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C h r i s t m a s  a t  N e w n h a m  C o l l e g e  i s  a  
m e m o r a b l e  a n d  j o y f u l  o c c a s i o n :  

S u m p t u o u s ,  p l e n t i f u l  f o o d  a n d  d r i n k  s e r v e d  b y  a  f r i e n d l y
p r o f e s s i o n a l  t e a m  i n  o u r  m a j e s t i c ,  e l e g a n t  C o l l e g e  H a l l .

T h e  H a l l  f e a t u r e s  a  b e a u t i f u l l y  d e c o r a t e d  
1 2 f t  C h r i s t m a s  t r e e  a n d  f e s t i v e  t a b l e  d e c o r a t i o n s .  

Y o u  a r e  w e l c o m e  t o  p r o v i d e  y o u r  o w n  t a b l e  d e c o r a t i o n s  b u t
p l e a s e  s p e a k  t o  u s  f i r s t  t o  e n s u r e  t h e y  f i t  a m o n g s t  t h e  t a b l e w a r e .

T h e r e  a r e  a r e a s  n e a r  t h e  H a l l  t h a t  a r e  s u i t a b l e  f o r  p h o t o  b o o t h s
o r  o t h e r  e n t e r t a i n m e n t  e q u i p m e n t .

D a n c e  t h e  n i g h t  a w a y  i n  t h e  I r i s  B a r  t o  t h e  D J  
o r  b a n d  o f  y o u r  c h o i c e .
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R E C E P T I O N

Warmly welcome your  guests  to  Newnham Col lege  with  a  
fest ive  dr inks  recept ion .

Price  by  the  bot t l e
Champagne Gruet  Brut  non-vintage  (v)  £44

Prosecco Spumante  Lunetta  (vg)  £22 .95
Prosecco Lunetta  Pink (vg)  £22 .95

Caste l l  L lord Cava  Brut  £20 . 15

F I Z Z C O C K T A I L S

Price  by  the  g la s s
Bucks  f izz  £5

Champagne bucks  f izz  £8 .75
Kir  royal  £8 .75

M O R E  O P T I O N S

Mulled wine  £5  per  g lass
Select ion of  beers  £5  per  bott le

Non-alcohol ic  f ruit  punch with  fresh  fruit  £12  per  jug
Orange  ju ice  £6  per  jug

St i l l  and sparkl ing  water  avai lable  as  s tandard

C A N A P É S  A N D  N I B B L E S

3  canapés  each £9  per  person

Chervi l  and chive  f i l led  savoury  choux buns  (vg)
Cured sa lmon and di l l  cream cheese  b l inis

Chicken l iver  parfa i t ,  br ioche  and onion jam

Marinated ol ives  £2  per  person
Gruyere  and parmesan a l lumettes  £3  per  person

Please  see  the  menu for  the  fu l l  l i s t  of  opt ions

conferences@newn.cam.ac .uk |  +44  (0)1223  335803

NEWNHAM COLLEGE
UNIVERSITY OF CAMBRIDGE



M E N U

P l e a s e  s e l e c t  2  s t a r t e r s ,  3  m a i n  c o u r s e s  a n d  2  p u d d i n g s

S T A R T E R S

Mushroom & white  bean r i l lettes  with  pickles  and sour  dough toast  (vg)
Celer iac  and thyme soup with  black pudding crumble  (v/vg  on request )

Beetroot  cured sa lmon,  fennel  and apple  sa lad ,  lemon dress ing
Smoked chicken breast ,  ce ler iac  and walnut  remoulade ,  p ickled blackberr ies

Chicken and tarragon verr ine ,  with  avocado and mango

M A I N S

Roasted butternut  and lent i l  wel l ington with  sage  and cranberry  s tuf f ing  (vg)
Celer iac ,  br ie ,  wi ld ,  mushroom and leek  f i lo  tart  with  

sage  and cranberry  s tuf f ing  (vg  on request )
Served  wi th  roas t  po tatoe s  and  gravy  (vg  on  reques t )

Salmon supreme with  Champagne sauce ,  lemon samphire  and roast  fondant  potato
Stone bass  with  o l ive  crushed new potatoes ,  chorizo  and spiced tomato sauce

Roast  Norfolk  bronze  turkey
Confit  duck leg

Rare  roast  beef  s tr ip loin  with  Yorkshire  pudding
Served  wi th  pork  and  apr i co t  s tu f f ing ,  p i g s  in  b lanket s  and  roas t  po tatoe s

S I D E  D I S H E S

Roasted winter  vegetables ,  bra i sed red cabbage  and buttered sprouts  (vg)

P l e a s e  s e l e c t  1  v e g e t a r i a n / v e g a n  a n d  1  m e a t

P l e a s e  s e l e c t  1  v e g a n / v e g e t a r i a n ,  1  f i s h  a n d  1  m e a t  
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M E N U

P U D D I N G

Mulled pear  with  walnut  crumble ,  g inger  ice  cream and ginger  syrup (vg)
Tradit ional  Christmas  pudding with  brandy sauce  (gf/vg  on request )

White  chocolate  and raspberry  de l ice  with  raspberry  sorbet
Chocolate  and c lementine  brownie  with  whiskey  ice  cream

Newnham Christmas  tr i f le  -  Ginger  sponge ,  c lementine  je l ly ,  
brandy custard and Chanti l ly  cream

P l e a s e  s e l e c t  2  o p t i o n s  i n c l d i n g  1  v e g a n / v e g e t a r i a n

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

£6 .50  per  person

Port  £33  per  bott le
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

Dessert  wine
Chateau Rousseau Monbazi l lac  £20

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 .

Fol lowed by  cof fee ,  tea ,  herbal  teas  and mince  pies
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3  course  served lunch or  dinner  £48 per  person

Fork buffet  s ty le  lunches  only
3  course  £39  per  person
2  course  £30  per  person

Receptions ,  canapes ,  n ibbles  and dr inks  are  a l l  pr iced separate ly

Al l  formal  dining bookings  must  have  a  table  p lan and place  cards .
Place  cards  £1 .50  per  person |  Seat ing  plan £30

(or  you can produce  your  own)

Please  see  our  wine  l i s t  for  more  dr inks .
Beverages  are  charged on consumption .

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 .
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