
 



 

 

Proud to be the only brew-pub in Cambridge we are located just stone throw away from the 

bustling city center.  The Brew House has a unique and quirky selection of areas available for 

exclusive use suitable for almost any occasion - be it weddings, christenings, birthday parties or 

family gatherings. Our experienced kitchen team have created an extensive selection of menus 

created from fresh seasonal produce. Whether its drinks & canapés or a three course meal, we 

provide a variety of options here at the Cambridge Brew House. However, do not hesitate to 

contact us with special requests. 

In this pack you will find all our current food menus, if there is anything else that we could provide 

for you please do not hesitate to ask & we will do all we can to make it happen. 

 

 

  

 

 



 

 
Imagine having the room all to yourselves with your own music, atmosphere & a dedicated member of 

staff. Located on the first floor, the Locker room is an open & airy space with a high ceiling & its own 

private terrace, equipped with separate 5.1 surround sound audio system, 62” screen & a private bar, 

perfect for your next exclusive event. 

The Locker room offers variety of different table layouts with bench seating that can comfortably seat 

up to 40 people for dinner or accommodate up to 75 people for drinks party. 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

This little gem of a function room is perfect for more intimate dinner parties, small family 

occasions, club meetings, christenings & private screenings; it offers views of our in-house 

micro-brewery & has its own private phone line direct to the bar. 

Located on the first floor, the Tank room is equipped with a separate 3.1 surround audio 

system & a large 42” TV screen if you want to add that personal touch with your own playlist 

or photo slides. 

The room comfortably seats up to 18 people or 23 people with an extra table. 

 
 

With seating for up to 23 people in Tank room & 40 people in Locker room our private 

function  

spaces are ideal for hosting your private dining event. With two mouth-watering set menus to 

choose from, you & your guests will not only have exclusive use of the space, but also a dedicated 

member of staff on hand to make sure everything goes smoothly. 

 

 

 

 

 

 

 

 

 



 

2 courses £18  

3 courses £23 per person 

Starters 

(VE) Soup of the day with bread 

Breaded whitebait served with chunky tartar sauce 

 (VE) Sweet potato, squash & coriander falafel with chili dip 

(V) Breaded fried Brie with spicy tomato dip 

Mains 

Brew House beer battered fish & chips served with mushy peas & chunky tartar sauce 

(VE) Lentil curry of coconut, coriander & ginger with basmati rice & flat bread 

Twice cooked brisket of beef in sticky BBQ sauce served with hand-cut chips & salad 

Brew house beef burger topped with red Leicester & served with hand-cut chips 

Homemade pie of the day served with seasonal vegetables & garlic mash 

Smoked pork sausages with garlic mash potatoes & onion gravy 

Puddings 

(G,V) Mixed berry Eton mess 

(V) Dark chocolate fondant 

(G,V) Neapolitan Ice cream 

(V) British cheese selection with crackers (£3.5 sub) 

 

(G) Gluten non containing (V) Vegetarian (VE) Vegan Most of our dishes can be made gluten free 

We can not guarantee that our products don’t contain traces of nuts and our fish may contain some bones 

 

 

 

 

 

 

 



 
 

Pre- starter + 2 courses £28 

Pre- starter + 3 courses £32 per person 

Pre-Starter 

(VE) Wild mushroom soup with garlic croutons 

Starters 

(V,G) Grilled halloumi, marinated artichoke & pine nuts salad 

Smoked mackerel & chive pate with onion chutney & crusty bread 

(VE) Sweet potato, squash, coriander falafel & harissa dip 

(VE) Lentil curry of coconut, coriander & ginger served with flat bread 

 

Mains 

All served with a plate of seasonal vegetables to share 

Pan-fried seabass fillet with butternut squash mash, dill courgette & caper butter 

Smoked Belly of Pork with potato rosti, seasonal veg & wholegrain mustard sauce 

10oz rump steak with garlic tiger prawns, hand-cut chips, stilton & apple salad & mixed 

peppercorn sauce (suplement £3) 

Butternut squash, spinach & ricotta pie served with hand-cut chips & mixed salad 

(G) Slow-cooked lamb shank with grilled polenta, gravy & salsa verde 

 

Desserts 

(V,G) Vanilla panna cotta served with strawberry compote 

(V) Apple & berry crumble served with vanilla ice cream 

(V) Salted caramel & chocolate tart served with vanilla ice cream 

(V) Selection of British cheeses, served with onion chutney, crackers, apple & grapes 

(G) Gluten non containing (V) Vegetarian (VE) Vegan Most of our dishes can be made gluten free. 

We can not guarantee that our products don’t contain traces of nuts and our fish may contain some bones 

 



Perfect for more informal parties & networking events our canapé, buffet & bowl menu is the perfect 

way of feeding larger groups. Always made fresh to order by our kitchen team. 

 

Choose any 4 items for £8, any 6 items for £11, any 8 items for £14 or have it all for £19 per person; all 

served with hand-cut chips 

Minimum order of 12 for each item 

Scotch eggs 

Haddock goujons 

(G) Honey glazed salmon pieces  

Pork & leek sausages 

Chilli marinated dusted calamari with aioli 

(V) Vegetable crostini 

(VE) Sweet potato & butternut squash falafels  

Mini chili sausage rolls 

(VE,G) Crudités & dips 

Pigs in blankets 

(V) Smoked cheddar tartlets 

 

Minimum order of 12 for each item 

Mini fish & chip cones £4 

Mini chicken burger topped with red Leicester £3.50  

BBQ beef sliders £3.50 

(V)Sweet potato & squash sliders topped with red Leicester £3 

(G) Smoked, spiced chicken wings £3 

(G) BBQ pork ribs £3.50  

(VE)Tomato, red onion & pesto bruschetta £3 

(G) Gluten non containing (V) Vegetarian (VE) 

Vegan Most of our dishes can be made gluten 

free 
We can not guarantee that our products don’t contain traces of nuts and our fish may contain some bones 



 

£80 per board 

BREWMANS BOARD; Jerk chicken thighs, homemade Scotch egg, beer battered fish goujons,  

smoked pork & leek sausages & chips  

(V) THE DUCHESS; Sweet potato falafels, houmous, marinated artichokes, baba ganoush, spiced 

beans, olives & flatbread  

THE BONE YARD; Barbecue chicken wings & ribs, belly of pork, smoked pork & leek sausages, 

hand-cut chips & coleslaw  

LORD BOARD; Jerk chicken thighs, homemade Scotch egg, beer battered fish goujons, smoked 

pork & leek sausages & chips  

 

 

Minimum order of 12 for each dish 

(G,VE) Vegetable curry served with rice £8 per person  

(G) Chicken curry served with rice £11.50 per person  

(G,VE) Vegetable chili served with rice £8 per person  

(G) Chili co carne served with rice £10 per person 

Twice cooked brisket of beef in BBQ sauce served with hand-cut chips £12 per person 

 

Barrel of our own brewed beer £230 

Glass of sparkling wine on arrival £4.25 

10% discount on cases of pre-ordered wine; 6 bottles of the same wine per case  

(does not include house wine) 

10% discount on cases of bottled beer; 24 bottles of the same beer per case 

(does not include our own brews) 

(G) Gluten non containing (V) Vegetarian 

(VE) Vegan Most of our dishes can be made 

gluten free 
We can not guarantee that our products don’t contain traces of nuts and our fish may contain some bones 



 

WHITE  

MILESTONE SERIES SAUGVINON BLANC, CROSSROADS £32.50 

Hawkes Bay, New Zealand  

A crisp style with lemon, lime, grapefruit and passion fruit notes complemented with 

smoke and subtle lees characters 

RIOJA BLANCO £19.50 

Rioja, Spain  

Intense, fruity, varietal aromas followed by well balanced palate that is fresh and lively 

with tangy notes 

CHABLIS, DOMAINE LOUIS MICHEL £37.50  

Burgundy, France 

Notes of white fruit such as peach, with a mineral structure 

RED  

COTES DU RHONE, DOMAINE DE LA MIRANDOLE £22 

Rhone, France  

Perfumed, fruity nose of violet & raspberry. The palate is balanced by juicy damson with 

smooth tannins & spicy finish  

BIFERNO ROSSO RISERVA DOC PALLADIMO £22.50 

Molise, Italy 

Blueberries, cherries and new oak on the nose, leading to a very soft, medium-bodied 

texture in the mouth. Very gentle and ro 

CABERNET SAUVIGNON, CANNONBALL £36.50 

California, USA  

Exceptional from start to finish – strawberry, blueberry & red apple  

ROSE  

COMET DE PROVANCE ROSE, LA VIDANBANAISE £23 

 Provance, France  

A light nose of wild strawberries with refreshing smooth palate  



 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
All provisional bookings are held for 7 days, unless agreed otherwise in a written agreement between your booking 

organiser and The Cambridge Brew House. A booking is considered as provisional until deposit has been received and a 

signed copy of our Terms & Conditions has been submitted. After the initial 7-day period all provisional bookings are 

released unless agreed otherwise. Your deposit will be redeemed against the final bill once the required minimum spend 

has been met (please see each room specifics below). If you do not meet the required minimum spend we keep the right 

to retain your deposit as room hire fee. If the difference between your total bill and agreed minimum spend is greater 

than the deposit paid, we will add the difference to your final bill. 

All total bills must be settled in full on the day of your event, using either cash or debit/ credit card. Cheques are not 

accepted. For corporate bookings the payment can be made via BACs with prior agreement. 

We require food pre-order for all groups of 12 or more people (menus can not be mixed & matched). The pre-order must 

be submitted via email at least 5 days before the date of your booking, this is the final part of your booking confirmation. 

If no pre-order is provided we keep the right to cancel the booking or change it to ‘drinks only’ booking. Should you 

wish to amend your order please inform us at the earliest convenience and we will do our best to accommodate your 

request. If there are any significant reductions to your order this may result in some of the deposit being retained. For 

any additional guests at least 48-hour notice is required. For parties of more than 20 people we advise to provide 

spreadsheet with everyone’s names and pre-orders together with the booking form. 

If for any reason you have to cancel your booking with us we will fully refund your deposit if at least 21-day notice is 

given. Half of your deposit will be refunded if at least 10-day notice is given, after this deposit becomes non-refundable. 

In unlikely event of The Cambridge Brew House having to cancel your event we will provide full refund of your deposit. 

In the event of any damage done to our property we have the right to obtain an independent quote to assess the cost of 

the repair and have the right to payment in full. Simple room decorations are welcome for all parties, however we ask 

that Blue-tack is not used and that ‘paint friendly’ sellotape or masking tape is used instead. We can provide these if 

requested in advance. 

We do not take any responsibility for loss of personal belongings on the premises. 

A discretionary service charge of 10% will be added to your bill, this goes to the staff who serve you at the event. 

Room specifics 
Minimum Spend                        Deposit required 

Tank Room                       £350       £87.50     

Locker room                     £1000       £250 
(Sunday evening to Thursday) 

£1500       £375 

(Friday to Sunday afternoon) 

  Booking Name __________________________________________________ 
Booking Date ___________________________________________ 

I agree to the above Terms and Conditions  ___________________________ 

Date  _________________ 

 

 


