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Christmas and New Year 2011

n elegant Northumberland country house
hotel, Marshall Meadows stands in
15 acres of beautifully mature gardens and
woodlands. Situated just half a mile from the
border, it is the perfect vantage point from
which to discover the beauty of the English
and Scottish coast and countryside.

This Christmas we invite you and your
friends and family to spend this special time
of year enjoying a Christmas and New Year
programme that celebrates the season in
true Border country style.

Marshall Meadows offers the warmest of
welcomes for all guests wishing to relax
and unwind during the Christmas break,

with good company, great food and fine wines.

Call us on

Our Festive Holiday Breaks (two nights or
more) are available from the beginning of
December until Christmas Eve. Our Christmas
at Marshall Meadows and New Year’s Best of
the Borders programmes have been specially
designed to provide magical moments for all
generations.

There are many spectacular events planned
throughout the festive season which you will
find in our Christmas Calendar. Whatever
celebration you are planning; a few friends or a
family get together, a night out with colleagues
or a full scale party, you will find a warm and
vibrant welcome at Marshall Meadows.

Wishing you a very happy Christmas

David and Robert Hester

or email:



Christmas Calendar

December Per Person  Soup of the Day served with warm crusty bread

Fan of Galia Melon, orange segments and sorbet

Deep Fried Brie with a cranberry and port compote
Marshall Meadows Chicken Liver and Port Paté served with
IEllEIElE Festive Dinner Menu from =20, 95 traditional oatcakes and redcurrant compote

every day (See right) _
.................................................................................. Eyemouth Haddock and Border’s Sa|m0n F|shcakes Served
Wednesday with a sweet chilli dip

7th

——rose——

Sunday
4th, 11th, 18th

Roast Border’s Turkey and Stuffing with all the trimmings
and homemade gravy

Make a nlght Oflt_? .';.r.lod.;.y..é.:;l:é ................................................................. - Salmon Veronlque
Stay over at Marshall Meadows Steak with haggis, whisky and cream sauce

i Lamb braised i d wi d j
2 s Y Seturday 24t 2 nightChriimas reak Wid Mushvoom and Rec Onion Sroganet i
atwinordoubleroomand L 3n|ghtChnstmasBreak ......... 53315“ a hint of paprika and double cream
including full English breakfast. Sunday 25th  Christmas Luncheon 54 Allabove dishes are served with traditional Christmas
Ca” us on 01289 331133 .................................................................................. - potatoes and Vegetables.

This offer applies between 25th November
and 23rd December

Christmas Pudding with Marshall Meadows’
own recipe brandy sauce

Homemade Lemon and Cranberry Cheesecake served
with freshly whipped cream and ice cream

Christmas Trifle with freshly whipped cream
Raspberry Pavlova with a fruit coulis and whipped cream
Marshall Meadows Chocolate and Orange Mousse




Christmas and New Year 2011

Festive Hotel Breaks
Two-night stay: Available 1st to 23rd December

Price for two nights with two people sharing a twin or double room: per person
including full Border’s Breakfast and complimentary Christmas dinner on the first night.

An additional £10 per person cost is charged for Saturday night stays.

el -
To planyeurwedding day:
for Winter 2012 please call
us for details of our packages.

Call us on or email:



Christmas at Marshall Meadows

Saturday, 24th - Tuesday, 27th December

A wonderful treat for all generations. On these most special days of the year, you’ll find many delightful

and memorable moments during your stay with us.

Christmas Eve
Welcome glass of Buck’s Fizz

Three-course candle-lit dinner

A Border’s Nightcap — traditional local malt
whisky or a glass of Alnwick rum.

Christmas Day
Our full English breakfast is complemented by
local speciality treats.

All guests are invited to join our ‘Across The Border
walk into Scotland. (Special Scottish welcome awaits).

Christmas Luncheon:

A four-course traditional Christmas menu featuring
regional specialities: game paté, smoked salmon,
freshly landed quayside seafood, roast turkey with
all the trimmings and a home-made Christmas
pudding with brandy sauce.

Port, malt whisky and a selection of Northumbrian
and Scottish cheeses served at leisure in the lounge
and bar.

Hot and cold Christmas treats and delicacies will
be served throughout the evening.

Boxing Day
Breakfast served in the dining room

Two-night stay guests depart...

Boxing Day Brunch

Served from 11.00 till 16.00, our Boxing Day brunch
comprises a delicious selection of fresh fruit, breads
and pastries, hot and cold dishes, cakes, sweets
and savouries. Perfect for a leisurely day after the
Christmas celebrations, our brunch will re-vitalise
even the most enthusiastic of revellers.

The afternoon is at leisure to enjoy and explore
Berwick-upon-Tweed and the ports of the
Northumbrian Coast.

A light dinner will be served in the dining room

Tuesday, 27th December
Three-night stay guests depart after breakfast.

Two night celebration £245 per person
Three night celebration £315 per person
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New Year at Marshall Meadows

Saturday, 31st December - Monday, 2nd January

New Year’s Eve Gala Night

The Best of the Borders

After a welcome glass of Buck’s Fizz, gather your
spirits as we present to you the ultimate New Year
hospitality and entertainment in true Border’s style.
Our Best of the Borders evening includes a three-
course dinner and live performances from local
musicians. Dance and let your senses reel

as you party through to the New Year with the
county’s finest musicians and entertainers.

After a comfortable night’s rest and continental
breakfast, it's time for...

New Year’s Day Brunch

Freshly-brewed coffee, scented infused tea, maybe
even a chilled Bloody Mary. Indulge yourself and
rejuvenate as you start 2012 in grand style. Served
from 11.00 till 16.00, a delicious selection of hot and
cold dishes, all fresh from our local suppliers, are
displayed for you to enjoy at your leisure as New Year’s
tales (and resolutions) are shared with fellow guests.

Afterwards enjoy a country or coastal walk or perhaps
a visit to one of the many local attractions.

Dinner will be served in the Dining Room followed by
a complimentary nightcap in the Duck & Grouse bar.

Monday, 2nd January
Depart at leisure after a Border’s Breakfast

Two night celebration

per person

Callus on or email: narshallmeadowsh



Christmas Celebrations at Marshall Meadows

Throughout December

Whether you are planning an intimate evening, a party, or a special event to share with friends,
family or colleagues, Marshall Meadows this Christmas season has something to suit every occasion.

Christmas Dinners
Available every evening from 1st December
to 22nd December.

Package includes:

@ Pre-dinner drink in our private bar

@ Three-course festive dinner menu

@ Decorations and Christmas Crackers

@ Coffee and drinks served in the lounge or bar

Two-courses: ~24.95
Three-courses: ©2°9.95

For groups of 4 to 12 -
tables available in our main restaurant

For groups of 12 to 20 -
private dining in our elegant Music Room

Christmas Carvery Luncheons
Served every Wednesday and Sunday from 13.00

Sourced from farms using traditional rearing methods,
our Christmas Carvery is a showcase for our suppliers
and a delight for our guests. After a warming bowl of
home- made soup, our carvery menu includes a choice
of roast turkey, ham or beef accompanied by fresh
vegetables, roast potatoes and Yorkshire pudding.

Two-courses: & 15

Three-courses - | 3.50
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Marshall Meadows Christmas Party Night
Friday, 23rd December

Join us for Berwick’s most spectacular party night.
Enjoy a glass of Buck’s Fizz and a three-course
festive dinner, then dance the night away in 70’s
style to the legendary hits of Abba played live by
our acclaimed tribute band. Our disco DJ completes
the night. Drinks available from the Border’s Suite
Bar till midnight.

per person

Christmas Luncheon
See right for menu

per person

Children under 12

Boxing Day Brunch

Served from 11.00 till 16.00, our Boxing Day

brunch comprises a delicious selection of fresh fruit,
breads and pastries, hot and cold dishes, cakes,
sweets and savouries. Perfect for a leisurely day
after the Christmas celebrations, our brunch will
revitalise even the most enthusiastic of revellers.

per person

Christmas Luncheon Menu

Cock-a-Leekie Soup served with crusty bread
Eyemouth Prawns in white wine, garlic and lemon
Deep Fried Camembert, cranberry and port compote
Marshall Meadows Duck and Port Paté

Lobster and Scottish Smoked Salmon Fishcakes
Galia Melon with Galliano and a tangy orange sorbet

Roast Border’s Turkey and Stuffing with all the
trimmings and homemade gravy

Scottish Smoked Salmon and Lemon Sole Paupiette
served on grilled asparagus, with a cream sauce

Border’s Beef Wellington topped with a mushroom,
tarragon and demi-glace sauce

Rack of Border’s Lamb lazed with a merlot and
rosemary reduction and served on chappit potatoes

Vegetarian Crépes sautéed seasonal vegetables,
topped with Emmental cheese, and lightly grilled

All meals served with potatoes and vegetables

Traditional Christmas Pudding with brandy sauce
A Selection of Fine Border’s Cheeses

Creme Brulée laced with an orange liqueur
Poached Williams Pears with a fresh mint cream
Marshall Meadows Tiramisu with a Tia Maria cream

Tea/Coffee Mints and Mince Pies

Call us on

New Year’s Day Brunch

Freshly-brewed coffee, scented infused tea,

maybe even a chilled Bloody Mary. Indulge yourself
and rejuvenate as you start 2012 in grand style.
Served from 11.00 till 16.00, a grand selection of
hot and cold dishes all fresh from our local suppliers
are displayed for you to enjoy at your leisure as
New Year’s tales (and resolutions) are shared

with fellow guests.

per person

New Year’s Eve
The Best of The Borders

After a welcome glass of Buck’s Fizz, gather your
spirits as we present to you the ultimate New
Year hospitality and entertainment in true Border’s
style. Our Best of the Borders evening includes

a three-course dinner and live performances from
local musicians. Dance and let your senses reel
as you party through to the New Year with the
county’s finest musicians and entertainers.

per person

or email:



The Big Event

Marshall Meadows has fully-licensed and equipped function rooms and excellently trained staff ready
to create the perfect Christmas celebration for family, social and corporate events.

Our Border’s Suite and Conservatory are available for exclusive hire for private groups of 20 to 180.
Tailor-make your special event to include any of the following:
@ Pre-Dinner Drinks Reception

@ Seasonal Set Menu

@ Christmas Carvery

@ Hot or Cold Buffet

@ Wines and Drinks Menu

et

: I Y o @ Private Bar
Give the gift of a ® Disco
meal or a stay at a @ Live Music
Classic Lodges Hotel

Call our event organiser on 01289 331133

Classic Lodges Gift Vouchers . .
to discuss your big event.

can be exchanged at any one
of our 9 hotels for dinner, lunch
or afternoon tea, a luxurious
stay, or for a monetary value.
Personalise them with a special
message and we’ll even send
them for you.

Call 08456 038892
for more details.

10 - 11
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Terms & Conditions

Provisional reservations will be held for up to
14 days.

For party night reservations a non-refundable
deposit of £10 per person is required within
14 days of making the reservation. The Hotel
reserves the right to amalgamate Party Nights
to ensure optimum numbers. Please note that
shared party tables may apply to groups of
less than 8 guests.

Full prepayment is required by 14th
November 2011, or if you book after this
date then full payment is requested at time
of booking.

Deposits and any final payments made for
guests who subsequently cancel are unable
to be refunded and cannot be off set against
final balance for the revised number of guests

that finally attend.

For Christmas residential packages, a non-
refundable deposit of 256% of the total bill per
person is required within 14 days of making
the reservation and the balance is due no
ater than 1st December 2011.

Christmas Day. !u!neon bookings,~
pOSi

days of making the:

e balancej§'due no
ember 2011.

n
Dec

[EICRGERNE

it of £15 per person \

L

Christmas and New Year 2071

For Boxing Day luncheon bookings, a non-
refundable deposit of £15 per person is
required within 14 days of making the
reservation and the balance is due

no later than 1st December 2011.

If a deposit is not received within 14 days,

the reservation may be automatically released

without prior notification.

Al prices include VAT at 20%. Prices and

details are based on classic accommodation

and are subject to availability.

Supplements apply to bedrooms booked for

single occupancy and upgraded room types.

Al details in this brochure are correct at the

time of going to press but may be subject to

alteration without prior notice.

Certain functions may not be suitable for

children under 18 years old. Please ask

for details.

Al pre-paid monies are non-refundable and

non-transferable to any other hotel service.

Children under 8 dine free. Children.3to 12

are half adult menu prices.

on correct at time of gaing.to print.
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