The Black Bull is a traditional thatched public house
and restaurant situated in the rural Cambridgeshire
village of Balsham.

Conveniently located just south of Cambridge and
close to the market towns of Haverhill, Newmarket
and Bury St. Edmunds.

Serving traditional, freshly prepared British Cuisine,
beautifully kept Real Ales and carefully chosen Wines
from around the world, The Black Bull is the perfect
choice for either a superb dining experience or

memorable event.
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Here at The Black Bull we pride ourselves on quality
without compromise. Our highly experienced events
team are able to guide you through all aspects of your

occasion, ensuring a pleasurable and faultless event.

As every occasion is different, we aim to personalise
our food and service to your individual needs whilst
incorporating all specific dietary requirements. We
always aim to fulfil your every request and exceed

your expectations.

Our Events team are able to produce a wide range of
menus to suit both budget and occasion whether it be
corporate, private dining, weddings or simply a

sandwich lunch delivered to your office. Should you

wish to discuss further menu options we would be
only too happy to help.




Canapés
Hot
Mini Yorkie filled with Beef and Horseradish
Fish and Chips
Tuna Burger and Aioli
Goats Cheese Rosti and Red Onion Marmalade
Confit Duck Spring Roll
Chick Pea, Roasted Pepper and Olive Fritter

Cold

Chicken Liver Parfait on Brioche
Artichoke and Parmesan Tart
Smoked Salmon and Quails Egg Scotch Egg
Prawn Cocktail on Chicory
Parma Ham, Fennel Seed Cracker and Apple
Courgette, Dried Tomato and Mozzarella




Finger Buffet
Hot

Sausage Rolls
Selection of Mini Quiches
Deep Fried Paclla Balls
Tempura King Prawns
Selection of Meat Kebabs
Marinated Chicken Wings
Spinach, Roast Pepper and Soft Cheese Pizza

Cold

Selection of Sandwiches
Serrano Ham, Chick Peas and Roasted Pepper
Crab and Parmesan Ricotta Cake
Smoked Salmon and Créme Fraiche on Cumin Bread
Smoked Duck Breast on Brioche
Tropical Fruit Kebab
Pickled Vegetable and Goats Cheese Salad on Chicory




Buffet

Starters
Pressed Ham Terrine with Fruit Chutney
Smoked Salmon with Lemon
Red Pepper and Goats Cheese Tart
Smoked Chicken Breast with Aioli
Smoked Haddock and Spring Onion Fishcakes
Wild Mushroom and Calvados Pate

Main Course
Selection of Sliced Meats
Whole Dressed Salmon
Potato Gnocchi, Spinach and Dried Tomatoes
Potato Salad
Buttered Hot New Potatoes
Mango and Chilli Rice Salad
Mixed Green Salad
Cous Cous with Roasted Vegetables

Greek Salad

Please see the puddings page for your available

selection




Set Menu
Starters
Homemade Soup
Beetroot Gnocchi with Spinach and Parmesan
Tian of Crab, Sweet and Sour Cucumber
Warm Pork Rillette with Poached Egg
Chicken Liver Parfait with Red Onion Marmalade
Prawn Cocktail

Main Course
Salmon and Horseradish Wellington

Sirloin Steak with Roasted Shallots and Mushrooms
Chicken Breast wrapped in Prosciutto
Sea Bass Fillets, Wild Mushroom Risotto
Fillet Steak with Stilton
Grilled Goats Cheese and Almond Polenta

All served with homemade bread to start and a selection of fresh

vegetables with main courses




Puddings

Lemon Tart
Hot Sticky Toffee Pudding
Summer Pudding
Chocolate Torte
White Chocolate Mousse
Berry Cheesecake
Pavlova
Chocolate Pots

Selection of Freshly Brewed Coffee, Tea and Infusions

Served with Petit Fours




Pricing

Every event we cater for is different, therefore
our commitment to understanding and

flexibility goes without question.

Prior to your event we shall visit your chosen
venue and assess the catering facilities to ensure
nothing is left to chance and leaving you worry

free. We are also happy to visit you in your
home or office to discuss your event should it be

more convenient than a visit to The Black Bull.

If you wish, we are able to offer a complete
planning service leaving you time to enjoy the
precious little time you have! Whatever your
requirements, be it Florist or Photographer our
years within the business have led to some
impressive contacts. Knowing they will enhance
your day further by delivering truly spectacular

results we are happy to recommend them.

For a full quote as individual as your event call
Ellen Sizer on 01223 893844




Prices listed are per person unless otherwise stated.

All prices are inclusive of VAT

Canap¢s

Selection of 3 hot and 3 cold £4.50
Selection of 5 hot and 5 cold £7.50
Finger Buffet

Selection of 4 hot and 4 cold £8.00
Selection of 6 hot and 6 cold £12.00
Buffet

Price for 2-course option may include either a starter or
pudding.

1 Course £14.00
2 Course £18.00
3 Course £22.00
Set Menu

The price will be based on your choice of main course and

will include the price of your starter and pudding.

Salmon Wellington £23.00
Sirloin Steak £24.00
Chicken Breast £22.00
Sea Bass Fillets £24.00
Fillet Steak £30.00
Grilled Goats Cheese and Almond Polenta £21.00

A discretionary service charge of 10% will be added to all invoices




