
Ickleton Road
Duxford

CB22 4RT

01223 755677

events@thelodgeduxford.com



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

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.

C H R I S T M A S  D A Y  B R E A K F A S T
C H R I S T M A S  D A Y  L U N C H

B O X I N G  D A Y  B R U N C H  

N E W  Y E A R ' S  E V E  S N O W  B A L L

N E W  Y E A R ' S  D A Y  L U N C H



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

Eggs Royale - english muffin, smoked salmon, poached egg,
hollandaise sauce, caviar (gf*)

 
Eggs Benedict- english muffin, procuitto, poached egg, hollandaise

(gf*)
 

Eggs Florentine- english muffin, spinach, poached egg, hollandaise,
truffle (gf*)

 
Smoked salmon, cream cheese, bagel, scrambled egg (gf*)

 
Lodge breakfast: bacon, sausage, mushroom, tomato, baked beans,

choice of egg (gf*, df*)
 

Smashed avocado, poached eggs, tomato salsa, lemon, toasted
sourdough (gf*, df)

 
French toast (gf*)
-banana, toffee

-natural yoghurt, fresh berries
 

Selection of mini danish pastries

Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all ingredients.
If you have any allergies or questions please let us know before ordering. 

(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free (N) - Contains nuts | (*) Can be made GF/V/VE
 



 
Smoked salmon roulade, pearls, chive (gf)

or
Cucumber and avocado roulade, balsamic pearls, chive (ve, gf)

 
 

Smoked duck pastrami, chicory, whole grain mustard, clementine, red currents (gf)
Cauliflower and truffle soup, toasted sourdough, whipped black pepper butter (ve, gf*)

Seared scollops, samphire, squid ink crisp, beurre blanc
Beetroot puff pastry tart, daikon crisp, frisée, apple, soy milk, dill (ve)

 
 

 Prosecco granita (ve)
 
 

Roast turkey crown, chestnut stuffing, pigs in blankets roast (gf)
British beef sirloin, Yorkshire pudding (gf*)

(both served with roast potatoes, seasonal vegetables and red wine gravy)
 Scorched halibut, crayfish and vegetable chowder, crispy leeks, lemon (gf)

Wild mushroom wellington, tender stem broccoli, baby carrots, boulangere potato, mushroom jus
(ve)

 
 

Christmas pudding, brandy custard, red currants (gf*, ve*)
Chocolate fondant, honey crisp, chocolate dust, salted caramel ice cream (v)

Passion fruit parfait, meringue, whipped cream, passion fruit syrup (gf, v)
Artisan cheese plate, sourdough crackers, cherry & amaretto jam (gf*, v)

 
 

Pate de fruit, Macaron, Dark chocolate truffle (v)

 
£120 per adult £60 per child (under 12)

 Pre booking essential and a deposit taken to confirm your reservation. Full payment to be taken prior to the day..

Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all ingredients.
If you have any allergies or questions please let us know before ordering. 

(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free (N) - Contains nuts | (*) Can be made GF/V/VE
 



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, wild 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, caviar, chive, scrambled egg 
Smashed 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, strawberries
Natural yoghurt, fresh berries

 
 
 
 

 Pre-booking essential and a deposit taken to confirm your reservation. Starters and desserts will be available on the day
Bottomless drinks, dishes not part of bottomless offer

Freshly brewed tea or barista coffee and fresh fruit juice
---

 Bottomless Prosecco, Peroni or Pornstar Martinis (served for 90 minutes)
---

Choice of one dish from the Brunch menu
---



Welcome 2023 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.

 
 

Gougeres, chive cream cheese, sun-dried tomato, micro basil
 
 

Beef carpaccio, grana padana, truffle, sorrel, sour dough crisp, aioli 
Cured seabass, lime, pickled celeriac, mint, avocado

Minestrone soup, toasted sourdough (VE)
 
 

Beef fillet, creamed potato, glazed carrot, rosemary and thyme jus (GF)
Salted hake, fondant potato, buttered kale, charred baby leeks, brown shrimp veloute

(GF)
Chicken and spinach ballotine, dauphinoise potato, pearl onions, baby carrots, carrot

puree, jus (GF)
Beetroot and artichoke pudding, creamed potato, maple parsnips (GF)

 
 

Mango cheesecake, pineapple coulis, crushed meringue, mango sorbet 
Black cherry clafoutis, tonka cream 

Dark chocolate marquise, raspberry, crispy granola, vanilla ice cream
Artisan cheese plate, sourdough crackers, cherry & amaretto jam

 
 

Pate de fruit, Macaron, Dark chocolate truffle
 

£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.



 
Ham hock terrine, turmeric cauliflower, watercress, radish,

sour dough crisp
Butternut squash soup, chive oil,  toasted sour dough

Smoked haddock fishcakes, red pepper ketchup, fennel, afilia
cress

Tempura vegetables, sweet chilli aioli, mixed leafs
 
 

Roast British beef sirloin 
Roast pork loin, crackling roast 

Pan seared chicken supreme
Mushroom roast 

(all served with seasonal vegetables, Yorkshire puddings &
gravy)

Pan Seared Salmon, potato rosti, kale and chard, hollandaise,
chive, pomegranate (GF)

 
 

Belgium chocolate brownie, chocolate crumb, salted caramel
ice cream

Sticky toffee pudding, toffee sauce, pumpkin seed brittle,
vanilla ice cream

Lemon posset, cranberry compote, shortbread 
Artisan cheese plate, sourdough crackers, cherry & amaretto

jam



 
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.



Merry
Christmas


