
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
To confirm your booking we will require the signed booking form sent or faxed 
to us. No money is taken as a deposit. Should the booked number fail to arrive 

we reserve the right to charge for each person who does not arrive, and this 
amount will be added to your bill. You may vary the numbers up to 6 hours 

before the booking time. 
Please also note – 

 
- Offer applies to groups of 8 or more 

- The largest party on a single table that we can accommodate is 22 
- Private rooms/dining areas are available – please ask for details 

- This menu is not available on Friday or Saturday evening 
 

As an independent restaurant we can cater for any special needs or unusual 
requests you may have. Just call us to discuss your individual requirements. 

 
14a Trinity Street, Cambridge CB2 1TB 

01223 506090   www.thevaults.biz 

Student Party Menu 
The amazing price of £20 per person includes: 

- Two course meal 

- Half a bottle of wine per person. 
- Service charge 

 

Plus:  
- Every Monday 2 cocktails for £6 until 1am & live music 

- Every Evening Happy Hour  

5pm-7pm & 10pm-11pm  
 

 



Student Sharing Menu 
 
 

Your main course is served to your table on platters ~ it is akin to a 

luxury seated buffet ~ and all guests share the five choices. It is a 

relaxed and friendly way to hold a party, giving everybody a 

chance to try a variety of dishes. 
 

Please tick five options, with no more than three from section A 
 

Section A 
 

 Baby Back Pork Ribs slowly cooked BBQ sauce  

 Honey & Soy Chicken Skewers with red onions and peppers 

 Moules Marinière – mussels steamed in a white wine & garlic sauce 

 Wild Boar & Apple Sausages in a leek & cider casserole 

 Moussaka with aubergine, ground beef & white sauce 

 Fish Cakes with a sweet chilli dipping sauce 

 Thai Chicken Curry lemon grass & coconut milk  

  

Section B  
   

 Steamed Rice flavoured with cardamom, cloves & cinnamon  
 Mushroom Cups stuffed with garlic, parmesan, shallots & basil 
 Dauphinoise Potatoes oven baked with thyme & garlic 
 Roasted Mediterranean Vegetables with Feta cheese 

 Seasonal Vegetables with Capers 
 Hand Cut Fat Chips skin on served with mustard mayonnaise 
 Rocket & Parmesan Salad with basil dressing 

 Pitta Bread with home made houmous & olive tapenade  
      

 

 

 

Desserts 

 

 

 

Sticky Toffee Pudding with Caramel Sauce 
 

Lemon Tart with Cantilly Cream 
 

Bread & Butter Pudding & Custard 

 



Booking Form 
 
 

NAME………………………………………………………. 

 

TELEPHONE……….……………………………………….. 
 

EMAIL ADDRESS………………………………………….. 
 

PARTY DATE…………….…………………………………. 

 

NUMBER IN PARTY……………………………………….. 

 

TIME OF BOOKING………………………....................... 

 

PRIVATE ROOM REQUESTED……………………………. 
 
 
 

 
 

CREDIT/DEBIT CARD 

 
  

NUMBER…………………………………………………………………. 

 

 
NAME ON CARD……………………………………EXPIRY DATE………………………. 

 

 
SIGNED…………………………………… 

 

 
NAME……………………….……………… DATE………………………………….. 

 

 
 


