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In the heart of CAMBRIDGE,
in the city’s oldest hotel, discover a vibrant,
contemporary venue for private events — grand
in scale, but personal in the details.

TO EACH OCCASION, WE BRING THE
FLOURISH OF MODERN BRITISH CUISINE
— WHIMSICAL RE-INTERPRETATIONS OF
FAMILIAR CLASSICS AS MEMORABLE AS

THE VENUE ITSELF.






THE BALLROOM

There are few halls in Cambridge that compare with the grandeur and
charm of the University Arms Ballroom — a wood-panelled room that
belongs to our city’s heritage.

Natural light spills in through huge stained-glass windows decorated
with college crests, with views looking out over the city’s iconic
Parker’s Piece.

Summer or winter, the Ballroom is the perfect space for parties,
weddings and large events, accommodating up to 180 seated guests or
200 standing.




PARKER’S TAVERN
CHRISTMAS BANQUETTING
3-COURSE MENU

Available for parties with a minimum of 100 guests on
weekdays, 130 guests on weekends throughout December in the
Ballroom. All menus include after dinner tea and coffee with
mince pies. Tables will'be dressed with festive décor and

Christmas crackers.

BEEF CARPACCIO (MK/SP)
with rocket and parmesan shavings

OR
SMOKED SALMON (F/SP/MK)
with creme fraiche, crispy capers and dill
OR

FENNEL (SP)
with blood orange and burnt black pepper and honey dressing

ROAST CHICKEN BREAST
with pigs in blankets, roasted sprouts and roast potatoes

OR

SLOW-COOKED LAMB SHANK (sP)
with creamy polenta and roasted root vegetables

OR

SQUASH WELLINGTON
with mushroom duxelles, spinach and roast vegetables

TRADITIONAL CHRISTMAS PUDDING (VE)
with brandy butter

OR

RHUBARB CRUMBLE (E/MK)
with custard

OR

BRANDY AND ESPRESSO CREAM (MK/G/E/SP)
with ladyfinger biscuits

SPECIAL DIETARY REQUIREMENTS - V - Suitable for vegetarians | VE — Suitable for vegans | VE* - Dish can
be amended to be suitable for vegans. Please ask for our full allergen menu. ALLERGENS - Dishes that contain any
of the 14 named allergens are marked with the following abbreviations: G — Gluten | C - Crustaceans | E - Eggs | F
- Fish | M - Molluscs | S — Soybeans/Soya | P - Peanuts | N — Nuts | MK - Milk/Dairy | CY — Celery | MD -
Mustard | SS — Sesame Seeds | SP - Sulphites | L — Lupin |Menu may change depending on seasonality. Please do

ask for a manager should you have any allergies or intolerances we need to be aware of. We cannot guarantee the

absence of all allergens in our dishes.



CHRISTMAS PARTY PACKAGE:

£99 PER PERSON

Sparkling wine arrival drink
3-course Christmas menu
Half a bottle of house wine
Tea, coffee and mince pies
DJ and dancefloor
Marriott Bonvoy points for the organiser

FUNCTION ROOM DETAILS
Room Dimensions

ROOM ‘ WIDTH ™ ‘ LENGTH ™ ‘ HEIGHT ™ ‘ SURFACE M2

20.54 3.88 272

BALLROOM ‘ 12.14

Room Capacities

BOARD
ROOM

CLASS

NQUE JABARE ‘ ‘ J-SHAPE
ROOM ‘BAI\QUET ‘ CABARET ‘ THEATRE ‘ ROOM U-SHAPE

56

BALLROOM ‘ 180 ‘ 120 ‘ 200 90 76

All rooms are fully air-conditioned and feature:
WiFi, PA System and Hearing-Loop

ADDITIONAL INFORMATION

Directions
By train: 45 minutes from Kings Cross station.
By foot: 15 minutes on foot from Cambridge station.
By car: Located on Regent Street, with accessible routes from M11, A10 and A14.

Parking
Limited parking available on site. Closest car park, Queen Anne Terrace on Gonville Place.



ACCOMMODATION

The hotel comprises 189 rooms and suites each one offering views of
Parker’s Piece, the hotel’s inner courtyard or Cambridge’s historic
Regent Street.

Every room features superfast wi-fi, a smart television, soft-as-silk
cotton sheets, air-conditioning, a walk-in shower or bath and heated
bathroom floors.




