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May your days be

Merry & Bright
This Christmas, escape to the magical Cottage in the Wood to celebrate the

most wonderful time of year with colleagues or clients.

Enjoy an elegant lunch, dinner or overnight stay and allow your team to
step out of the office and reinvigorate their senses in the Malvern Hills. 

 Why not make your festive celebration even more memorable by adding a
cocktail making masterclass, enjoying a wine or gin tasting experience or

coming along to one of our party nights, complete with a resident dj.

We are taking bookings from the end of November until January; please get
in touch to discuss your corporate celebration with us.

accommodation packages

enjoy your corporate celebration knowing your luxury bedroom is only a
short stroll away! take advantage of our corporate room rates and enjoy

an overnight stay in one of our 32 beautiful bedrooms.
from £85 per night (single occupancy) / £135 per night (double occupancy)



festive experiences

Celebrate Christmas in style with one of our festive activity packages.

DJ Nights

Join us on the 5th or 19th December for dinner followed by a fun filled
night in our bar, where you can dance the night away to DJ Ed Steelefox. 

from £64 per person including dinner.

Gin tasting

Let our resident experts talk you through our extensive range of gins. 
From £30 per person.

Wine tasting

Be guided through a selection of our renowned wines, as included on the
AA's notable wine list, by our fully qualified head sommelier. 

From £30 per person.

Cocktail masterclass

Sharpen up your cocktail skills with a fun masterclass demonstrating the
techniques behind some classic cocktails, before sampling your hard work! 

From £40 per person (maximum of eight people).



Sample Lunch Menu 
£34 per person 

Bread 

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, kale

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) 
Three British cheeses, biscuits, grapes, chutney 

Coffee & Tea with Petit Fours £5.50 



Sample Dinner Menu 
£59 per person 

Snacks 
Cod’s roe - Cheese custard – Salami 

Bread 

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 | Roasted new potatoes | Fries

Desserts 

Chocolate 
64% chocolate, clementine, cocoa nib, Cointreau 

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

Cheese (£5 supplement) 
Three British cheeses, biscuits, grapes, chutney 

Coffee & Tea with Petit Fours £5.50 



Sample Tasting Menu 
£85 per person | to be enjoyed by the whole table

Snacks 
Cod’s roe - Cheese custard – Salami 

Bread 
ampersand butter 

Salmon 
Beetroot, apple, horseradish, apple

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 



The Cottage in the Wood
Hotel & Restaurant 

Holywell Rd, Malvern Wells,
Malvern WR14 4LG

+44 (0)1684 588860

www.cottageinthewood.co.uk 


