
 
 
 
 

 
 

Origin8 is Cambridge’s newest delicatessen café, specialising in locally grown and produced organic 
food. Enjoy delicious traditionally English (Anglian) food on-board your Scudamore’s punt. Choose from 
the menu below, and trust Scudamore’s and Origin8 to have your party’s food ready and waiting when 
you arrive for your punting booking.  
 

BREAKFAST PICNICS 
Sweet Breakfast 
A breakfast pot: local Marybelle yoghurt, topped with a handmade granola, seasonal fruit compote & 

slices of fruit. With either a selection of local organic breakfast pastries or a fresh fruit muffin. 
Savoury Breakfast 
Your choice of either Smoked Salmon with sliced cold boiled free range egg & spinach on an English 
muffin or Cold bacon, sausage, mushrooms, red onion marmalade & tomato on a Ciabatta flatbread.  
With a portion of locally grown seasonal fruit and whipped double cream. 
With Scudamore’s Coffee, Ceylon Tea, or Orange juice. 
 
LUNCH TIME PICNICS 

Ciabatta Box 
Award winning handmade pate from Brundall, Norfolk on toasted local organic bread/crackers.  
A selection of Ciabatta Sandwiches with River Farm Smoked Ham with Stokes’ Suffolk Pickle, and 
Basil/Citrus Poached Suffolk Chicken with Chilli & Coriander Mayonnaise on a local leaf salad. 
With a bag of hand cooked Essex Fairfield crisps & a portion of locally grown seasonal fruit.  
 

Deli Box 
Meat option: 
A cheese platter: selection of three local cheeses on handmade toast/crackers, garnished on local leaf 
salad, with a pot of delicious chutney. 
A medley of cold, deli counter meats, half a handmade scotch egg, mini Croxton Park pork sausage rolls 
with Stokes’ chutney and olives marinaded in local rapeseed oil. With a bag of hand cooked Fairfield 
crisps and a portion of locally grown seasonal fruit. 
 

Vegetarian option: 
A cheese platter: selection of three local cheeses on handmade toast/crackers, garnished on local leaf 
salad, with a pot of delicious chutney. 
Half a traditional Metfield Bakery vegetarian pasty, served on a local leaf salad. A cous cous and pasta 
salad, and a generous slice of handmade organic foccacia bread. With a bag of hand cooked Fairfield 
crisps and a portion of locally grown seasonal fruit. 
 
Gourmet Box 
Generous pieces of Bottisham River Farm Kiln cold roast salmon & smoked chicken on bite-sized 
crackers, garnished on local leaf salad. Half a Metfield traditional handmade pork pie, and half a savoury 
tart (e.g. chicken & spinach, crab & samphire). Accompanied by a local leaf salad and Stokes’ chutney. 
Followed by a delicious individual handmade moose.  
 
SWEET PICNICS 
High Tea 
Bite-sizes open top organic locally baked organic wholemeal & white bread sandwiches, with River Farm 
Cold Smoked Salmon & Cucumber and mild mustard & dill mayonnaise. A handmade scone with 
Staverton Ewe extra fruit strawberry jam, local whipped double cream and a portion of locally grown fresh 
strawberries. 
With Scudamore’s Ceylon Tea. 
 

Cream Tea  
A locally baked organic handmade scone, served with extra fruit Strawberry/Raspberry Jam, local 
whipped double cream & a portion of locally grown fresh strawberries. 
With Scudamore’s Ceylon Tea. 
 
Strawberries/Raspberries & Cream 
A generous portion of locally grown fresh strawberries/raspberries, served with local whipped double 
cream. 
 
Cup Cake 
An individual locally made and beautifully decorated cup cake. 

 
 

Prices 
 
£10.50 
 
 
£11.00 
 
 
 
 
 
 
£12.75 
 
 
 
 
 
£15.50 
 
 
 
 
 
 
 
£15.50 
 
 
 
 
 
 
£17.50 
 
 
 
 
 
 
£10.75 
 
 
 
 
 
 
£7.50 
 
 
 
 
£5.50 
 
 
 
£3.50 
 
 
 


