roasted gar l ic  and truf f le  r i sotto**

Vegetable  gyoza  with  miso  broth ,  cor iander  and toasted sesame seeds*
Golden beetroot  terr ine  with  candied baby beetroot ,  

horseradish  crème fra iche ,  horseradish  sorbet

MEAT

Pressed pork terr ine  with  picca l i l l i ,  f r ied  egg  and black pudding
Chicken Caesar  croquette ,  l ettuce  and spinach purée ,  p ickled anchovy ,  f laked parmesan,  cress

Chicken l iver  parfa i t  with  watermelon,  cherry  ge l  and sourdough
Lamb kofta  with  cucumber ,  sumac and mint  yoghurt

FISH

Chil l i  prawns  with  red onion and turmeric  khichdi
Salmon Futomaki  with  soy ,  sesame and ginger  dress ing

Smoked haddock croquette  with  pea  purée  and roasted sweetcorn
King prawn,  mango and rocol la  sa lad

Select  one  starter ,  one  main course  and one  pudding and
one vegetar ian/vegan starter  and one  vegetar ian/vegan main



NEWNHAM COLLEGE
UNIVERSITY OF CAMBRIDGE

M A I N S

VEGETARIAN AND VEGAN

FISH

Cumin spiced panisse ,  chickpea  stuf fed aubergine ,  har i s sa  ragu and wi l ted spinach**
Caul i f lower  pakora  with  chana masala ,  Kera lan fr ied  greens  and curry  o i l**

Herb gnocci  with  spinach,  sautéed wi ld  mushroom,  toasted pine  nuts  and parmesan sauce*
 Seitan tuna steak ,  coated with  g inger ,  b lack pepper ,  spr ing  onions ,  wasabi  and kumquat*

Hake supreme on spinach and tomato r i sotto ,  roasted tomato oi l ,  f r ied  bas i l
Stone bass  supreme with  leek  rost i ,  roasted courgette ,  ce ler iac ,  baby carrot ,  

with  cor iander  and vani l la  sauce
Poached supreme of  sa lmon with  a  ju l ienne of  carrots  and courgette ,  samphire ,  

duchess  potato ,  chestnut  mushroom and tarragon sauce
Cod lo in  with  crushed di l l  potato ,  Vichy baby carrots ,  ka le  and 

a  saf fron and white  wine  sauce

MEAT

Roast  chicken supreme with  lent i l s  a  la  Français ,  ce ler iac  purée ,  
with  baby carrots  and parsnips  and a  red wine  jus

Duck breast  with  rosemary  pressed potato ,  roasted swede ,  f lorets  of  broccol i  
with  orange ,  pass ion fruit  and whisky  sauce

Roast  lamb rump with  courgette  moussaka ,  roast  carrot ,  roast  banana shal lot
with  gar l ic  creamed potato

Beef  medal l ion with  cheek croquette ,  creamed ce ler iac  
with  roast  carrot  and potato  terr ine
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NEWNHAM COLLEGE
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P U D D I N G S
Sticky  tof fee  pudding served with  caramel  sauce  and honeycomb ice  cream (v)

Bai leys  mi lk  chocolate  tart  served with  cof fee  ice  cream (v)
Raspberry  cream prof i teroles  with  white  chocolate  sauce  (v)

Blueberry  acai  s l ice  with  lemon sorbet  (vg)

Dessert  wine  £20
Chateau Rousseau Monbazi l lac

A golden ye l low,  sweet  dessert  wine  that  i s  r ich  and powerful  
The palate  has  f lavours  of  honey ,  acacia  f lowers ,  peach and candied c i trus

Discret ionary  cheese  course  -  t radit ional ly  served to  c leanse  the  palate  before  pudding
Local  art i san cheeses  with  biscuits  and chutneys

£6 .50  per  person

Port  £4 .50  per  person |  Bott le  £33
Barao de  Vi lar  Ruby

A perfect  combinat ion of  new port  wines  matured in  oak barre l s ,  maintaining  
the  young and fruity  character  of  the  port

3  courses  
£48 per  person

Room Hire  Col lege  Hal l  £370 |  Lucia  Windsor  Room £210

Al l  formal  dining bookings  must  have  a  table  p lan or  use  a l lergen cards .

Table  p lan and place  cards  to  be  provided on request
Place  cards  £1 .50  per  person |  Seat ing  plan £30

Our Cater ing  Managers  can pair  wines  with  your  meal  on request .

Prices  and opt ions  are  subject  to  change  beyond 2025  and are  subject  to  VAT.
VAT is  a lways  inc luded on a lcohol  Please  see  our  terms and condit ions  for

further  deta i l s  on food and dr ink pol ic ies .  We can cater  for  a l l  d ietary
requirements  provided we are  advised in  advance .
 conference@newn.cam.ac .uk |  +44  (0)1223  335803

Fol lowed by
Tea ,  cof fee  and mints


