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Whether you are thinking of going out for lunchrduthe winter
season, partying with your friends or having b/ feehebration,
Netherwood is here to give you a warm and festc@nwe.

consisting of 3 Courses with Coffee and Mini Mities are
available throughout November and December.
Why not bring a group of friends?
Please contact Reception for more informatioroandke a booking.

are a great way to reward your team for all Hrelimork
over the last 12 months. 3 Course Meal, Coffeliantlince Pies then
Dance the night away with our resident DJ, Davesddat.
Please ask at Reception about our group party. night

at Netherwood is a very special occasion weldamitigs
from far and wide to celebrate in relaxed surmgsédround crackling log
fires and renowned festive decorations which &imumid November.

Our delicious four course lunch is served in thkiD8uite, as well as our
conservatory restaurant with spectacular vieve®kvey Morecambe Bay.
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Beetroot and Goats Cheese Tart
(with balsamic and lambs lettuce)
Chicken and Bacon Terrine
(served with mulled plum chutney and baked badhbyi
Tian of Cantaloupe Melon
(centred with a passion fruit and pomegranafe jelly
Freshly Prepared Cream of Cauliflower Soup
(drizzled with truffle oil)

000

Roast Local Turkey
(served traditionally with a Cumberland chipoledpped in bacon, stuffing, bread
sauce, cranberry sauce and roast gravy)
Staveley Sirloin Steak
(char grilled to your liking with a stack of Netleexd chunky chips,
griddled tomato and a flat field mushroom,
accompanied by a classic peppercorn sauce de)the si
Teriyaki Salmon
(marinated in teriyaki sauce, pan seared and\sghviahe,
ginger butter sauce and pak choi)
Pear, Spinach and Chestnut Tart
(golden flaky pastry topped with roasted chestoass,pear,
wilted spinach and a beetroot dressing)

All Served with a Selection of Seasonal Vegetdbitatoes

Tiramisu
(an Italian sweet consisting of boudoir biscuitscanpone cheese,
sweetened and flavoured with coffee and Marsala)
White Chocolate and Raspberry Créme Brulée
(served with raspberry ripple ice cream and arshdrbiscuit)
Christmas Pudding
(served with brandy sauce)

000

Coffee and Mini Mince Pies



Iced Lemon and Ginger Soufflé
(served with Clementine’s and lemon curd)
Dark Chocolate Fondant
(with griottine cherries and vanilla cream)
Christmas Pudding
(served with brandy sauce)
Assorted Cheese and Biscuits

Pork Rillette d with cel d
(classic shredded confit of pork shoulder serercthigory and mustard salad) (served with celery and grapes)
Salmon and Smoked Haddock Terrine 000

(with baby Ceasar salad and anchovy dressing)
Cantaloupe Melon and Mulled Plums
(fan of Cantaloupe melon with cinnamon scente@dnpililms and vanilla sabayon)

Coffee, Mini Mince Pies and Festive Treats

Beetroot and Goats Cheese Tart 4 Courses, Coffee & Mini Mince Pies £69.50 per person
(with balsamic and lambs lettuce) Reduced Rates for Children.
000

A Non-Refundable deposit of £30.00 per person is reguirbdoking.

Freshly Prepared Broccoli and Stilton Soup Full Payment for Adults is Required by 1st DeceBtietr.

(with crispy stilton croutons )
Seared Breast of Partridge
(served upon black pudding and pickled carrots)
Seared Scallop
(served on a parsnip purée with smoked paprikhanmzb oil with lambs lettuce)
Refreshing Champagne Sorbet

000 |
Traditional Roast Turkey . , :
(succulent Penrith turkey with chipolata sausages, sauce, To ensure you receive the upmost attention antyqualask that when
stuffing and cranberry sauce) making your reservation for the Christmas Day kancyou choose a time as
Beef Wellington to when you would like to be seated between ¥RIGDGED pm.
(beef fillet wrapped in puff pastry filled withusinoom duxelle
served with a Madeira wine sauce) We will be taking bookings at 15 minute intervalskandly ask that you arrive
Loin of Lamb at least half an hour before your booking to enjogosy lounges and
(seare_d herb crustgd loin of Iamb'on a celeripotatd gallette Christmas decor.
with rosemary jus accompanied by a carrot marjnalade
Grll"ed Fillet of Ha:'bdut - TO AVOID DISAPOINTMENT DON'T FORGET TO
(set upon a warm lemon potato salad with oliveshaplp) PERUSE OUR WINE LIST AS WE WILL PHONE YOU PRIOR TO

Goosnargh Duck
(Goosnargh duck served with creamed cabbageaaiithgus)
Fresh Gnocchi with Artichokes and Salsify
(home made Gnocchi with wild mushrooms, Jerusdienokes and salsify) THIS WILL ENSURE WE HAVE THE WHITE WINE CHILLING,

THE RED WINE BREATHING AND THE CHAMPAGNE ON ICE

CHRISTMAS DAY TO TAKE YOUR WINE ORDER



Beetroot and Goats Cheese Tart
(with a balsamic and lambs lettuce)
Chicken and Bacon Terrine
(served with mulled plum chutney and baked badhb)i
Tian of Cantaloupe Melon
(centred with a passion fruit and pomegranate jelly
Tempura Prawns
(with a sweet chilli sauce and a timbale of Rigu r
Freshly Prepared Cream of Cauliflower Soup
(drizzled with truffle oil)

o000

Roast Local Turkey
(served traditionally with a Cumberland chipoledpped in bacon,
stuffing, bread sauce, cranberry sauce and avg¥t gr
Staveley Sirloin Steak
(char grilled to your liking with a stack of Netloed chunky chips,
griddled tomato and a flat field mushroom,
accompanied by a classic peppercorn sauce de)the si
Pork Belly Porchetta
(seasoned with garlic, thyme and sage then rullsbb@ cooked
with a butterbean and chorizo stew)
Teriyaki Salmon
(marinated in teriyaki sauce, pan seared andséhviae,
ginger butter sauce and pak choi)
Pear, Spinach and Chestnut Tart
(golden flaky pastry topped with roasted chestoass$,pear,
wilted spinach and a beetroot dressing)

All Served with a Selection of Seasonal Veyetdbidéatoes

Tiramisu
(an Iltalian sweet consisting of boudoir biscugiscanpone cheese,
sweetened and flavoured with coffee and Marsala)
White Chocolate and Raspberry Créme Brulée
(served with raspberry ripple ice cream and arshdrbiscuit)
Christmas Pudding
(served with brandy sauce)

000

Coffee and Mini Mince Pies

Party Night Prices

Per Person, inclusive of Dinner, Disco and VAT
Friday & Saturday
Sunday & Midweek

Please contact us for Available Dates throughout
November, December & January

A deposit of £10.00 per person is required to anlagkeking.
Full payment is required by 1st November 2011.

Accommodation

We are offering a Special accommodatioforaRafgyNNgiht@uieessts
All Rates are per room and inclusive of Breakdastd .
A deposit of £50.00 is required per room.

Mitdleveedk Friday Saturday

Double/Twin Room (Woodland) £80.00 £120.00 £120.00
Double/Twin Room (Bay) £80.00 £140.00 £140.00
Single Room 005 £90.00 £90.00



"#$%&
0%

$5$

+

From the Netherwood Hotel

Netherwood reserves the right to alter angosesdiied in this brochure,
without prior notification.






