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CHRISTMAS IN CAMBRIDGE

From the carolling that rings out from the great chapels of
Cambridge to the frost that covers the city parks, there is no
finer English city in which to spend Christmas — nor a hotel

more inviting than University Arms.

Join us for a winter experience full of happy memories and
inviting atmosphere, with misty streets, cosy pubs and soulful

walks along the River Cam.

With live performances from Clare College every Saturday in
Parker’s Tavern, we are the best location to fill yourself with

Christmas cheer.












A CHRISTMAS AT
UNIVERSITY ARMS

24TH - 26TH DECEMBER

There will be feasting throughout Christmas Day at University Arms,
beginning with a long, lazy buffet breakfast. The day’s highlight:
Christmas lunch showcasing our restaurant’s festive flair and the best
regional ingredients. After lunch, stretch your legs on a walking tour of
the city, and then sink into a cosy armchair for the King’s speech and an
evening of games for all of the family in the Drawing Room.

On Boxing Day, rest and revive with a leisurely breakfast, a few peaceful

hours by the fire in our wood-panelled library or ask our Guest Relations

Manager for the best romps and rides around the city and the Cambridge
fens. Then indulge with festive afternoon tea.



2-NIGHT CHRISTMAS STAY

Discover Cambridge this Christmas with a delightful experience at

University Arms. Our seasonal treats feature festive dining in

Parker’s Tavern, relaxing by the fire in the Library and beautiful
city walks in the crisp winter air.

CHRISTMAS EVE
Carol singers, canapés & sherry in the Drawing Room between 5-6PM

Festive Dinner in Parker’s Tavern between 5.30-9PM (pre-booking is required)

CHRISTMAS DAY
Breakfast in Parker’s Tavern
Christmas Day Lunch 12.30-4.30PM (pre-booking is required)
Televised King’s Speech at 3PM
Walking Tour at either 10AM or 2.30PM (pre-booking is required)
Christmas Cold Cuts served between 7-9PM in Parker’s Tavern

BOXING DAY

Breakfast in Parker’s Tavern

FROM £755 FOR SINGLE OCCUPANCY
FROM £1079 FOR DOUBLE OCCUPANCY
£125 SUPPLEMENT FOR CHILDREN BETWEEN 3 AND 12
AGE 2 AND BELOW 2 ARE FREE OF CHARGE

Valid between 24 - 26th December. Book early to avoid disappointment, with free
cancellation until the 3rd December. Fully prepayable.









BOXING DAY BLISS AND BRUNCH

Whether you’re extending your stay with us or treating yourself to a
post-holiday escape, this is your invitation to slow down, savor the
moment, and let us take care of everything else.

Treat yourself to a relaxing overnight stay after the excitement of the

festivities, leaving all the hustle behind. Enjoy a slow morning in the

comfort of your room, then linger over a lavish Boxing Day brunch

accompanied by a glass of our locally sourced Saffron Grance sparkling
wine, the perfect finale to your Christmas celebrations.

Package includes accomodation for up to two guests, Boxing Day Brunch
with a glass of Saffron Grange per person & breakfast at Parker’s Tavern

FROM £236 FOR SINGLE OCCUPANCY
FROM £317 FOR DOUBLE OCCUPANCY

£125 SUPPLEMENT FOR CHILDREN BETWEEN 3 AND 12
AGE 2 AND BELOW 2 ARE FREE OF CHARGE

Valid between 26 - 27th December. Book early to avoid disappointment, with free
cancellation until the 3rd December. Fully prepayable.



CHRISTMAS DAY LUNCH

The team look forward to hosting you and your family

SNACKS

OLIVES, BACON AND BERKSWELL CHEESE STRAWS & PARMESAN BISCUITS (v¥

STARTER

ROASTED JERUSALEM ARTICHOKE & POACHED HEN’S EGG (V/VE)
BBQ maitake mushrooms & truffle bread croutons

SLOW COOKED NORFOLK BRONZE TURKEY
WITH CHESTNUT & THYME STUFFING
bacon wrapped chipolata, roasted potatoes & Brussels sprouts

POACHED HALIBUT WITH MUSSEL & PERNOD SAUCE

carrot and seaweed potatoes

BEETROOT AND MUSHROOM WELLINGTON (V/VE)

smoked beetroot sauce & kale

PALATE CLEANSER

LIME SORBET WITH TOASTED SESAME SEEDS (V/VE)
olwe 01l & Cambridge honey

PUDDINGS

PARKER’S CHRISTMAS PUDDING
brandy snaps, kumquat compote & brandy sauce

PRALINE YULE LOG (V)

carrot sorbet & ginger crumble

ADD ON
BRITISH CHEESE SELECTION - z16

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE#) - can be made vegan | (V¥) - can be made vegetarian



CHRISTMAS DAY COLD CUTS

Served between 7-9PM in Parker’s Tavern

COLD BUFFET MENU
SELECTION OF COLD MEATS & PATES

SALMON GRAVLAX
with mustard & honey dressing

BANG BANG CHICKEN SALAD
MIXED LEAF SALAD
GOAT’S CHEESE & BROCCOLI QUICHE

MUSHROOM BRUSCHETTA

HOT FOOD

cooked to order - please selection one dish

RAVIOLI ARTICHOKE & TRUFFLE
Sinished in a sage & walnut butter

SLOW COOKED BEEF IN RED WINE

with smoked bacon, mushroom, mashed potatoes & braised sand carrot

CORNISH COD POACHED IN BROWN BUTTER

braised fennel & mussel sauce

DESSERTS FROM THE BUFFET
CLASSIC SHERRY TRIFLE

CHOCOLATE & ORANGE PANETTONE BREAD & BUTTER PUDDING

with custard

SELECTION OF BRITISH CHEESES
& all of the trimmings

ADD ON
BRITISH CHEESE SELECTION - £16

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE*) - can be made vegan | (V¥) - can be made vegetarian












FESTIVE AFTERNOON TEA

Available Monday — Sunday, 12:30-4:30pm.

Free from alternatives are available on request

THE CHRISTMAS TREE MOUSSE
Raspberry & pistachio mousse

THE TIPSY SNOWMAN
Mandarin & champagne cheesecake

YULE BE DELIGHTED
Chocolate & hazeulnut sponge roll

THE GINGER GENTLEMAN
Spiced ginger cake topped with festive icing

CLEMENTINE & CHAMPAGNE CHEESECAKE
with a gingerbread base

PLAIN SCONES & CRANBERRY SCONES
with homemade blackberry and apple jam & clotted cream
PRAWN COCKTAIL MILK BUN
EGG & MAYO SANDWICH

SAUSAGE ROLL

TURKEY & CRANBERRY SANDWICH

CHEESE & ONION CHUTNEY SANDWICH




BOXING DAY 3-COURSE BRUNCH

£65 PER PERSON

EGGS BENEDICT | ROYALE | FLORENTINE
Hambleton bakery muffin, slow cooked honey roasted ham & hollandaise

BAKED DUCK EGG SHAKSHUKA
peppers, harissa, lemon & coriander

POTATO PANCAKE & SMOKED SALMON
dill & mustard créeme fraiche

BLOODY MARY SALAD
tomato, celery, grilled sourdough & pickled walnut

CAESAR SALAD

soft boiled hen’s egg, Caesar dressing, parmesan and croutons

CHICKEN LIVER PATE WITH A MADEIRA JELLY
potato bread, bitter leaves and golden raisin

DRIED AGED ROAST BEEF & BONE GRAVY
Yorkshire pudding, beef fat roasted potatoes and seasonal vegetables

SUFFOLK HAM WITH HONEY CLOVE AND ORANGE GLAZE
apple sauce, roasted potatoes & seasonal vegetables

LOCALLY SHOT PHEASANT, SMOKED BACON & PARSLEY PAN JUICES
savory bread pudding & braised red cabbage

OMELETTE ARNOLD BENNETT
smoked haddock, cheese sauce and parsley

SALMON ESCALOPE WITH BUTTER SAUCE
caramelised cauliflower, pike roe and sea beet

POACHED HEN’S EGG & AVOCADO ON SOURDOUGH
grilled sourdough, toasted pumpkin seeds & croquette

POTATO GRATIN PIE (VE)
Lincolnshire poacher and comté cheese, Brussels sprouts and parsnip

KEDGEREE & QUAIL EGGS
curried braised rice, BBQ Brussels sprout leaves, coriander, lime & yoghurt

CREME CARAMEL
brandy prunes & orange

CHOCOLATE SORBET
Baileys, nuts & fruits disc

CROISSANT BREAD & BUTTER PUDDING

caramel chocolate chips & croissant crisps

RHUBARB CRUMBLE & CUSTARD CHOUX
marinated rhubarb & vanilla custard

BRITISH CHEESE SELECTION

ICE-CREAM SUNDAE
selection of chocolate, caramel or fruit sauce

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE*) - can be made vegan | (V*) - can be made vegetarian












CHRISTMAS PRIVATE
PARTY PACKAGE

£99 PER PERSON

by minimum 100 guests

Sparkling wine arrival drink
3-course Christmas menu
Half a bottle of house wine
Tea, coffee and mince pies
DJ and dancefloor
Marriott Bonvoy points for the organiser

FUNCTION ROOM DETAILS

Room Dimensions

ROOM ‘ WIDTH ™ ‘ LENGTH ™ ‘ HEIGHT ™ ‘ SURTFACE M2

3.88 ‘ 272

20.54

BALLROOM ‘ 12.14

Room Capacities

N [, CLASS BOARD ] -
ROOM ‘BA\NQULI CABARET | THEATRE ROOM ROOM U-SHAPE
BALLROOM ‘ 180 ‘ 120 ‘ 200 ‘ 90 76 56

All rooms are fully air-conditioned and feature:
WiFi, PA System and Hearing-Loop

ADDITIONAL INFORMATION

Directions
By train: 45 minutes from Kings Cross station.
By foot: 15 minutes on foot from Cambridge station.
By car: Located on Regent Street, with accessible routes from M11, A10 and A14.

Parking
Limited parking available on site. Closest car park, Queen Anne Terrace on
Gonville Place.




PACKAGE ENHANCEMENTS

Reception Package - £21
Festive canapés (3 pieces)
Arrival prosecco

Drinks Package - £26
Arrival prosecco
Half a bottle of house wine

DJ package - £895
DJ and dancefloor

Sparkling elderflower - £6
Prosecco - £10
Half a bottle of house wine - £16
Bottle of house wine - £32
Festive canapés - £15 for 4 pieces per person
Dancefloor -£500
DJ - £500



PARKER’S PRIVATE
PARTY 3-COURSE MENU

Tables will be dressed with festive décor and Christmas crackers.

STARTERS

LEMON & LIME CURED CHALK STREAM TROUT (GrF, F, $P, MK, MD)
honey, dill and mustard créme fraiche & shaved fennel

BEETROOT, ORANGE & FERMENTED GARLIC SALAD (Gr#, VE, N, SP)
linseed crackers & toasted pinenuts

SUFFOLK PORK SHOULDER TERRINE & APPLE & CELERIAC REMOULADE (G, MD, sp, CY)
sourdough & pickled red onions

SLOW COOKED TURKEY WITH CHESTNUT & THYME STUFFING (GF+, MK, SP, CY)
bacon-wrapped chipolata, roasted fondant potato & Brussels sprouts

BRAISED PUY LENTILS & ROASTED ROOT VEGETABLES (GF, v, VE*, sp)
truffle vinaigrette & crispy kale

ROASTED CORNISH COD AND KING’S LYNN
BROWN SHRIMP FISH CAKE (G, F, MD, E, SP)
salt baked sand carrot & sauce gribiche

PUDDINGS

CHOCOLATE & CLEMENTINE BAR (GF*, MK, N)
pine nut brittle and vanilla creme Chantilly & gold leaf

CREME CARAMEL (GF*, V, MK)

orange caramel, mulberry compote & gingerbread

CHRISTMAS PUDDING TART AND BRANDY CUSTARD @, v, sp)
apple ice cream

Tea, coffee & mince pies included.

ADD ON
CHEESE SELECTION - £16

(GF) - Gluten-free | (GF*) - Can be done gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE¥) - can be made vegan | (V¥*) - can be made vegetarian
ALLERGENS - Dishes that contain any of the 14 named allergens are marked with the following abbreviations:
G - Gluten | GF - Gluten free C - Crustaceans | E - Eggs | I - Fish | M - Molluscs | S - Soybeans/Soya | P - Peanuts | N - Nuts | MK - Milk/Dairy |
CY - Celery | MD - Mustard | SS - Sesame Seeds | SP - Sulphites | L - Lupin
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