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SEASONAL OFFER

- EXPERIENCE THE ULTIMATE FESTIVE EVENING AT THE QUEEN'S
% COLLEGE, WHERE HISTORIC OXFORD ARCHITECTURE MEETS
CONTEMPORARY SEASONAL ELEGANCE. HOST YOUR
1 CELEBRATION AMIDST THE WARM GLOW OF QUR
2 BEAUTIFULLY DECORATED VENUE.

o,
O9

F THE EESTIVE PACKAGE
£75 cviny PP
MINIMUM NUMBER 60

)

,.‘. 3-COURSE FESTIVE MEAL: A SEASONAL MENU

.' " CRAFTED FOR THE OCCASION

o

VENUE HIRE: EXCLUSIVE USE OF OUR HISTORIC
DINING HALL (SEATS 140)

INCLUDES TEA, COFFEE, AND MINTS,

CHRISTMAS CRACKERS, AND TRADITIONAL FESTIVE
TABLE SETTINGS

9TH I7TH

DECEMBER 2026

GET IN TOUCH WITH US:
CONFERENCES®WQUEENS.OX. AC.UK
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FESTIVE MENU

ENJOY A GLASS OF FIZZ ON ARRIVAL - £750

STARTERS

PLUM TOMATO AND CHILLI SOUP
PLANT-BASED/VEGAN

HAM HOCK TERRINE WITH HOMEMADE PICCALILLI AND BRIOCHE CRUMB

PRAWN COCKTAIL WITH MARIE ROSE SAUCE

MAINS

ROASTED SALMON WITH SAFFRON ARANCINI, PEPPER SAUCE AND SEA
VEGETABLES

COCONUT YOGHURT PASTRY GALETTE WITH POTATO, PLANT-BASED STILTON
AND ONION MARMALADE
PLANT-BASED/VEGAN

ROAST NORFOLK BRONZE TURKEY WITH APRICOT AND SAGE STUFFING
TRADITIONAL GARNISHES

DESSERTS

CHOCOLATE CREMEUX WITH BURNT ORANGE

APPLE TART TATIN WITH VEGAN ICE CREAM
PLANT-BASED/VEGAN

CHRISTMAS PUDDING WITH RUM SAUCE, BRANDY BUTTER AND CHERRY
COMPOTE

WINE & SUPPLEMENTS

WHITE/RED HOUSE WINE - £18 (AVERAGE) PER BOTTLE
BEER CELLAR HIRE - £567
CHEESE BOARD - £9.25
DISCOUNTED ENSUITE ACCOMMODATION AVAILABLE

NOTE: YOU WILL BE CHOOSING ONE MENU AND DRINKS FOR ALL .
OUR KITCHEN TEAM IS HAPPY TO DISCUSS IDEAS AND WILL ACCOMMODATE SPECIAL DIETS!

ALL PRICES EXCLUDE VAT
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https://fisherstudios.co.uk/
https://www.queens.ox.ac.uk/queens-as-a-venue/

	christmas at queen’s
	seasonal offer
	the festive package


	£75
	PP
	(+VAT)
	minimum number 60
	3-course festive meal: a seasonal menu crafted for the occasion
	venue hire: exclusive use of our historic dining hall (seats 140)
	includes tea, coffee, and mints, christmas crackers, and traditional festive table settings

	9TH
	17TH
	DECEMBER 2026
	get in touch with us: conferences@queens.ox.ac.uk



	festive menu
	enjoy a glass of fizz on arrival - £7.50
	starters
	plum tomato and chilli soup  plant-based/vegan
	ham hock terrine with homemade piccalilli and brioche crumb
	prawn cocktail with marie rose sauce

	mains
	roasted salmon with saffron arancini, pepper sauce and sea vegetables
	coconut yoghurt pastry galette with potato, plant-based stilton and onion marmalade plant-based/vegan
	roast norfolk bronze turkey with apricot and sage stuffing traditional garnishes

	desserts
	chocolate cremeux with burnt orange
	apple tart tatin with vegan ice cream  plant-based/vegan
	christmas pudding with rum sauce, brandy butter and cherry compote

	wine & supplements
	white/red house wine - £18 (average) per bottle beer cellar hire - £567  cheese board - £9.25 discounted ensuite accommodation available


	the queen’s college high street oxford ox1 4aw
	photography by fisher studios • fisherstudios.co.uk
	visit our site conferences@queens.ox.ac.uk (+44) 01865 279129

