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Fine Dining at Corpus
Christi College Cambridge

Experience Culinary Excellence in Historic Cambridge
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Corpus Christi College was founded in 1352, which makes it the 6th oldest
College in Cambridge and one of Cambridge s more intimate se ings. It
is the only College established by the townspeople of Cambridge; Corpus
Christi retains the distinction of being the only Oxbridge college that was
not founded by royalty, nobility, or the Church. The College is located
right in the heart of Cambridge and its location allows easy exploration of
Cambridge by foot as all main sightseeing sites are in close proximity.



Host your next event in a
traditional Cambridge se ing

Our stunning Dining Hall gives you that special Cambridge feeling for either
private or corporate events. Alternatively, our private function rooms provide an
intimate atmosphere for smaller dinners. We o er high-quality modern menus
which focus on seasonality, ideal for any type of event. Whatever your event, our
talented Kitchen brigade of chefs deliver ethically sourced, exceptional quality food
which is further enhanced by excellent service delivery by our front of house team.

New Combination Room Parker Room Dining Hall
Capacity Capacity Capacity
Boardroom: 36 Boardroom: 20 Banque e:144

U-shape: 48 U-shape: 30




Three course menu . supplements might apply

Seasonally created dishes utilising exceptional ingredients, hand cra ed by our

talented brigade of chefs ensuring every event is a memory maker.

Fish course from

Our intermediate sh course dishes are created bespoke upon request based
on prior dish selections, market availability and current MCSUK sustainability

ratings.

Amuse bouse

Ultra seasonal amuse bouche ready on the table when you are called
to be seated, created by the Executive Head Chef to showcase the
absolute best products for the time of year. Item descriptions are
provided on menus on the night due to the nature of seasonal
produce and market availability.

Palate cleanser and pre-dessert

A refreshing sorbet course to cleanse your pale e, generallya era
sh course. Alternatively, a sweeter option can be o ered just prior to
dessert service.

Petit fours

Round o the meal with handmade tru es and macarons,
served with the included tea and co ee a er dinner.

Cheese and Port

Corpus Christi College port served with small producer UK artisan cheese,

membrillo and crackers to round o your meal.




Conscientious Choices

All our meats are fully traceable to UK farms only, using rare
breed and biodiverse farming where possible. Wherever
possible our sh comes from UK day boats, never frozen
when fresh available and MCSUK rated 1 or 2 (best choice) for
sustainability.

To ensure the highest quality and to minimise food miles
Corpus Christi endeavours to use local producers. We work with
companies such as Rymer Farm for free range eggs, Flourish
Produce for regenerative and organic produce, Dingley Dell
Pork for high welfare rare breed pork and Farm Wilder for
regenerative farmed beef.

Firstly many thanks for your organisation

and please pass on our thanks to the chefs who
produced a rst-class meal. Everyone thought
the crab starter was superlative. In addition,
the waiting sta provided an exemplary
service which all made for a thoroughly
enjoyable evening.



Menu

Our contemporary, seasonally inspired menus are cra ed to suit a wide range of occasions, ensuring both
versatility and excellence. Every dish is prepared by our skilled Kitchen Team using ethically sourced ingredients
of the highest quality. This exceptional culinary experience is complemented by the impeccable service of our
College Butler Team, creating a truly memorable event.

Experience the distinctive charm of Cambridge in our magni cent Dining Hall an exceptional se ing for both
private and corporate events. For more intimate gatherings, our elegant function rooms o er a re ned and
welcoming atmosphere, perfect for smaller dinners.

Three course menu

With recommended wine pairing

Starter

Chicken galantine, smoked pance a, spring mushrooms, mustard, pear salsa and chicory
Pecorino Terre di Cheti Dega’Bio IGP vignamadre, Italy (vG)

Yellow n tuna tataki, soy-sesame dressing, daikon, shisho and yuzu
Waddling Duck Sauvignon Blanc, New Zealand

White asparagus veloutd and spring tru e (v
Petrarinusa Organic Grillo, Italy (vc)

Green pea hummus, cannellini beans, radish, Kalamata olives and crostini (vc)
Calmel & Joseph Villa Blanche Picpoul de Pinet, France (v)

Food is prepared in an environment that handles all 14 recognised allergens;
therefore diners should assume they ‘may contain’ those allergens.

V = Vegetarian, VG = Vegan - Dishes can be adjusted for vegan diet



Main course

Spring lamb rump, peas, morels, baby potatoes and wild garlic veloutd
(E2.50+VAT supplement per person)
Dr Zenzen Privatkeller, Germany (v)

Guinea fowl ballotine, edamame and smoked pance a fricassee, tru ed pomme pur@e

and Vin Jaune
Primitivo di Manduria DOC Gran Maestro, Italy

Grey mullet, torched cucumber, sa ron potatoes, fennel, spring onion
and blood orange dressing

Balauri Pinot Noir, Romania (vG)

Green asparagus, morel and spring mushroom ragout, slow cooked duck egg

and hazelnut crumble (v

Primi Soli Pinot Grigio Rose, Italy

Roast cauli ower cooked in brown bu er, chili jam, pickled shallots, sa ron potatoes
and chicory (ve)

Illusion Malbec Bonarda, Argentina (vc)

Dessert

The Chronophage Clock - Inspired by the iconic Chronophage clock of Corpus Christi

- alight berry mousse incapsulated in caramel chocolate (£4.50+VAT supplement per person)
Villa Pani Gavi, Italy (vG)

Yoghurt panna co a, poached rhubarb, vanilla and ginger (v
Villa Pani Gavi, Italy (vc)

Strawberry, basil and balsamic caramel
Primitivo di Manduria DOC Gran Maestro, Italy

Yuzu elder ower tart and elder ower sorbet
Calmel & Joseph Villa Blanche Picpoul de Pinet, France (v)

Food is prepared in an environment that handles all 14 recognised allergens;
therefore diners should assume they ‘may contain’ those allergens.

V = Vegetarian, VG = Vegan - Dishes can be adjusted for vegan diet



Wine recommendation

We are pleased to introduce our carefully curated
seasonal wine menu, thoughtfully selected to
complement our changing menus. Each wine is chosen
for character, geographical location, and diversity,

0 ering options that cater to a range of tastes and event
types. Our recommended pairings have been selected
to elevate your dining experience and ensuring harmony
between food and wine. We welcome the opportunity to
discuss any bespoke beverage requirements you might
have to help tailor your event to your exact needs.




Wine

Sparkling Wine & Champagne

Corpus Christi College organic sparkling wine,

France, NV £26.65

A fun and fruity zz, packed with orchard fruit and white
ower aromas.

Nyetimber Classic Cuvee, UK, NV £54.75
Signature wine of Nyetimber is a classic blend of
Chardonnay, Pinot Noir and Pinot Meunier, with a palate of
honey, almond, pastry and baked applesit o ers a perfect

balance of elegance and intensity.

Champagne available from the Fellows Cellar ~ POA
Exceptional Champagnes kindly made available by the

White Wine

Petrarinusa Organic Grillo, Italy (vc) £24.75
From the Sicilian Hills this is rich in minerality with an
elegant taste and aromas of citrus fruits.

Pecorino Terre di Chieti Dega’ Bio

IGP Vignamadre, Italy (vc) £28.00
Floral notes with scents of lemon zest, pear and freshly
cut grass. On the palate it is fresh and savoury with a slight
bu ery note. Expressive and well balanced.

Waddling Duck Sauvignon Blanc,

New Zealand £29.50
Youthful and very approachable with a nose of intense,
fresh gooseberry fruit. The palate is dry and full of white
peach and passion fruit avour.

Calmel & Joseph Villa Blanche Picpoul de Pinet,
France (v £33.65
Brilliant yellow with green re ections. Nose of acacia

owers with citrus notes emerging before nishing on
mint and star anise. Very fresh and smooth in the mouth,
opening on exotic fruit and nishing with a lightly lemony,
mineral, salinity.

Villa Pani Gavi, Italy (ve) £37.90
Produced from 100% Cortese grown on the steep slopes in
Piedmont, this white wine is elegant and well balanced. On
the nose, there are aromas of citrus and orchard fruit and
a hint of white owers. The palate is fresh and bright with
refreshing fruit avours and along nish.



Ros? Wine

Primi Soli Pinot Grigio Rose, Italy £24.75
A very easy style of wine with a so , refreshing burst

of summer red fruit. Excellent alternative for a drinks
reception or paired with light rst courses.

Red Wine

Petrarinusa Organic Nero d’Avola, Italy (vc) £24.25
Are ned Sicilian wine with smooth tannins, full-bodied
character and a powerful Mediterranean aroma.

Balauri Pinot Noir, Romania (vc) £27.85
Gorgeous avours, almost syrupy in its concentration.
Dark, rich and potent, with layers of complex black cherry,
raspberry and cinnamon. Deep, with pre y fruit cake and
spicy aromatics. Lingering a ertaste.

Illusion Malbec Bonarda, Argentina (vc) £31.95
Deeply intense red-violet colour, with aromas of red fruits,
plums, black cherries and forest berries. Fresh and full, with
sweet, juicy and ample tannins and a very elegant nish.

Primitivo di Manduria DOC Gran Maestro,

Italy £33.45
Fruity notes of berries and plum jam, with spicy notes

like chocolate, vanilla and tobacco. The palate is full and
round, with so tannins and aromas of red berries, herbs
and co eeinthelingering nale.

Dr Zenzen Privatkeller, Germany (v) £39.50
Light and fruity, this Pinot Noir has aromas of cherries,
clove and a hint of candied sweetness. The palate is so ,
rounded and full of delicate red fruit. Delicious slightly
chilled.

Sweet Dessert Wine

Dessert wine available from the Fellows Cellar  POA
Fantastic dessert wines kindly made available by the
Fellowship from the cellars of Corpus Christi College.
Winery, vintage and price on request.

Port/ Sherry
Corpus Christi Ruby Port £27.85
Corpus Christi Fino Sherry £27.85






