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THE MOST
WONDERFUL TIME
OF THE YEAR

The festive season is a time for making merry with
family, friends and colleagues.

At Hilton Cambridge City Centre, we pride
ourselves on knowing how to throw a great party,
so let us take away the stress of the holiday season
for you. From festive gatherings to Christmas Day
and New Year's Eve celebrations, we have the
festive season all wrapped up!

So, sit back, relax and enjoy a festive season.

BOOKING TEAM
Contact our Hilton Moment Makers:
T: 01223 464 491
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AFTERNOON TEA

A BRITISH CLASSIC
WITH A FESTIVE TWIST

When all the shopping and wrapping is done, take a well-deserved
break with our special festive themed afternoon tea. Relax with
your friends while you indulge in our seasonal treats.

Why not add a glass of Champagne to toast the day”?

Available on selected days throughout December.

£29 per person (minimum two people).
Add a glass of champagne for £14 per person.

To reserve your experience click or
contact our events team for groups over 10.
T: 01223 464 491

Package pricing and menu items are subject to change.
Speak to the events team for more information.



https://www.opentable.co.uk/restref/client/?restref=176418&lang=en-GB&ot_source=Restaurant%20website&corrid=fdfcf4a2-6c27-441d-ad4d-c3a64e801fe5
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AFTERNOON
TEA

SANDWICHES

Cheese and tomato (V)

Smoked salmon and cream cheese
Chicken and tarragon mayo

Turkey, stuffing, cranberry, pea shoots

SWEET TREATS

Gingerbread snowman (V)

Christmas hat (V)

Chocolate reindeer (V)

Pistachio cake (V)

Scones, strawberry jam, clotted cream (V)

KEY: (V)vegetarian, (PB) plant based/vegan

All produce is prepared in an area where allergens are present. For those
with allergies, intolerances, and special dietary requirements who may
wish to know about the ingredients used, please ask a member of the
Management Team.




A TIME TO BE THANKFUL

FESTIVE
GATHERING

Celebrate the festive season in an intimate setting
with family, friends and colleagues in our

Bull & Bass Restaurant for Lunch or Dinner.

BULL & BASS

CAMBRIDGE

Available on selected days throughout December.

Arrival drink & 2-course meal for £45 per person.
Arrival drink & 3-course meal for £60 per person.

Drinks packages available.

Contact our events team for availability and to book
T: 01223 464 491

Package pricing and menu items are subject to °
change. Contact our events team for more
information.
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A TIME TO BE THANKFUL

FESTIVE
GATHERING

STARTERS

Leek and potato soup (PB)

Salmon and broccoli fishcake, tartare sauce, caper berries
Ham hock terrine, fruit chutney, sourdough toast

MAINS

Turkey roulade, stuffed with apricot and thyme parsnip, heritage baby rainbow carrots, Brussels boulangere potatoes,
sprouts and jus

Cumin-spiced butternut squash and lentil Wellington, parsnips, fine beans, carrots, plant-based gravy (PB)

Confit lamb shoulder, potato dauphinoise, parsnips, carrots, minted jus

Loch Duart salmon, lobster and prawn cream sauce, tempura king prawn, pommes Anna, broccoli and

heritage baby rainbow carrots

DESSERTS

Christmas pudding, brandy sauce (V)

Pear and gingerbread tart, toffee sauce

Cinnamon swirl baked cheesecake, Morello cherry compote (PB)

KEY: (V)vegetarian, (PB) plant based/vegan
All produce is prepared in an area where allergens are present. For thpse
. v with allergies, intolerances, and special dietary requirements who may
X wish to know about the ingredients used, please ask a member of the
Management Team.



FESTIVE
BANQUET

WITH ALL THE TRIMMINGS

It's a time for celebration - bringing people together;
eating lavishly and enjoying a special moment. When
it comes to showcasing festive spirit and making it
all happen, there's no better place to enjoy the
season than with us.

Available on selected days throughout December.

Arrival drink & 3-course meal for £65 per person.
Arrival drink, 3-course meal & DJ for £69 per person.

Drinks packages available.
Contact our events team for availability and to book
T: 01223 464 491

Minimum numbers apply.

Package pricing and menu items are subject to
change.
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FESTIVE |
BANQUET

WITH ALL THE TRIMMINGS

40

STARTERS
Ham hock terrine, fruit chutney, sourdough toast
Carrot, red lentil and coriander soup, sourdough croutons (PB)

MAINS

Turkey roulade, stuffed with apricot and thyme parsnip, heritage baby rainbow carrots, Brussels boulangere potatoes,
sprouts and jus

Cumin-spiced butternut squash and lentil Wellington, parsnips, fine beans, carrots, plant-based gravy (PB)

DESSERTS
Pear and gingerbread tart, toffee sauce
Cinnamon swirl baked cheesecake, Morello cherry compote (PB)

KEY: (V)vegetarian, (PB) plant based/vegan
. All produce is prepared in an area where allergens are present. For those with
allergies, intolerances, and special dietary requirements who maf/ wish to know
about the ingredients used, please ask a member of the Management Team. .
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~ THEMED
JOINER
-PARTY

DETAILS

This festive season dress to impress as you walk the red
carpet and get your dancing shoes ready to party at
Hilton's Night at the Movies.

Start the night with a glass of bubbles and popcorn
followed by a 3-course dinner, finishing the night dancing
to your favourite disco tunes with our resident DJ, and
strike your best pose in the photo booth.

AVAILABLILITY AND PRICE

From £75 per person including arrival drink,
3-course meal, DJ, dancing and
entertainment

(Minimum numbers of 10 guests apply).

Friday 29t" Novembdr 2024
Saturday 30t November 2024
Thursday 5" December 2024
Friday 6th December 2024
Saturday 7th December 2024
Thursday 12th December 2024
Friday 13th December 2024
Saturday 14th December 2024
Thursday 19th December 2024
Friday 20th December 2024
Saturday 215t December 2024
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t A NIGHT AT THE MOVIES 1R
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DRESS CODE - Dress to impress on the red carpet ~

Packags
Contagt/ our events team for availability and book
.. T- 01223464 491/
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THEMED

. JOINER
- PARTY

STARTERS

Ham hock terrine, fruit chutney, sourdough toast
Carrot, red lentil and coriander soup, sourdough
croutons (PB)

MAINS

Turkey roulade, stuffed with apricot and thyme
parsnip, heritage baby rainbow carrots, Brussels
boulangere potatoes,sprouts and jus

Cumin-spiced butternut squash and lentil
Wellington, parsnips, fine beans, carrots, plant-
based gravy (PB)

DESSERTS

Pear and gingerbread tart, toffee sauce
Cinnamon swirl baked cheesecake, Morello cherry
compote (PB)

*

KEY: (V)ve
All produce/i
allergies, in
about thei

tarian, (PB) plant based/vegan

prepared in an area where allergens are present. For those with
lerances, and special dietary requirements who may wish to know
redients used, please ask a member of the Management Team.
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"'TIS THE SEASON

CHRISTMAS
DAY FEAST

What better way to celebrate Christmas Day
lunch than with your friends and family in a warm and festive
environment, with our classic Hilton hospitality.

BULL & BASS

CAMBRIDGE

Available Christmas Day. Book early to avoid disappointment.

Arrival drink & 3-courses meal for £79 per person.
£40 per child aged 6-12. Children 5 & under eat free.
Drinks packages available.

Contact our events team for availability:

T: 01223 464 491

Package pricingand menu items are subject to change. 5
Contact our events team for more information.
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"TIS THE SEASON

CHRISTMAS |
DAY FEAST

40

STARTERS

Scottish smoked salmon and horseradish pressé, pickled fennel, radish, lemon oil, sourdough

Carrot, red lentil and coriander soup, sourdough croutons (PB)

Asian duck terrine, pickled carrots, radish, hoisin sauce, sourdough

Giant couscous and bulgur wheat salad, roasted butternut squash, chilli, vegetable gyoza, teriyaki drizzle (PB)

MAINS
Turkey roulade, stuffed with apricot and thyme parsnip, heritage baby rainbow carrots, Brussels boulangere potatoes, sprouts and |
Cumin-spiced butternut squash and lentil Wellington, parsnips, fine beans, carrots, gravy (PB)

Fillet of beef, potato gratin, balsamic baby onions, root vegetables, red wine jus

Loch Duart salmon, lobster and prawn cream sauce, tempura king prawn, pommes Anna, broccoli and heritage baby rainbow carrots

DESSERTS

Christmas pudding, brandy sauce (V)

Winter sticky toffee pudding, spiced rum toffee sauce (V)
Cinnamon swirl baked cheesecake, Morello cherry compote (PB)
Artisan cheeseboard (V)

KEY: (V) vegetarian, (PB) plant based/vegan

. v’ All produce is prepared in an area where allergens are present. For those wit

K allergies, intolerances, and special dietary requirements who may wish to kno
about the ingredients used, please ask a member of the Management Team.



SEE 2024 OUT IN STYLE

NEW YEAR’S
EVE GALA

Celebrate a glitzy evening and sip a cocktail on arrival before
sitting down to feast on a lavish six course meal. Toast the
New Year in with a glass of bubbly, play on the casino tables
and dance the night away.

Available New Year's Eve. Book early to avoid disappointment.

Arrival drink, 6-course meal, DJ, dancing & entertainment for
£125 per person.

Overnight accommodation £195.00 per room per night based
on double occupancy including buffet breakfast & VAT.

Drinks packages available.

Dress code: Black tie and evening dress. This event is for
those aged over 18 years old only.

Contact our events team for availability:
T: 01223 464 491

Package pricing and menu itemsare subject to change.
Contact our events team for more information-=k
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SEE 2024 OUT IN STYLE

NEW YEAR’'S
EVE GALA

PRE-DINNER CANAPES & PROSECCO

STARTERS
Carrot, red lentil and coriander soup, sourdough croutons (PB)
Asian duck terrine, pickled carrots, radish, hoisin sauce, sourdough

INTERMEDIATE
Beetroot gravadlax, chive soured cream, pickled fennel, radish and lemon rapeseed oil, sourdough

MAINS
Fillet of beef, potato gratin, balsamic baby onions, root vegetables, red wine jus
Carrot, mushroom and spinach Wellington, spiced marmalade, heritage baby rainbow carrots, parsnips, fine beans (PB)

DESSERTS
Strawberry and Prosecco delice, basil sorbet
Cinnamon swirl baked cheesecake, Morello cherry compote (PB)

AFTERS
Tea, coffee and chocolate truffles

CHEESE & BISCUITS at 11pm

KEY: (V) vegetarian, (PB) plant based/vegan

= . .’ All produce is prepared in an area where allergens are present. For those wit
K allergies, intolerances, and special dietary requirements who may wish to kn

about the ingredients used, please ask a member of the Management Team.
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THE PERFECT PAIRING

FESTIVE UPGRADES »

"PRIVATE PARTY UPGRADES

Chair covers with sash: £450 per chair
Photo booth: £400 (3 Hours)
Disco Theming: £500

ACCOMMODATION PACKAGES

£145 per room per night, single occupancy including buffet breakfast
£160 per room per night, double occupancy including buffet breakfast
£ 30 supplement double occupancy in a guest room with two double beds
£30 per night car parking (alternative car park available at Grand Arcade)

SELECT PACKAGE PREMIUM PACKAGE SPARKLING PACKAGE

5 bottles of select wine 5 bottles of premium wine 5 bottles of Prosecco i s ' ‘ oK ‘ & ' _n‘ '-

20 bottles of beer 20 bottles of beer 20 bottles of beer ;‘ . o TR s * | | - e e o
10 bottles of soft drinks 10 bottles of soft drinks 10 bottles of soft drinks - . ‘ S i "‘ & *"M%

£280 per package £300 per package £330 per package | e )

Bespoke packages available on request. Contact our Bookings Team on: .,

v

1. 01223 464 491 X Package pricing is subject to change.
Contact our events team for more info.
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YOUR B:OOKING

TERMS & CONDITIONS

A signed booking form is required upon confirmation with a non-refundable deposit of £20.00 per person.
The final balance is due by Friday 8" November 2024 with the exception of any bookings held in 2025.
Any bookings made after Friday 8t" November 2024 will be required to pay the balance upon the return of the signed agreement.

If menu options or specific dietary needs are required for your event, these need to be submitted two weeks as a minimum prior
to the event date.

Package pricing and menu options may be subject to change due to on-going food and drink market fluctuations and
availability.

BOOKINGS TEAM

Contact our Hilton Moment Makers on:
T: 01223 464 491

ADDRESS

Hilton Cambridge City Centre @
20 Downing Street C | i O
Cambridge e e r S H lt
CB23DT

CAMBRIDGE CITY CENTRE
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