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NEW YEAR’S 
EVE 

FESTIVITIES 

2009 

COME AND CELEBRATE 
WITH US 

 

Tel: 01223 221122 Fax: 01223 300810 
Email: xmas@gonvillehotel.co.uk 

www.bw-gonvillehotel.co.uk 
Gonville Place Cambridge CB1 1LY 

One Night Stay 
£ 129.95 

Includes  
One nights Accommodation,  

 New Years Eve Buffet  
with 1/2 Bottle of House wine, 
 Brunch on New years Day. 

 

Two Night Stay 
£159.80 

Includes  
2 nights Accommodation, 

One Full English Breakfast on  
Wednesday, New Years Eve Buffet, 

with 1/2 Bottle of wine, 
Brunch on New years Day. 

 

Two Night Stay 
Half Board 

£ 185.00 
Includes  

2 nights Accommodation,  
Table d’Hote dinner on the Tuesday. 
Full English Breakfast on Wednesday  

New Years Eve Buffet  
with  1/2 Bottle of House wine, 

Brunch on New years Day. 
 

ADDITIONAL NIGHTS 
£44.00 per night 

Includes Accommodation 
and Full English Breakfast  

 
All rates are per person and include 15 % VAT 

ACCOMMODATION 
 

Why not join us overnight and take  
advantage of one of our packages. 

 
Bedrooms are available from 14:00. This 

will enable you to  enjoy some time 
shopping in Cambridge’s New year 

Sales or sightseeing as well as 
 alleviating the worry of getting 

 home safely. 
 
On the 1st January Brunch is served 
from 08:30—11:30 in lieu of Breakfast 

 
WE ALSO PROVIDE LUNCHES ON  

CHRISTMAS DAY AND BOXING DAY  
FOR RESIDENTS AND NON-RESIDENTS  

AS WELL AS OUR FAMED “ PARTY 
NIGHTS “ FOR UP TO 60 PEOPLE IN ONE 

GROUP FOR DINNER WITH DANCING  
UNTIL MIDNIGHT 



GOURMET  
DINNER  

NEW YEAR’S  
EVE 

 
BRAISED OXTAIL IN RED WINE  

with Winter Vegetables  
  

CHICKEN & SMOKED BACON STEW  
with baby onions and mushrooms  

 
  

PUMPKIN & SAGE TARTLETS  
topped with baked Red Onion  

 
SALMON EN CROUTE   

 on a leek and parsley sauce    
 

POACHED PLAICE FILLETS   
in a  mussel and broth sauce 

 
SAVOY CABBAGE  

stuffed with Chestnuts & mushroom sauce   
 

FROM THE COLD TABLE 
 

FRESH SCOTTISH SALMON 
 

GLAZED HONEY BAKED HAM 
 

ROAST SIRLOIN OF BEEF 
 

all specially decorated for the occasion  
 

 
FRESHLY PREPARED SALADS 

HOT JACKET POTATOES 
 

A  SELECTION OF HOMEMADE DESSERTS 
 

COFFEE AND MINTS 
 

2 –8 persons £54.50 per person 
9 or more £45.95 per person 
Includes 1/2 Bottle of House wine  

 
If you prefer a more refined Celebration  
For New Year, why not join us for our   

Chancellors 
Gourmet Dinner 

Start the evening with Bucks Fizz  
and Canapés  

in our Atrium  Bar from 6.45 pm  
The Gourmet Dinner will be served promptly  

at 7.15 pm, in  Chancellors. 
Carefully selected wines to accompany each  

course with Champagne at Midnight  
are included in the price. 

  
 A disco in the Abington suite will play  

until 1.00 am  and if you wish,  
you may join in the  

festivities throughout the evening or maybe  
just for the big count down!   

 
 

Abington Party 
Luxury Buffet  with Disco 

 
Meet in our Atrium Bar area, where you can 
purchase your choice of drink, from 7:30 pm. 

 
Our Luxury Buffet with 1/2  a bottle of wine 

 will be served  from 8.00 pm onwards  
 

Tables will be arranged for Parties of  10  
or larger. Smaller Parties of less than 10  

will be seated on a shared table 
to create a really fun party atmosphere! 

 

 
 HAGGIS, NEEPS & TATTIES 

With a Whisky sauce 
 

HOMEMADE BEETROOT SOUP  
with feta dressing 

 

********************************* 
 

TERRINE OF BRITISH ISLE SEAFOOD  
cucumber essence & a Lemon granite  

 

********************************** 
 

SEARED BEEF FILLET  
with faggot of Ox’s liver, celeriac puree  

and baby turnips 
 

ROAST PARTRIDGE  
with ballotine of game, Jerusalem artichoke  

game chips and bread sauce 
 

CAULIFLOWER CHEESE SOUFFLÉ 
braised chicory leaves  

with a walnut & pear dressing  
 
 

A selection of seasonal Market Vegetables  
 

******************************************* 
 

TIPSY LAIRD TRIFLE  
served with a roasted almond praline   

 
 BITTER CHOCOLATE TART  

with a Cranachan cream  
 
 

******************************************* 
 

CREAMED ENGLISH BRIE  
marinated beetroot and a star anise oil 

 

******************************************* 
 

FRESHLY BREWED COFFEE 
PETIT FOURS 

 

1-3 persons £109.50 per person 
4 or more persons £99.50 per person 

 BUFFET  
DINNER 


	Terrine of British Isle seafood 

	cucumber essence & a Lemon granite 


