
 

BUTTON END, HARSTON, CAMBRIDGESHIRE CB22 7GX | 01223 874333 | WWW.CDC.EVENTS 

Planning creative & memorable events 
with a personal touch. 
At CDC Events, we offer full event management services, from venue sourcing and marquee design to entertainment and 
production. Along with our renowned, sustainably sourced, freshly prepared food, we provide everything you need for your event.  
 

CDC Events are part of Cambscuisine, which operate highly regarded restaurant establishments in Cambridgeshire including  
The Cock at Hemingford Grey, The Three Horseshoes at Madingley, The Chophouse, Millworks and Smokeworks  
in Cambridge. Our ethos is to take our restaurant-quality dishes to your event table. 
 

Visit out website www.cdc.events to explore our full range of services. 
 

CATERING 
 

Our food is freshly prepared, sustainably sourced and presented with style. Whether you opt for a traditional plated 3 course 
meal or more informal family style format, our philosophy is the same – to create inspiring menus from fresh, local ingredients 
that wow your guests. 
 

We believe in clear, simple pricing, this is what is included in the price; 
 

• A manager to run the catering aspects of your event 
• Uniformed chefs and food service waiters for the event 
• Our contemporary cutlery and modern white china 
• Napkins and tablecloths for all dining tables and guests 

 

Once you have chosen your favourite menu items, you will be invited to sample your dishes during your tasting experience at our 
purpose-built tasting suite. If there is an option you would like that is not on our menu, please let us know as we can very likely 
make it for you. Your chosen menu is then prepared for you at the tasting and presented as it will be on your event day. 
 

GUEST CHOICES 
 

You are welcome to give your guests’ a choice of menu at your invite stage, there will be a charge for this which we will include in 
your quote for you. The fee is per guest, per course. 
 

CATERING FOR CHILDREN 
 

For children between 3-12 years old a smaller, simpler version of the dishes you have chosen can be created. 
 

DIETARY REQUIREMENTS 
 

We are highly experienced in catering for guests dietary requirements. We either design a slightly different version of the menu 
you have chosen, or provide a suitable alternative option for them. Once you submit your seating plan to us we will know where 
each guest with a dietary requirement is sitting, therefore we are able to ensure they are served the correct meal. There is no 
additional charge for catering for dietary requirements. Please ensure you submit full, correct dietary information. 

Menu key:  v – vegetarian, vg – vegan
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STARTERS 
lamb, apricot & rosemary scrumpet Radish, Beetroot Mayonnaise 

ham hock terrine Garlic Focaccia, Apple & Cider Chutney, Crispy Capers 

confit duck parcel Asian Slaw, Soy Dressing 

beef short rib croquette Chimichurri 

smoked duck Quince Jelly, Shallots, Pomegranate 

chilli & garlic prawns Panzanella Salad 

seared tuna Thai Bang Bang Slaw, Sesame Oil 

classic prawn cocktail Smashed Avocado, Gem Lettuce, Marie Rose 

house cured beetroot salmon Compressed Apple, Fennel, Salmon Caviar Dressing 

asian-style fish cake Carrot, Mouli & Lime Aioli 

pan-fried seabass Samphire & Miso Lobster Bisque Supp. £3.00 

mini honey & rosemary baked camembert Toasted Hazelnuts, Garlic Focaccia Supp. £1.50  

sweet potato, chilli & spring onion parcel Asian Slaw, Soy Dressing vg 

honey roasted beetroot salad Pickled Golden Beets, Saffron Quinoa, Goats’ Cheese Mousse v 

burrata Tuscan Heritage Tomato Salad, Crisp Bread, Basil  v 

harissa hummus flatbread Dukkah, Spring Onion, Vegetable Crisps, Chilli Oil vg 

caramelised fennel & orange salad Spiced Grains, Pumpkin Seeds & Pomegranate vg 

 
SHARING STARTERS 

Relax into your meal with one of our beautiful sharing starters. Guests’ can pass and exchange an array of food between them for a 
fun and interactive way to begin dining. Select one of the below options, dietary guests’ will be catered for separately. 

antipasti Prosciutto, Pastrami, Ham Hock Terrine, Honey & Thyme Baked Camembert, Cornichons, Onion Chutney 
fish Smoked Salmon, Garlic & Lemon Prawns, House Cured Salmon, Pickles, Crispy Capers, Tartare Sauce 

All served with homemade focaccia, hummus, sun-blushed tomatoes, mixed olives and rocket.
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MAIN COURSES 

pork porchetta Roasted Squash, Fennel & Apple Slaw, Pomegranate, Pesto, Toasted Pumpkin Seeds 

chuck eye of beef Horseradish Bon Bon, Roasted Carrots, Black Olive Crumb, Stock Sauce 

aged sirloin of beef Supp. £3.00 
Beef Short Rib Croquette, Parsnip & Pine Nut Purée, Braised Shallots, Rainbow Chard, Red Wine Sauce 
 

roasted suffolk chicken Dauphinoise Potato, Pancetta & Baby Onion Fricassee, Tarragon Sauce 
 

welsh lamb shoulder Smoked Mashed Potato, Tenderstem Broccoli, Crushed Minted Peas, Mint Sauce 
 

venison haunch steak Supp. £3.00 
Potato Terrine, Braised Red Cabbage, Parsnip Purée, Redcurrant Sauce 
 

confit duck leg Potato Rösti, Carrot, Ginger & Star Anise Purée, Charred Carrots, Red Wine Sauce 

 
FISH, VEGETARIAN & VEGAN 

steamed cod Samphire, Crab & Dill Croquette, Gremolata Supp. £3.00 

smoked salmon & prawn fish cake Pickled Vegetables, Salsa Verde 

 

potato gnocchi Cauliflower, Woodland Truffle, Pine Nuts, Wild Rocket v  
 

pumpkin & sage risotto Grilled Baby Leeks & Curry Oil v 

wild mushroom & cauliflower wellington Squash Purée, Rainbow Chard v 

chargrilled spiced paneer Chaat Masala Potato, Lime, Pak Choi v 
 

roasted courgette ‘steak’ Parmesan Polenta Chips, Lambs Leaf Salad v 

smoked tofu, cauliflower & butterbean masala Crispy Broad Beans vg 
 

roasted butternut squash Bulgar Wheat & Lentil Salad, Pomegranate, Harissa & Sorrel vg 
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DESSERTS 

dark chocolate & raspberry delice Raspberry & Hazelnut Crumb, Raspberry ‘Jam’ vg 
 

lime & ginger posset Honey & Pistachio Granola, Mango Gel v 
 

vanilla mascarpone cannoli Cherries & Candied Orange v 
 

glazed lemon tart Blackberry Gel, Meringue Shards v 
 

sticky toffee pudding Butterscotch Sauce, Caramel Chantilly Cream  v 
 

raspberry crème brûlée White Chocolate Shortbread v 
 

passionfruit mousse Lime & Coconut Crumble v 
 

caramelised peach & pistachio pavlova Pistachio Syrup v 
 

dark chocolate torte Honeycomb & Cherry Compote vg 
 

vanilla ‘cheesecake’ Crispy Feuilletine Biscuit, Calamansi Lime & Gin Gel v 
 


