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1877 Traditional Menu, Private Dining Room
Name	
  of	
  Organiser:………………………………………………………………………….

Occasion:………………………………………………………………………………………...

Mobile	
  Telephone	
  Number:……………………………………………………………..

Email:……………………………………………………………………………………………...

Date	
  of	
  Event:………………………………………………………….………………………

Pre-­‐order	
  Deadline:………………………………………………………………………….

Event	
  Time:………………………………………………………………………………………

Number	
  of	
  People:…………………………………………………………………………..

Private Dining Room Traditional Menu 
Vine	
  tomato	
  soup,	
  herb	
  oil	
  (v)	
  

King	
  prawn	
  cocktail,	
  brown	
  crab	
  dressing	
  	
  
Smoked	
  ham	
  hock	
  terrine,	
  piccalilli	
  

Caramelised	
  onion	
  &	
  rosary	
  goats	
  cheese	
  tart	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  
Wild	
  &	
  red	
  rice,	
  pepper	
  salad	
  (v)	
  	
  

***	
  

Poached	
  organic	
  salmon,	
  steamed	
  spring	
  greens,	
  beetroot	
  caper	
  relish	
  	
  
Rump	
  steak	
  (pink),	
  beef	
  dripping	
  chips	
  &	
  onion	
  rings,	
  watercress	
  &	
  rocket	
  salad	
  

Guinness	
  baSered	
  loin	
  of	
  cod,	
  chunky	
  chips	
  &	
  marrowfat	
  peas	
  
Wild	
  mushroom	
  risoSo,	
  truffle	
  oil	
  &	
  Berkswell	
  shavings	
  (v)	
  	
  

***	
  

Chocolate	
  puddle	
  cake,	
  vanilla	
  ice	
  cream	
  	
  
Burnt	
  Cambridge	
  Cream	
  (Crème	
  Caramel)	
  	
  

Old	
  English	
  trifle	
  
Caramelised	
  lemon	
  tart,	
  raspberry	
  sauce 	
  	
  

£24.95per	
  person	
  
£3.50	
  supplement	
  for	
  BriZsh	
  Cheeses	
  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  (	
  menus	
  may	
  change	
  due	
  to	
  seaonal	
  variaZons	
  and	
  supplyers	
  limitaZons)	
  

Minimum	
  14	
  people	
  
Max	
  44	
  seated	
  

Pre	
  order	
  is	
  required	
  1	
  week	
  prior	
  to	
  the	
  funcZon	
  food,	
  Wine	
  and	
  
champagne	
  	
  

Pre-­‐order	
  of	
  meat,	
  cooked	
  medium	
  rare	
  unless	
  specified	
  well	
  done	
  

£10.00	
  per	
  person	
  non	
  refundable	
  deposit	
  is	
  required	
  to	
  secure	
  the	
  
booking	
  

10%	
  discreNonary	
  service	
  charge	
  added	
  to	
  Final	
  Bill	
  


