Light Lunch Menu

£15 for 2 Courses, Coffee & Mince Pies
£19 for 3 Courses, Coffee & Mince Pies

Available every day except Sunday Lunch

NAME e
CONTACT NO. ittt
PARTY DATE ..ottt
Number people: X 2 COUISES:  .eoverrerreneerienieieeeenns
X 3 COUISES:  eevrerrerereieieiieeeieenas

TOTAL No. People  ....ooveiiieiieeenee,

Deposit amount £ .......cooceeiiiieiennnnne (£10 per head)

Starters
....... x Green Pea and Onion Soup
....... x Chicory, Stilton and Walnut Salad
....... x Smoked Salmon, Mixed Leaves,
Citrus Dressing
....... x  Warm Duck, Spring Onion and New Potato Salad

Main Course
....... x Turkey Escalope, Mash Potatoes, Sprouts
and Gravy
....... x Plaice Fillets, Parsnip Mash, Spinach
and Herb Sauce
....... x Rump Steak, Greens, Chips and Onion Sauce
....... x Linguine with Chilli, Beetroot and Parmesan

Puddings

....... x Creme Brulee

....... x Christmas Pudding with Brandy Sauce

....... x Hot Sticky Toffee Pudding, Butterscotch
Sauce and Vanilla Ice Cream

....... x Sherry Trifle

ChecKlist:

Have you: ¢ Filled in the whole of the booking form
* Enclosed a deposit of £10 per head
* Checked with the restaurant for availability?

Christmas Day

£55 per person for 4 Courses, Coffee & Mince Pies

NAME e
CONTACT NO. it
PARTY DATE ..ottt
NUumber people ......coceeverienirieiieiereeeeee e
Deposit amount £ .......cccceeveevveeneennnenn (£10 per head)

Starters

....... x Black Cabbage and Bean Soup

....... x Twice Baked Blue Cheese Souffle

....... x Seared King Scallops, Beetroot Purée
and Lambs Leaf

....... x Potted Rabbit, Caramelised Apple and Tarragon

....... x Sliced Cold Pork Belly, Chicory, Dill and
Mustard Dressing

Main Course

....... x Roast Turkey, Roast Potatoes, Sage Stuffing,
Cranberry Sauce and Gravy

....... x Roast Striploin of Beef, Roast Potatoes,
Oxtail and Chestnut Terrine, Jerusalem
Artichokes, Red Wine Sauce

....... x Denham Estate Venison Steak, Leek and
Potato Bake, Braised Red Cabbage,
Green Peppercorn Sauce

....... x Pan Fried Turbot, Ceps, Lemon Mash Potato,
Green Herb Sauce

....... x Roasted Pumpkin Risotto, Ruby Chard,
Parsnip Crisps

Puddings

....... x Christmas Pudding, Morello Cherry Sauce,
Brandy Cream

....... x Pistachio and Honey Mousse, Praline Disc

....... x Pear, Cinnamon and Champagne Terrine,
Preserved Citrus Zest

....... x White Chocolate and Quince Tart,
Almond Tuilles

....... x Apple Tart Tatin, Nutmeg Créeme Fraiché

Cheese
....... x Selection of British and Continental Cheeses

The Boathouse
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CHRISTMAS
PARTY MENU
2009

INCLUDING CHRISTMAS DAY MENU

FOR AVAILABILITY PLEASE CALL

01353 664388

5-5A Annesdale, Ely,
Cambs CB7 4BN

www.cambscuisine.com



Special Offer -
12 Days of Christmas

Enjoy a free glass of champagne
per person if your party is
between 1st-12th December.

For parties of 6 or more.

In addition to our main menu, we are
also offering a lighter lunch menu and
a Christmas Day menu. Please refer
to each menu listed and be sure to
complete the relevant order form.

CONDITIONS OF PARTY BOOKINGS

e This menu is available from Tuesday 1st
through to Thursday 24th December 2009.

e Menus are avilable where applicable.

*  Your whole party must solely eat from one menu.

e This menu is available for pre-booking only.
No parties over 10 people on Saturday
night or Sunday lunch.

* A £10 deposit is required per head when
booking. Deposits are non-refundable.
Bookings cannot be confirmed until
deposit is received.

e Food orders to be confirmed two weeks
in advance of party date.

e A discretionary service charge of 10% will be
added to the bill for parties of six or more.

* One payment per party please.

e Please phone to confirm availability
before returning order form.

Where applicable our meat is cooked medium rare.
Some of our food products may contain traces of Nuts.
If you have any specific dietary requirements, please ask.

MAIN MENU

£22 for 2 Courses, Coffee & Mince Pies
£28 for 3 Courses, Coffee & Mince Pies

Available lunch or dinner every day

Starters

Green Pea, Onion and Cider Soup (v)

Beef and Foie Gras Terrine, Savoy Cabbage and Brioche
Smoked Salmon, Mixed Leaves, Shallot and Green
Peppercorn Dressing

Baked Duck Parcel with Sweet and Sour Cucumber
Warm Pigeon Salad, Bacon, and Mustard Dressing
Celery, Walnut, Pear and Stilton Vol au Vent (v)

Main Courses

Smoked Bacon and Cranberry Sausage, Bubble and
Squeak, Greens and Gravy

Sirloin Steak, Braised Red Cabbage, Chips and Onion
Sauce

Game Cottage Pie, Glazed Carrots and Buttered Greens
Cod Fillet, Fried Mushrooms, Steamed Potato and
Leek, Truffle Dressing

Turkey Escalope, Bacon and Potatoes, Creamed
Cabbage and Gravy

Leek and Potato Rosti, Spinach, Poached Egg and
Mushroom Sauce (v)

We feel the above are balanced and complete dishes.
If extra vegetables are required please see order form.

Puddings

Créme Brulee

Sherry Trifle

Christmas Pudding with Brandy Butter and Sauce
Chocolate Tart with Créme Fraiche

Sticky Toffee Pudding & Ice Cream

Mixed Ice Cream

British and Continental Cheeses

MAIN MENU
ORDER FORM

NAME

CONTACT N°. Lot
PARTY DATE ....ccoiiiiiiiiiieee
Number people: x 2 courses: ...
x 3 courses: ...

TOTAL No. People .......

Deposit amount £ .......coceecveviiviininiienenn (£10 per head)
MENU CHOICES
STARTERS
Soup(v) X e total
Beef and Foie Gras Terrine X .. total
Smoked Salmon X e total
Duck Parcel X e, total
Warm Pigeon Salad X e total
VolauVent(v) X e total
MAIN COURSES
Sausages X e total
Sirloin Steak X e, total
Cottage Pie X e total
Cod Fillet X e, total
Turkey Escalope X e total
Leek and Potato Rosti (V) X eeeeeeens total
Extra portion vegetables @ £1 per head x ............. total
PUDDINGS
Créeme Brulee @ X e, total
Sherry Trifle X e total
Christmas Pudding X e total
Chocolate Tart X e, total
Sticky Toffee Pudding X e total
Ice Cream X v, total
Cheese X e total
Checklist:

Have you: e Filled in the whole of the booking form
* Enclosed a deposit of £10 per head
* Checked with the restaurant for availability?




