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The Garden is a picturesque outdoor space available for private hire. 
Set along the banks of the River Cam in the heart of historic Cambridge, 
it’s perfect for al fresco summer parties and drinks receptions. At the sun 

sets, festoon lighting and firepits bring an inviting atmosphere, whilst 
Mediterranean-inspired menus and canapés are sure to transport you and 

your guests to sunny climes.

Standing - 200

MENUS
Canapé menu is available from 3.5 per piece.

PRICING
Enquire with our team via graduatecambridge.events@hilton.com.
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THE GARDEN



Nestled on the banks of the River Cam within Graduate by Hilton Cambridge, 
Garden House offers a stylish yet relaxed setting for any occasion.

The light-filled restaurant is elegantly designed, featuring rich fabrics, soft 
lighting and an open kitchen. Guests can enjoy seated dinners whilst taking in 
the riverside views from the restaurant, terrace and garden, complemented 
by seasonal, Mediterranean-inspired dishes and a welcoming atmosphere 

that celebrates the best of Cambridge dining.

Seated - 60

MENUS
Taste of Garden House menu is available from 39 per person.

PRICING
Enquire with our team via graduatecambridge.events@hilton.com.
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GARDEN HOUSE
RESTAURANT



GARDEN HOUSE
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The Private Dining Room at Garden House offers a refined and 
comfortable setting for up to 16 guests, perfect for special occasions, 

business lunches, or private gatherings.

Combining privacy with the restaurant’s signature warmth and seasonal, 
Medterranean style cooking, it provides a relaxed yet elegant atmosphere 

to enjoy a memorable meal.

Seated - up to 16

MENUS
Taste of Garden House menu is available from 39 per person.

PRICING
Enquire with our team via graduatecambridge.events@hilton.com,

or book via this link.
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PRIVATE DINING ROOM

https://sevn.ly/xv50Gz4g
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Garden Bar is an inviting space overlooking the River Cam, perfect 
for casual drinks receptions. Serving classic cocktails, fine wines, and 
beers alongside canapés from the Garden House kitchen, it combines 
contemporary design with a welcoming atmosphere - an ideal spot to 

celebrate in the heart of Cambridge.

Standing - 20-60
Please note hire of Garden Bar is on a non-exclusive basis due to proximity

to the hotel Reception.

MENUS
Canapé menu is available from 3.5 per piece.

PRICING
Enquire with our team via graduatecambridge.events@hilton.com.
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GARDEN BAR





We offer a range of menu options suitable 
for all events, from standing receptions 

to full dining experiences.

Canapé menu from 3.5 per piece.
Buffet menu from 20 per person.

Taste of Garden House from 39 per person.

We cater to all allergens and dietary requirements. 
All menus have a discretionary 10% service charge 
which will be distributed amongst our whole team.
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MENU OPTIONS
Canapés | Taste of Garden House | Finger Buffet (Weddings Only)
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SAMPLE MENUS

canapés

Tuna Tartare, Tobiko Caviar, Yuzu 
White Crab, Chilli, Lime, Avocado, Sourdough Bread 
Smoked Salmon Blinis, Lemon Balm Sour Cream, Keta Caviar 

fish & shellfish

meat

Aged Black Angus Beef Tartare, Anchovy Mayonnaise 
Chicken Liver Parfait, Crispy Bacon, Prune Ketchup 
Pulled Pork Croquet, Chipotle Chilli Relish 
Truffle Arancini 

vegetarian

Goats’ Curd & Fig, St Andrew’s Cheese Shortbread V 
Roast Cauliflower Cheese Choux V 
Heritage Beetroot Tartare, Dorset Wasabi Cream, Crispy Capers Ve 
Truffle Arancini, Pecorino V 

sweet

Strawberry Tart, Vanilla Crème V 
Chocolate Eclair, Chocolate Cremeux V 
Creme Brulee Tart V 
Mini Cinnamon Donuts V 

 *REQUIREMENTS 
Minimum of 10 people per booking. Maximum six canapés in selection. Canapés will be circulated unless

otherwise requested by organiser. When making your selection a minimum of 10 pieces of each chosen type is
required. Adding a further choice to your selection will require a minimum order of 10 pieces with an additional

charge of £3.50 per item. 

@gardenhousecambridge
A discretionary 12.5% service charge will be added to your bill – of which our team receive 100%. 

 Please inform your server of any allergies or dietary requirements before ordering.

finger buffet

Skin on Fries Ve 
Buttermilk Chicken, Smoked Pepper Glaze 
Pork & Herb Sausage Roll 
Battered Fish, Chunky Chips Ve 
Honey Mustard Glazed Pork Chipolatas 
Salt & Pepper Squid, Sweet Chili Dip 
Chipotle Chicken Skewers 
Onion Bhaji, Tamarind Chutney Ve 
Cheddar Cheese & Caramelized Onion Tart V 
Chicken Caesar Wrap 

wedding package only 
 three options  20  |  five options  30 per guest 

 ALLERGEN INFORMATION 
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and
special dietary requirements who may wish to know about the ingredients, please ask a member of the

Management Team. 
V: Vegetarian 

Ve: Vegan 

SERVICE NOTE 
Please note that our buffet menu offers a variety of dishes, with portions split across the offering. For allergen-
sensitive guests, we may provide separately plated options to ensure their safety and enjoyment. Please be

aware that unless otherwise specified, all dishes on our Buffet Menu will be served simultaneously. 

@gardenhousecambridge
A discretionary 12.5% service charge will be added to your bill – of which our team receive 100%. 

 Please inform your server of any allergies or dietary requirements before ordering.

taste of garden house
for a minimum of two people

£39pp 
starters

sea salt and olive oil focaccia  

tuna crudo, salsa verde, lemon, olive oil 

burrata, grilled marinated peppers, mint, chilli

mains

pumpkin ravioli, parmesan, toasted hazelnuts, sage 

peri peri chicken thighs, red cabbage, lemon yoghurt

               chargrilled prawns, spicy coriander and lime butter

served with

skin on fries, green salad and sweet sherry vinaigrette

desserts 

tiramisu

pistachio ice cream

£50pp
starters 

sea salt and olive oil focaccia 

almond hummus, crisp flatbread

tuna crudo, salsa verde, lemon, olive oil 

burrata, grilled marinated peppers, mint, chilli

mains

pumpkin ravioli, parmesan, toasted hazelnuts, sage 

grilled dry aged sirloin, salsa verde

chargrilled prawns, spicy coriander and lime butter 

served with

skin on fries, green salad and sweet sherry vinaigrette

desserts

tiramisu

pistachio ice cream

signature spritz
chandon garden spritz 16
chandon garden, rosemary, orange

red wine spritz  15
nero d’avola, cassis, prosecco

moët french 77 19
moët & chandon impérial brut, st germain, lemon

elderflower spritz 15
st germain, soda, prosecco

aperol spritz  14
aperol, soda, prosecco

rum spritz  15
havana 3yr, coconut, lime, prosecco, ginger ale

amaretto spritz  15
amaretto, manzana verde, prosecco, cinnamon, soda water

marinated olives  lemon, oregano 5.5 

sea salt and olive oil focaccia 5 

almond hummus  sumac, rosemary and sea salt crisp bread 9 

smoked aubergine  tomato and coriander, rosemary and sea salt crisp bread 9 

greek salad  barrel aged feta, cucumber, kalamata olives 12.5

burrata  grilled marinated peppers, rosemary, chilli 13

vitello tonnato  roast veal carpaccio, tuna and anchovy sauce, capers, rocket 14

tuna crudo  salsa verde, lemon, olive oil 14

mussels  cider, lovage, garlic 14

starters

skin on fries | green salad, sweet sherry vinaigrette  
green beans, shallots & wasabi dressing | olive oil mash | red cabbage

sides  all  6

cambridge burnt cream tart  creme fraiche, cherry sauce 9

autumn fruit compote  yoghurt ice cream, buckwheat crumble 9

tiramisu  9

hackney gelato ice cream & sorbets 2 for 5 
pistachio | chocolate & hazelnut | vanilla | mango sorbet | lemon sorbet 

desserts

afternoon tea
35 |  45 with a glass of english sparkl ing wine

a selection of savoury sandwiches, freshly baked scones & 
seasonal sweet treats available daily from 12 to 5pm.

pumpkin ravioli  parmesan, toasted hazelnuts & sage 17

crab linguine  garlic, parsley, chilli 19 

chargrilled hispi  baba ghanoush and garlic caper dressing 18

peri peri chicken thighs  red cabbage, lemon yoghurt 20 

charcoal grilled seabass  sauce vierge 27

charcoal grilled gurnard  smoked paprika sauce and fregola 24

chargrilled prawns  spicy coriander and lime butter 4 for 15 | 8 for 30 

grilled dry aged sirloin  salsa verde, fries 38

mains

A discretionary 12.5% service charge will be added to your bill – of which our team receive 100%.  
Please inform your server of any allergies or dietary requirements before ordering.

@gardenhousecambridge

wines
white 175ml

cotes du gascogne, duffour pere & fils - south west france 2023  9 
grapefruit, melon, apple

vinho verde quinta de azevedo – portugal   11
mango, orange blossom

gavi di gavi ‘la giustiniana’ italy, 2023     13
crisp, floral peachy

red

les tapisseries de fontereche, domaine de lamy, france 2022 9
dark cherries, warm spices, smooth tannins

château mayne-graves bordeaux superieur, 2020  11
rich fruit, silky tannins “our house claret”

malbec ‘estripe’ (organic), mendoza, argentina, 2022 13
fruity favors, velvety tannis

rosé 

the pale, rosé by sacha lichine, provence rosé, france  13
refreshingly elegant, summer berries
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Do you offer vegetarian options?
We can accommodate vegans, vegetarians, or any other 

dietary requirements, as long as we know in advance.

Is your meat halal?
Our meat is not halal. However, we have a great selection of 

vegetarian and fish dishes available. 

Is Garden House wheelchair accessible?
Yes, all spaces are fully wheelchair accessible.

What else can you offer for our event?
We are happy to recommend a list of preferred vendors, from 

floristry to music. 

Do you offer car parking?
Car parking is available at Graduate Cambridge. 2 hours are 

free and is subsequently charged per hour.

What time does Garden House close?
The Garden closes at 10pm. Garden House restaurant closes 

at midnight. 

FAQ’s



Please contact us at graduatecambridge.events@hilton.com.


