
Festive Buffet menu
2 6 . 5  p e r  p e r s o n

Smoked Mackerel  Pate Crost in i  (gfo)

Mini  Salmon & Cream Cheese Bagels

Mini  Chicken & Bacon Pies

Spiced Caul i f lower Wings ,  sr i racha mayo (veo)

Mini  F i l led Yorkshire  Puddings,  Beef  & horseradish creme fra iche,

chicken & redcurrant  marmalade

C H O O S E  3  F R O M  T H E  F O L L O W I N G

C H O O S E  2  F R O M  T H E  F O L L O W I N G

Pigs in  Blankets  (gf)

Black Pudding Bon Bons

Mini  Sausage Rol ls

Crushed Fi lo  Coated King Prawns,  sweet  chi l l i  d ip

Roasted Tomato & Basi l  Vol-au-vents  (ve)

Spiced Hummus & Ciabatta (ve,gfo)

ve-vegan veo-vegan opt ion gf-gluten free gfo-gluten free opt ion 

Please inform us  of any a l lergies  when booking.  Whi le  every care is  taken,  we cannot guarantee dishes  are free from traces  of a l lergens.

£10pp deposit  required to conf i rm fest ive bookings.  Deposits  non-refundable but  transferable  with 14+ days ’  not ice.  Pre -orders  & deposits

due 14  days  before booking.

12.5% discret ionary serv ice charge added to tables  of 6+.  see reverse for fu l l  booking terms & condit ions  and pre -order form.

A v a i l a b l e  M o n d a y  -  S a t u r d a y
1 8  N o v e m b e r  -  9  J a n u a r y  /  e x c l u d i n g  2 4  &  2 5  D e c e m b e rt h t h t h t h

M i n i m u m  2 0  p e o p l e

All  served with roast  potatoes,  d ipping gravy & garden sa lad

1 0 %O F F
P R E - O R D E R E D

 W I N E *

To book your fest ive celebrat ion at  The C ambridge Arms,  v is it  cambridgearms.co.uk,  

a lternat ively emai l  us  cambridgearms@outlook.com or cal l  0117  330 0960.


