Four course Festive Lunch Menu
£18.95, children under 10, £12.95

Really good home made soup (meat free)

Chicken liver pate studded with pistachio nuts,
and served with toast and red onion chutney
(please ask if nut free version is required)

Fan of Honeydew Melon, with fresh fruit slices
and tangy fruit coulis
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Roast Salmon fillet with dill and prawn sauce

Roast North Yorkshire Beef,
with Yorkshire Pudding & Meaty Gravy

Freshly Roasted Turkey crown,
with all the trimmings

Roasted ‘Quorn’ Turkey with all the trimmings

Wensleydale, cranberry and leek tartlets
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Traditional Christmas Pudding with Rum Sauce
Home made apricot and brandy trifle
Passion fruit bavarois, served with mango coulis

Dark and white chocolate chip cheesecake
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Coffee and Mince Pies

Name and address:

Date and time of booking, and please state lunch/evening

Contact details (phone and/or email)

Total number of diners:

Starters: (A= adult, C=child)

Main courses: (A= adult, C=child)

New Year’s Eve Grand Gala Buffet
£64.95 a head

Whole Dressed Salmon Centrepiece
Roasted ham
Roasted Beef
King prawns
A selection of salads
Plus lots more, including seafood,
salads and other delicious goodies.

Various desserts, gateaux
and other home made sweets.
A selection of cheeses, nuts, fruit and celery

Disco
Champagne Cocktail and
Fireworks display at midnight.

Carriages at 1.00 am

Fabulous New Year’s Eve Party offer!
New Year party, overnight stay and laid

Pre-ordered wine:

Pre-ordered water:

DATE DEPOSIT RECEIVED:

back New Year’s Day brunch:
£270 for 2 people sharing a room,
£160 single occupancy.
Stay Tuesday 30th as well for just an
additional £50 per room,
(based on B&B, 2 adults sharing)




Festive Evening menu £23.00

Freshly Home made soup of the day
Fan of honeydew melon with Parma ham & kiwi slices
Smoked haddock and prawn fishcakes with hollandaise
Home made Chicken liver pate studded with pistachio
nuts and served with toast and red onion chutney
(please pre-order if nut free version required)

Freshly Roasted Turkey crown & all the trimmings
Roasted salmon fillet topped with a herb crust and
served with a prawn and dill sauce
Sirloin of North Yorkshire Beef with Yorkshire Pudding
Slow cooked lamb shank with baby onions and
parmentier potatoes, with a minted gravy
Vegetarian Quorn 'Turkey’ Roast Dinner
Wensleydale, cranberry and leek tartlets

Traditional Christmas Pudding with Rum Sauce
Home made apricot and brandy rifle
Dark and white chocolate chip Cheesecake
Passion fruit bavarois with mango coulis

Coffee and mince Pies

For disco nights we will serve the above menu, after
which you can dance the night away to our fabulous in
house Disco

For Disco nights, add a supplement of £3.50pp
Last orders 11.30pm, carriages at 12mn

Disco nights will be:
Friday 4th December
Saturday 5th December
Friday 11th December
Saturday 12th December
Thursday 17th December
Friday 18th December
Sat 19th December (limited places- dining only)

More disco dates can be added if requested—
If you want one, just let us know!

Five course Christmas Day Lunch
£59.95 Children under 10, £39.00
Welcome drink on arrival: Bucksfizz, fresh orange juice,
Champagne or a Pimm’s Winter warmer (served hot)

Smoked Salmon and dill fishcake with Hollandaise
Fan of melon with parma ham, kiwi slices & berry coulis
Goat’s cheese and fig tart
Home made carrot and coriander soup.

Filo pastry basket filled with forest mushrooms, pine nuts,
asparagus and rice in a creamy sauce
Freshly Roasted Turkey crown with all the trimmings
Boneless duck served with spiced plum sauce
Halibut steak on a fresh asparagus trellis with cherry tomatoes
and lemon oil
Pork fillet on a sage infused rosti with cider & apple sauce

Traditional Christmas Pudding, with Rum Sauce
Raspberry champagne torte with red berry sauce
Vanilla pannacotta with tuille biscuits & passion fruit coulis
Chantilly chocolate pyramid

Cheese & Biscuits, followed by Coffee & Petit fours

Boxing Day Lunch
£29.95 Children under 10, £19.50

Home made spinach, watercress and ginger soup
Fan of Melon with fresh fruit slices and tangy fruit coulis
Slices of Smoked Duck Breast on crisp salad leaves with
orange segments and pine nuts
Sundried tomato mozzarella parcels with basil dressed salad

Roast Sirloin of Beef with Yorkshire Puddings
Slow Roasted Lamb shank, with parmentier potatoes and
honey and rosemary sauce
Breast of free range chicken on spiced parsnip mash with
red pepper sauce
Filo pastry basket filled with forest mushrooms, pine nuts,
asparagus and rice in a creamy sauce

Cod steak baked with a herb crust, with fresh tomato sauce

Passion fruit bavarois with mango coulis
Rum and raisin cheesecake
Sticky toffee pudding with toffee sauce
Pecan pie with vanilla ice cream or cream

Coffee and petit fours

The Old Lodge
Christmas and New Year menu 2009/10

Merry Christmas and a Happy New Year in
advance. We hope that you will be able to join us
over sometime over the festive period.

Did you know that we are open on New Year’s
Eve this year? Please ask for details.

HOW TO BOOK:
Please use the attached booking form to book your
Christmas meal with us, or alternatively fax or email us,
giving us all the information on the form.

Please could the party booker keep a copy of who’s
chosen which dish— people sometimes forget what they
have ordered by the time Christmas arrives and it really
helps us if someone knows who is having what!

Please note that 50% of the total cost of the meal must
be paid when booking in order to reserve your table,
and all meals must be pre-ordered.

PRE-ORDER YOUR WINE and WATER:

Our house wines are: Sauvignon Blanc, Chardonay,
Reisling (sweet) Pinot Grigio, Rose, Merlot and Shiraz.
We also sell bottled still and fizzy mineral water.
Please pre-order if you wish.

Avoid the last minute scramble for taxis!
Some local taxi firms are:
Station Taxis - 01653 696969
Ryedale Taxis - 01653 600030
121 - 01653 690121

Tel: 01653 690 570 Fax 690 652
Web www.theoldlodgemalton.com

SAVE! SAVE! SAVE!

Book your Christmas party in January and receive a
WHOPPING 10% discount from your food, plus a
complimentary glass of fizz for each party guest.
Offer applies only to parties over 10, and must be
booked before 25th December.



