
 

 

 

 

 

 

Your Festive Celebration 
at 

The Cottage in the Wood Malvern 
Embrace the spirit of Christmas with an end of year celebration for your organisation. 

The Cottage in the Wood Malvern offers the perfect venue for a superb dining 
experience. We will create a well-earned festive lunch or elegant dinner to allow your 
team to step out of the office and into a unique setting on the Malverns. 

Our award-winning 3 rosette restaurant, headed up by Chef Rob and his team, 
highlights the best in local and seasonal produce. After a stunning lunch, dinner or  
tasting experience why not continue the festivities in our intimate lounge bar, the 
perfect place to kick back and let our bartenders shake, muddle and stir you into the 
festive spirit. 

And should your team require, there are 32 beautiful bedrooms for overnight stays 
and plenty of parking. 

Whether for a hard-working team of six or a spirited group of sixty, contact us 
at reception@cottageinthewood.co.uk or 01684 588860 to assist in your festive 
planning, from private dining to corporate bedroom rates. 

We look forward to welcoming you, 

Michael Pearson 

General Manager 

 

mailto:reception@cottageinthewood.co.uk
tel:+441684588860
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Festive celebration Menu 
 

13th November – 21st December 2023  

Monday to Thursday 

Lunch Bookings  12pm-2.30pm 

Dinner Bookings  6pm – 9pm 

 

Where time is yours 

Embrace the good stuff 
 

Please let the team know of any allergies or intolerances.  

A discretionary 10% service charge will be added to your bill. 

  



 

Sample Lunch Menu 

£29 per person 
 

        

Bread 
ampersand Butter 

 

Starters        
   Cauliflower 

 soup, verjus raisin, cheese scone 

Chicken 
Terrine, onion, sage, pickles      

 Salmon 
 beetroot, apple, horseradish, Apple 

Potato 
Confit onions, leek, potato, egg yolk, truffle 

 
  

Mains             
          Pork 

      Pork belly, parsnip, prune, chestnut 
Pollock 

Smoked butter sauce, swede, cockles, mussels, sea vegetables  

              Beef (£8 supplement)  
 Aged beef fillet, beef cheek, Artichoke, crispy sprouts,, beef sauce    

Celeriac 
Celeriac wellington, Jerusalem artichoke, cabbage, champagne sauce  

 
Sides   (£5 SUPPLEMENT) 
 

  Buttered Greens   
  cabbages, leeks, kales 

 

Potato  
 roasted new potatoes,  

garlic & herb butter 
 

Fries   
Garden Rosemary salt 

 

  
 

Desserts  
             Chocolate 

64% chocolate, clementine, cocoa nib, Cointreau   

Apple   
Warm almond cake, baked apple,  calvados caramel, vanilla ice cream  

                     Cheese (£5 supplement) 
3 BRITISH CHEESES, BISCUITS, Grapes, CHUTNEY                 

 

 
Coffee & Tea With Petit Fours  £5.50 

Coffee or loose-leaf tea infusions 
served with mini mince pies 

 



 

Sample Dinner Menu 
£59 per person 

 
        

Schnaps 
Home-made spiced Apple 

Snacks 
Cod roe - Cheese custard – Salami 

 Bread 
ampersand Butter 

 

Starters       Cauliflower 
 soup, verjus raisin, cheese scone 

Chicken 
Terrine, onion, sage, pickles      

 Salmon 
 beetroot, apple, horseradish, Apple 

Potato 
Confit onions, leek, potato, egg yolk, truffle 

 
  

Mains             Pork 
      Pork belly, parsnip, prune, chestnut 

Pollock 
Smoked butter sauce, swede, cockles, mussels, sea vegetables  

              Beef (£8 supplement)  
 Aged beef fillet, beef cheek, Artichoke, crispy sprouts,, beef sauce    

Celeriac 
Celeriac wellington, Jerusalem artichoke, cabbage, champagne sauce  

 
Sides   (£5 SUPPLEMENT) 

  Buttered Greens   
  cabbages, leeks, kales 

 

Potato  
 roasted new potatoes,  

garlic & herb butter 
 

Fries   
Garden Rosemary salt 

 

 

Desserts         Chocolate 
64% chocolate, clementine, cocoa nib, Cointreau   

Apple   
Warm almond cake, baked apple,  calvados caramel, vanilla ice cream  

                     Cheese (£5 supplement) 
3 BRITISH CHEESES, BISCUITS, Grapes, CHUTNEY                 

 

 
Coffee & Tea With Petit Fours 

Coffee or loose-leaf tea infusions 
served with mini mince pies 

 



 

    Sample Tasting Menu 
 

£85 per person 
 

to be enjoyed by the whole table 

 
Schnaps 

Home-made spiced Apple 

  
Snacks  
cod roe 

cheese custard 
salami  

 
Bread 

Home-made bread, ampersand butter 
 

Salmon 
beetroot, apple, horseradish, Apple 

 

Chicken 
Chicken  terrine, onion, sage, pickles      

 

Pollock 
smoked butter sauce, swede, cockles, mussels, sea vegetables  

 
Beef 

aged beef fillet, beef cheek, Artichoke, crispy sprouts, beef sauce   
 

Cheese 
 Toasted fruit brioche, baron Bigod brie, English honey 

 
Apple   

Warm almond cake, baked apple, calvados caramel, vanilla ice cream  
 

Chocolate 
  64% chocolate, clementine, cocoa nib, Cointreau 

 
 
  

 

 


