
47 High Street, Hemingford Grey, 
Huntingdon, Cambridgeshire PE28 9BJ

www.cambscuisine.com

FOR AVAILABILITY PLEASE CALL

01480 463609

We will be offering a separate menu
for Christmas Day Lunch. 

Bookings now being taken.
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www.chophouses.co.uk

www.cambscuisine.com

CAMBSCUISINE 

Also part of Cambscuisine  
family are the 

Chop House Restaurants

THE BOATHOUSE
ELY

The Cock
HEMINGFORD GREY

Christmas 
Party Menu

2009

Kings Parade, Cambridge Northampton Street, Cambridge



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 (Cooked Medium Rare)
• 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
• Crème Brulee
• Sherry Trifle
• Christmas Pudding with Brandy Butter and Sauce
• Chocolate Tart with Crème Fraiche
• Sticky Toffee Pudding & Ice Cream 
• Mixed Ice Cream
• British and Continental Cheeses

Some of our foods may contain GM products and/or Nut traces. 
If you have any specific dietary requirements please ask.

MENU CHOICES
STARTERS
Soup (v) x .............. total
Beef and Foie Gras Terrine x .............. total
Smoked Salmon x .............. total
Duck Parcel x .............. total
Warm Pigeon Salad x .............. total
Vol au Vent (v) x .............. total

MAIN COURSES
Sausages x .............. total
Sirloin Steak x .............. total
Cottage Pie x .............. total
Cod Fillet x .............. total
Turkey Escalope x .............. total
Leek and Potato Rosti (v) x .............. total
Extra portion vegetables @ £1 per head x .............. total

PUDDINGS
Crème Brulee x .............. total
Sherry Trifle x .............. total
Christmas Pudding x .............. total
Chocolate Tart x .............. total
Sticky Toffee Pudding x .............. total
Ice Cream x .............. total
Cheese x .............. total

MENU
£22 for 2 Courses, Coffee & Mince Pies

£28 for 3 Courses, Coffee & Mince Pies

NAME ......................................................................

CONTACT NO. ..............................................................

PARTY DATE  ..............................................................

Number people: x 2 courses: ..................................

x 3 courses: ..................................

TOTAL No. People ..................................

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

Checklist.
Have you: • Filled in the whole of the booking form

• Enclosed a deposit of £10 per head
• Checked with the restaurant for availability?

CONDITIONS OF 
PARTY BOOKINGS
• This menu is available from Tuesday 1st 

through to Thursday 24th December 2009.

• 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.

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

• A discretionary service charge of 10% will be
added to the bill for parties larger than six.

• One payment per party please.

• Please phone to confirm availability 
before returning order form.

ORDER FORMSpecial 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.
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