CHRISTMAS
AT
THE

LODGE

Ickleton Road
Duxford
CB22 4RT

01223 755677
events@thelodgeduxford.com

FESTIVE

SEASON

AT
THE

LODGE

Celebrate Christmas in style with us here at The Lodge, Duxford.
Whether you're here for just a few hours or a few days, we've got something for you.
1st - 24th December
Festive Lunches: Thursday - Saturday 12pm - 4pm
Festive Dinners: Monday - Wednesday 4pm - 9pm
Festive Entertainment Nights: Thursday - Saturday 7pm - midnight
Festive Sunday Roasts - 12pm - 7pm
25th December
Christmas Day Breakfast
Christmas Day Lunch
26th December
Boxing Day Lunch
31st December
New Years Eve Snow Ball
1st January
New Years Day Bottomless Brunch

MENUS

Christmas Day Breakfast
Glass of Saffron Grange, Extra Brut, Seyval Blanc Reserve
--Freshly brewed tea or barista coffee and Cambridge Juice Co. juice
--Eggs Royale- english muffin, smoked salmon, poached egg, hollandaise sauce, caviar
Eggs Benedict- english muffin, prosciutto, poached egg, hollandaise
Eggs Florentine- english muffin, spinach, poached egg, hollandaise, truffle
Omelette (cheese, ham & cheese, mushroom)
Eggs your way served on sourdough toast
Avocado, poached eggs, tomato salsa on sourdough toast
Smoked salmon, scrambled eggs, caviar on sourdough toast
Lodge Breakfast: Bacon, sausage, mushroom, black pudding, tomato, baked beans, egg

Pancakes or French Toast
Banana, toffee
Bacon, maple syrup
Belgian chocolate
Natural yoghurt, fresh berries, whipped cream

£30 per adult £15 per child
Pre booking essential and a deposit taken to confirm your reservation.

Christmas Day Lunch
Amuse Bouche
Pickled beetroot & goats cheese basket, sweet basil syrup v, gf
Starters
Ham hock terrine, saffron aioli, pickled shimeji, watercress, chive oil, sour dough,
Parsnip and chestnut soup, chestnut cream, parsnip crisp, watercress gf, v
Scorched mackerel, salted courgette, lemon, micro herb salad gf
Beef fillet carpaccio, black garlic aioli, ciabatta, candy beetroot, lemon, frisée, truffle oil (gf*)
Intermediate
Prosecco granita ve
Mains
Roast turkey crown, chestnut stuffing, pigs in blankets roast
British beef sirloin, Yorkshire pudding
(both served with roast potatoes, seasonal vegetables and gravy)
Pan seared salmon, creamy saffron barley, caramelised beetroot, wild mushroom, salmon pearls
Wild mushroom & chestnut wellington caramelised carrots & parsnips, creamed potato, gravy ve
Desserts
Chocolate mousse, honeycomb, chocolate dust, salted caramel ice cream gf, v
Lemon and cranberry posset, shortbread v
Christmas pudding, brandy custard, red currants v
Panettone bread and butter, candied seeds, white chocolate, vanilla ice cream v
Selection of British cheeses, grapes, quince, red onion, chutney celery, crackers v
Petit Fours

£110 per adult £60 per child
Pre booking essential and a deposit taken to confirm your reservation. Full payment to be taken prior to the day..

Boxing Day Lunch
SHARING BOARDS
Baked Camembert 17

roasted fig, sourdough croutes

Charcuterie board 12

Chorizo, prosciutto, parma ham, mixed olives, toasted sourdough

Cheese board 11

Selection of British & Mediterranean cheese, quince, grapes, onion chutney millers crackers

LODGE CLASSICS
Churchill Burger 18

(beef, chicken or mushroom (ve))
Brioche bun, streaky bacon, gruyere, red onion chutney, Johnnie Walker red label burger glaze served with chips or skinny
fries

Classic Caesar salad 12

Romaine lettuce, Caesar dressing, croutons, bacon, anchovies
(add chicken or salmon fillet +4)

Quinoa & avocado salad 12 VE

Mixed leaves, heritage tomatoes, spring onion, salsa verde, toasted seeds
(add chicken or salmon fillet +4)

LODGE GRILLS
10oz rib-eye steak 27
8oz fillet steak 31
1/2 roast chicken 20
Served with;
Rocket & grana padana salad
Skin on chips, skinny fries or crushed new potatoes
Choice of sauce (peppercorn, garlic butter, chimichurri, pan gravy

PIZZA
Margherita
tomato,

Diavolo
tomato,

mozzarella,

Quattro
tomato,

11

mozzarella,

mozzarella,

Tuna

v

fresh

tomato,

basil

pepperoni,

dolcelatte,

fresh

13

red

Padana

chilli
goat's

v

parmesan,

goat's

cheese,

spinach,

tomato,

mozzarella,

mozzarella,

cherry

mushroom,

tomato

15

pancetta,

Giardiniera
tomato,

red

13

onion,

chicken,

13

spinach

baby

tomato,

mozzarella,

olives,

v
caramelised

garlic,

13

truffle

onion,
oil

v

spinach,

Capricciosa

pepperoni

v

tomato,

mozzarella,

15

anchovies,

basil

mozzarella,

Fiorentina

cheese

gusti

tuna,

capers,

13

formaggi

Tre

Puttanesca

mozzarella,

egg,

truffle

14

prosciutto,

artichoke,

mushroom

artichoke.

Garlic

and

truffle
add

pizza

cheese

+1

bread

9

ve

v

Pre-booking essential and a deposit taken to confirm your reservation. Starters and desserts will be available on the day.

STAY
FESTIVE

PACKAGES

1 night escape arriving on 25th December,
departing on 26th
Amuse bouche and pre-lunch Champagne cocktail
6 course Christmas Day lunch
Christmas evening chef's plate
Overnight stay with breakfast
Prices from £210 per person

2 night escape arriving on 24th
December, departing on 26th
3 course Christmas Eve dinner
Amuse bouche and pre-lunch Champagne cocktail
6 course Christmas Day lunch
Christmas evening chef's plate
2 night overnight stay with breakfast
Prices from £350 per person

Room prices based on two people sharing a king room, upgrades available to superking and feature rooms
Prices based on 2 people minimum per room. Single supplement applies.

NEW

YEARS

SNOW

EVE

BALL

Welcome 2022 in style at our Snow Ball. A sparkling wine drinks
reception with canapés followed by gala dinner served in our
Courtyard Tipi and evening entertainment until 1am.

MENU
Starters
chicken terrine, celeriac remoulade, watercress, micro herb, apple, sourdough
scallops, cauliflower, black pudding
French onion soup, Gruyère v
monkfish carpaccio, pickled samphire, ginger, chicory, capers
Main Courses
beef fillet, creamed potato, glazed carrot, rosemary and thyme jus gf
salted cod loin, buttered kale, crushed new potato, shrimp butter sauce gf
chicken supreme, spiced lentils and pancetta, port braised garlic puree, savoy cabbage gf
salt baked swede, artichoke puree, roasted baby beets, ruscoff onion, bitter sweet sauce ve, gf
Desserts
dark chocolate and orange delice, chocolate crisp, orange sorbet v
apple and thyme tarte tatin, salted caramel ice-cream v
mocha mousse, praline crumb, chocolate, coffee cream v, gf
selection of British cheeses, grapes, quince, red onion, chutney celery, crackers
Petit fours

£100 per adult - gala dinner only
£190 per adult - gala dinner and overnight stay
Room prices based on two people sharing a king room, upgrades available to superking and feature rooms
Prices based on 2 people minimum per room. Single supplement applies.

NEW

YEARS

BOTTOMLESS

DAY

BRUNCH

Freshly brewed tea or barista coffee and Cambridge Juice Co. juice
--Prosecco, Peroni or Pornstar Martinis (served for 90 minutes)
--Choice of one dish from the Brunch menu
--Brunch Menu
Eggs Royale- english muffin, smoked salmon, poached egg, hollandaise sauce, caviar
Eggs Benedict- english muffin, prosciutto, poached egg, hollandaise
Eggs Florentine- english muffin, spinach, poached egg, hollandaise, truffle
Omelette (cheese, ham & cheese, mushroom)
Eggs your way served on sourdough toast
Club sandwich - chicken, bacon, egg mayo, tomato served with fries
Sardines and tomatoes on sourdough toast
Smoked salmon bagel, cream cheese, caviar
Avocado, poached eggs, tomato salsa on sourdough toast
Lodge Breakfast: Bacon, sausage, mushroom, black pudding, tomato, baked beans, egg

Pancakes or French Toast
Banana, toffee
Bacon, maple syrup
Belgian chocolate
Natural yoghurt, fresh berries, whipped cream

£50 per adult
Pre booking essential and a deposit taken to confirm your reservation. Bottomless drinks commence from the time of ordering. Orders for
additional drinks will be taken once your drink is finished. Drinks cannot be shared.

