
Join the Celebration 
AT HOTEL FELIX





Let us take care of everything,  
you can relax and sparkle through  
the evening. 

On arrival you will be greeted with 
mulled Bellini and canapés before 
taking your seats and enjoying a 
delicious festive two course dinner.

Afterwards, our resident DJ will be 
playing all of the classic hits and of 
course the Christmas classics which 
are guaranteed to keep you on the 
dance-floor.

AVAILABILITY 

Available from 1st - 24th  December. 

PRICING 

£48.50 per person

Festive Stays
Take advantage of our fantastic festive 
accommodations rates, enjoy a great 
night sleep and the next morning 
indulge in a breakfast to remember.

BED & BREAKFAST RATES FROM

£75 per person 
price is based on two people sharing.

MAINS

Roast Norfolk Bronze Turkey 
braised cabbage, roast potatoes, sprout, pigs in 
blankets, bread sauce

Keralan Curried Hake 
turmeric rice, spiced Winter greens, toasted coconut

Mushroom & Tarragon Torte 
Jerusalem artichoke purée, shaved root vegetable salad

Slow Cooked Beef Cheeks 
truffle creamed potato, roasted carrots, red wine jus

DESSERTS

Graffiti Christmas Pudding 
brandy butter or rum sauce

Chestnut Glace Mont Blanc  
hazelnut and blossom orange sorbet

Caramelised Pineapple Cake 
ginger sauce, vanilla cream

Suffolk Gold Cheese,  
fig chutney, candied walnuts, oatcakes

TEA & COFFEE 

January  Parties
Cannot make a date in December? 
Then why not celebrate in January 
with Prosecco on arrival and two 
course dinner.

PRICING

£27.00 per room

Christmas Party  Nights Cocktails  
& Canapés
Get into the Christmas spirit  
and gather your friends for a festive 
get together.

Enjoy a glass of Prosecco on arrival 
followed by festive canapés and two 
cocktails of your choice. Then take to 
the dance floor and strut your stuff 
to the best party anthems from our 
resident DJ.

AVAILABILITY 

Saturday 14th  & 21st December

PRICING 

£25.00 per person



LUNCH TIME MENU

STARTERS

Cream of Carrot Soup Ginger and Turmeric 
Coriander Oil

Ham Hock Croquette 
pear and celeriac remoulade, honey mustard dressing

Twice Baked Goats’ Cheese Souffle 
caramelised tomatoes, rocket salad

MAINS

Roast Norfolk Bronze Turkey 
braised cabbage, roast potatoes, sprout, pigs in 
blankets, bread sauce

Keralan Curried Hake 
turmeric rice, spiced Winter greens, toasted coconut

Mushroom & Tarragon Torte 
Jerusalem artichoke purée, shaved root vegetable salad

DESSERTS

Graffiti Christmas Pudding 
brandy butter or rum sauce 

Caramelised Pineapple Cake 
ginger sauce, vanilla cream

Suffolk Gold Cheese,  
fig chutney, candied walnuts, oatcakes

TEA, COFFEE & MINI MINCE PIES 

EVENING MENU

ARRIVAL DRINK 
A glass of Prosecco

STARTERS

Cream of Carrot Soup Ginger & Turmeric 
coriander Oil

Ham Hock Croquette 
pear and celeriac remoulade, honey mustard dressing

Twice Baked Goats’ Cheese Souffle 
caramelised tomatoes, rocket salad

Whisky Cured Salmon Gravadlax 
pickled cucumber, Tonka bean emulsion

MAINS

Roast Norfolk Bronze Turkey 
braised cabbage, roast potatoes, sprout, pigs in 
blankets, bread sauce

Keralan Curried Hake 
turmeric rice, spiced Winter greens, toasted coconut

Mushroom & Tarragon Torte 
Jerusalem artichoke purée, shaved root vegetable salad

Slow Cooked Beef Cheeks 
truffle creamed potato, roasted carrots, red wine jus

DESSERTS

Graffiti Christmas Pudding 
brandy butter or rum sauce

Chestnut Glace Mont Blanc  
hazelnut and blossom orange sorbet

Caramelised Pineapple Cake 
ginger sauce, vanilla cream

Suffolk Gold Cheese,  
fig chutney, candied walnuts, oatcakes

TEA, COFFEE & MINCE PIES

Festive  
Dining

Celebrate the run up to Christmas 
with an exclusive festive three course 
dining experience. 

Perfect for a relaxed gathering 
with family and friends or an office 
Christmas party.

AVAILABILITY 

Available from 1st - 24th  December. 

PRICING 

LUNCH TIME DINING 
Two Courses: £22.50 per person 
Three Courses: £25.00 per person

EVENING DINING 
Three Courses: £38.50 per person 
Available for pre-booked groups of 10 - 60 guests.



Festive  
Afternoon Tea

This December why not join in our 
Festive Afternoon Tea. On arrival you 
will be greeted with a glass of mulled 
wine, then indulge in our delicious 
festive-themed delights including, a 
selection of finger sandwiches, freshly 
baked scones with clotted cream and 
preserves, homemade festive cake, all 
served with a choice of tea or coffee.

AVAILABILITY 

Available from 1st - 31th  December, excluding 
Christmas Day.

PRICING 

£18.50 per person

Add a glass of Champagne for £9.95 per person

Afternoon Tea 
with Santa

Make Christmas extra special, by 
giving your children the opportunity 
to give their Christmas letter to Santa 
himself while enjoying a delicious 
afternoon tea, plus an enchanting 
story will be read by Santa.  All 
children will receive a special gift.

AVAILABILITY 

Sunday 8th & 15th December

TIMINGS

15:00pm - 17:00pm

PRICING 

£18.50 per adult

£9.95 per child (12 years old and under)

Christmas Gift  
Vouchers
Leave the inspiration, wrapping and 
delivery to us!

Give the gift of indulgence this 
Christmas with a unique experience 
at the Felix Hotel. Chose from one of 
our wide selection of gifts available to 
experience our restaurant, afternoon 
tea plus luxury overnight stays.

If you cannot decide, our monetary 
gift vouchers are a good option, 
which can be redeemed in full or 
part payment for any of the services 
available here at Hotel Felix.

Gift vouchers can be purchased by contacting 
the team on 01223 277977 or email  
help@hotelfelix.co.uk



Relax and let us do all the work, so 
you can celebrate this special day 
with your nearest and dearest.

Enjoy an arrival drink, followed by 
a four course lunch with all of the 
festive trimmings. 

AVAILABILITY 

Wednesday 25th December

PRICING 

£89.00 per adult

£25.00 per child (12 years old and under)

Festive Stays
Take advantage of our fantastic festive 
accommodations rates, enjoy a great 
night sleep and the next morning 
indulge in a breakfast to remember.

BED & BREAKFAST RATES FROM

£75 per person 
price is based on two people sharing.

AMUSE BOUCHE

STARTERS

Curried Parsnip Soup 
coriander pesto, toasted almonds

Hot Smoked Salmon Mousse 
compress watermelon, herb salad

Duck & Pistachio Ballotine 
pineapple relish, liquorice sauce

Pressed Pork Cheeks & Ham Hock 
pickled mushroom, mustard, brioche

MAIN COURSES

Roast Norfolk Bronze Turkey 
apricot and sage stuffing, pigs in blankets, carrot 
and swede mash, roast potatoes, sprouts, bread & 
cranberry sauce

Butternut Squash & Feta Cheese Tart 
red onion compote, pine nut salad

Fillet of Sea Bass 
crab, creamed leeks, potato terrine, white wine sauce

Fillet of Beef (served medium rare)  
potato gratin, courgette tempura, mushroom purée, 
horseradish Chantilly, red wine jus

DESSERTS

Traditional Christmas Pudding 
brandy butter and rum sauce

Pear & Coffee Gateau 
crushed meringue, lime sorbet

Warm Plums Clafoutis  
vanilla crème fraîche

Two Cheeses 
chutney, celery, oatcakes

TEA, COFFEE & MINCE PIES

Christmas Day  Lunch Boxing Day  
Lunch
After the excitement of Christmas Day 
has passed, why not gather your family 
and friends for a relaxing afternoon, 
enjoying a delicious three course lunch 
in our Graffiti restaurant. 

AVAILABILITY 

Thursday 26th December

PRICING 

£29.00 per adult

£14.40 per child (12 years old and under)

Boxing Day  Escapes
BED & BREAKFAST RATES FROM
£65 per person 
price is based on two people sharing.



Welcome in the New Year with your 
loved ones at Hotel Felix. You will be 
greeted with Champagne and canapés 
on arrival before sitting down to a 
fantastic four course Gala Dinner.

Whilst you indulge our live jazz 
band will set the mood for an 
unforgettable evening, a perfect way 
to ring in the New Year. 

AVAILABILITY 

Tuesday 31st December

PRICING 

£89.00 per adult

New Year Getaways
Don’t worry about finding a taxi 
home, take advantage of our fantastic 
room rates and enjoy a well-deserved 
lie-in, plus a breakfast to remember. 

BED & BREAKFAST RATES FROM

£90 per person 
price is based on two people sharing.

GALA DINNER

Champagne & Canapés

Pressed Terrine of Ham Hock & Goose Liver 
almond jelly, cherry, toasted brioche

Roast Scottish Scallops & Crab Ravioli 
seaweed, ginger and cardamom sauce

Quail Breast Ballotine 
golden raisins, shallot purée, chestnut, madeira 

Salmon Marinated in Yuzu,  
caviar, beetroot, coriander, smoked eel ice cream

Medallion of  Venison 
red cabbage and celeriac purée, pear tart, juniper jus

Turbot Fillet 
baby leeks, morels mushroom, potato mille-feuille, 
muscadet sauce

Nougat Parfait 
sesame tuile chestnut cream, candied kumquats, 
clementine

Selection of 3 Cheese 
quince jelly, celery, oatcakes

Coffee & Petits Fours

New Year’s Eve Gala Night



Terms & Conditions

All packages and upgrades are subject to availability. 

All packages and menus are exclusive of drinks unless 
otherwise stated. 

In the event a dining cancellation is made in part or 
in its entirety after full payment has been made, no 
refund will be given.

Christmas and New Year packages: cancellations for 
individual bookings should be made 7 days prior to 
Christmas Eve and New Year’s Eve. Please note that 
a £50 non-refundable deposit will be made for a 
Christmas or New Year package. 

We regret that should your party size decrease in 
numbers, payments (including deposits) cannot be 
refunded, nor can they be offset against food, drinks 
or accommodation. 

Special dietary requirements must be indicated at the 
time of booking or when giving a pre-order. 

No additional food or drink of any kind is permitted 
into the hotel by party organisers or guests. 

Organisers will be liable for any damage caused to 
any part of the hotel premises or equipment by any 
person invited by you or on your behalf.

01223 277977

help@hotelfelix.co.uk

hotelfelix.co.uk

Hotel Felix, Whitehouse Lane, Huntingdon Road, Cambridge, CB3 0LX


