
EVENTS PACK



The Old Bicycle shop has gained a reputation from its 
fresh local ingredients, sustainable food & drinks and 
being known as the oldest bicycle shop in the country! 
Rumour has it that Charles Darwin, famed for his ‘Theory 
of Evolution’, bought a bike from this shop in the 

1800s.

The quaint building, over 2 century’s old, offers 
an industrial & quintessential Cambridge design to 
celebrate the heritage of the original bicycle shop. 
With its quirky décor and unique atmosphere, The Old 
Bicycle Shop is the perfect venue for your special 

event or private function hire. 

In a building which already boasts a wonderful history 
of innovation, we’ve created a series of beautiful 
spaces to inspire your business meeting or lend a 

special atmosphere to your party or celebration. 
All of our menus have exciting gluten-free, vegan and 
vegetarian options and we do our very best to accommodate 
other dietary requirements. Get in touch to find out 

how we can help to bring your event to life.

Welcome to

THE OLD BICYCLE SHOP



This room provides a sophisticated yet relaxed ambience, 
accommodation up to 20 seated guests and features a 
designated reception area that is perfect for those pre-

dinner cocktails.

Whether you’re planning an intimate dinner, hosting a 
business meeting, or simply looking to gather with friends 
for a special occasion, let our Event planner create the 

perfect package for you. 

THE GRANTA ROOM

 Seated: 20 | Standing: 35

CAPACITY



Surrounded by lush greenery and adorned with enchanting 
fairy lights, its bohemian ambience creates the perfect 
setting for your meals or parties, no matter the season.

 
Full enclosed and equipped with excellent heating 
facilities, The Conservatory is an ideal year-round event 

space.

THE CONSERVATORY

 Seated: 16 | Standing: 18

CAPACITY



Enjoy a meal in our main restaurant for groups of up to 
30. While this area won’t be private, you’ll enjoy our 
usual buzzy atmosphere as we combine two large tables of 

up to 14 to host your event.

THE RESTAURANT

 Seated: up to 30

CAPACITY



SET MENU

2 courses £23 | 3 courses £29.5

Tomato & red pepper houmous with crudités 
nd toasted flat bread (pb)

Crispy salt and pepper squid
served with chilli mayonnaise (gif)

Tandoori chicken skewers,
poppadom and mango chutney

Open chicken kebab: flat bread topped with harissa 
marinated chicken, slaw, salad and aioli

Smoked three bean chilli
with slaw, guacamole, aioli, jalapenos and rice (pb)

Great Berwick Longhorn beef & Ale pie
with creamy mash, peas & lashings of gravy

Moules Marinière with sourdough and chips

Sticky toffee pudding with vanilla ice cream 
and toffee sauce (v) (gif)

Chocolate brownie with raspberry sorbet 
and whipped cream (v) (gif)

Lemon & ginger cheesecake with lemon curd 
and stem ginger (v)

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free

BUFFET MENU

£25 per head (minimum of 15 persons)

FINGER FOOD 
Hummus, babaghanoush & tzatziki, crudités

& flat bread (pb)

Spicy cauliflower wings, sesame seeds, yoghurt
& pomegranate dip (pb) (gif)

Smoked salmon blinis with cream cheese and chives

Cocktail sausages with honey & mustard

Sweet potato & basil falafel (pb) (gif)

HOT BUFFET 
Buttermilk fried chicken thigh, sweetcorn succotash 

& pickled green chillies (gif)

Chickpea, squash & lemongrass Thai curry (pb)

SIDES
Pilaf rice (pb) (gif)

 New potatoes, parsley & garlic (pb) (gif)

Celeriac, carrot, white cabbage & coriander
slaw (pb) (gif)

Dressed leaves with agave & mustard dressing (pb) (gif)

PUDDING
Apple & fruits of the forest crumble with custard (v)

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free



3 for £10pp | 5 for £15pp

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free

CANAPÉS MENU

COLD

Smoked salmon, cream cheese & chive roulade with cucumber (gif) 

Local crab with curried mayonnaise, baby gem, apple & dill (gif)

Seasonal oyster with shallot vinaigrette mignonette (gif)*

Duck confit, roasted fig & honey on toast

Chicken Caesar, shredded baby gem, Parmesan crisp

Sun blushed tomato, olive & marjoram bruschetta (pb)

Cherry tomato filled with goat cheese mousse & dukkah (v) (gif)

HOT

Rare roast beef, mini Yorkshire pudding, horseradish cream & watercress

Apple & black pudding sausage roll with a spiced apple & date ketchup

Scallop wrapped in bacon with a rosemary skewer (gif)

Crispy filo prawn & sweet chilli sauce

Seared Teriyaki salmon, sweet potato crisp & wasabi mayonnaise

Smoked tofu, spinach, sweet potato & chickpea “chorizo” sausage roll (pb)

Crispy cauliflower skewer with a Thai dressing (pb) (gif)

 Cheddar croquette with salsa verde (v)

SWEET

Seasonal local fruit tartlet, vanilla custard & lemon verbena (v) 

Billionaire brownie bites, triple chocolate brownie topped with 
salted caramel & white chocolate (v) (gif)

Strawberry, crushed hazelnut & dark chocolate skewer (pb) (gif)



Pastries on arrival​

Tea & coffee breaks (2-3)​

2 course buffet lunch​

TV/Projector & connection​

Flipchart & pens​

WiFi ​

Private meeting room​

Still & sparkling water​

Printing available

£45

DAY DELEGATE RATE

Great city centre location, a short walk from 
the train station.

Strong vegetarian & vegan friendly menu.

Looking for an overnight stay?
We can provide accommodation at our sister 

site The Waterman

Our little black book contains the details of all of 
our favourite local suppliers who we would be happy 

to recommend for your needs!

SUPPLIERS



oldbicycleshop.com | bookings@ oldbicycleshop.com

01223 859909  |  104 Regent St, Cambridge CB2 1DP


