
  

  

ROBINSON COLLEGE  

FINGER BUFFET MENU 2025  

_____________________________________________________________  

     
Choose 7 items from the choices below for £26 + VAT per head    

  

Additional items may be added at £4 + VAT per item  
  
  

We recommend that you choose at least 2 items from the ‘Substantial and filling’ items                              

to create the Selection menus as below  

  

Substantial and filling   

• Assorted white, granary and wholemeal sandwiches plus speciality bread (Vegetarian 

options included) 

• Selection of open white and malted granary bread rolls ((Vegetarian options included) 

• Selection of tortilla wraps (Vegetarian options included) 

• Local Newmarket and herb sausage rolls (H)   

• Chick pea, aubergine caviar, oregano and Manchego cheese, puff pastry rolls (H)(V)  

• Leek, mushroom and pecorino tartlets (H)(V)  

• Strips of chicken breast marinated in smoked lime and tequila marinade, tapenade dip (H)   

• Free range eggs filled with vine tomato, garlic and pinenuts (P)(N)(V)  

Bite size  

• Crostini of Milano salami with Pico de Gallo  

• Sweet Chilli Cumberland Chipolatas (H)  

• Tuna tataki kebabs  

• Panko breaded bocconcini mozzarella balls with a Tyrolienne sauce (H) (V)  

• Beetroot home cured salmon with cucumber cream cheese on rye bread  

• Strips of Chicken breast in Moroccan spices honey and apricot dip   

• Potato rosti with blue cheese, red onion and watercress (H)(V)  

• Filo parcel of shredded spinach, flaked salmon and cream cheese (H)(V)  

• Wild mushroom, parmesan, and sage arancini (V)(H)  

• Buffalo Mozzarella and Mediterranean vegetable empanadas (V)  

• Baked cup mushrooms stuffed with feta cheese, red onion and spinach (V)(H)  

  

  

Contact the Conference Office for more details on conference@robinson.cam.ac.uk or 01223 332859  
 

https://www.robinson.cam.ac.uk/conferences/dine  

https://www.robinson.cam.ac.uk/conferences/dine
https://www.robinson.cam.ac.uk/conferences/dine


  

  

  

  

  

  

  

Healthy options   

• Beetroot and Greek soy yoghurt, tomato Salsa and onion and garlic dips with vegetable 

crudites (VE)   

• Provençale of tiger prawns on rye bread with sour cream  

• Broccoli and mature cheddar cakes with sweet chilli jam (H)    

• Chicken skewers in a teriyaki marinade    

Desserts  

• Triple Chocolate chip salted caramel brownie (V)  

• Apple and custard pastry cream tarts (V)  

• Mini Bakewell slice (N)(V)  

• Seasonal berry layered torte (V)  

• Oreo Cheesecake with chocolate sauce (V)  

• Mini Vanilla cream chocolate eclairs (V)  

• Lemon curd and raspberry cream roulade (V)  

  

  

(V= suitable for vegetarians, Low carbon meal, Healthy option, H= served hot, VE= 

Suitable for vegans, P= Contains pinenuts, N =contains Nuts  

  

Some vegetarian dishes can be adapted to vegan  

  

We can cater for all dietary requirements, provided we are advised in advance  

Contact the Conference Office for more details on conference@robinson.cam.ac.uk or 01223 332859  
  

https://www.robinson.cam.ac.uk/conferences/dine  
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