
Low Wood Hotel 
2010 Party Night Menu 

 
Roast tomato soup, Cumbrian cheese rarebit 

 

Galia melon, Richard Woodall’s Back Combe ham, fresh figs 
 

Warm tartlet of caramelised red onions and local goats, 
rocket salad, homemade chutney 

 

oOo 
 

Traditional roast breast and leg of turkey, chestnut and herb stuffing, 
pancetta wrapped sausage, roast pan gravy, cranberry sauce 

 

Slow roast shoulder of Cumbrian lamb scented with rosemary 
and smoked garlic, red wine jus 

 

Seared fillet of Loch Duart salmon, mussel and 
horseradish clam chowder 

 
Open lasagne of wilted winter greens,  

caramelised butternut squash and wild mushrooms 
 

oOo 
 

Traditional plum pudding, brandy scented English custard 
 

Lemon tart, whipped cream and raspberries 
 

Selection of two British cheeses, Westmorland chutney, 
Walnut bread 

 
oOo 

 
Warm mince pies and coffee 

 

Party nights are priced from £20.00 per person and fully inclusive of the following 

Glass of Bubbly on arrival per person 

Half-bottle House Wine per person with the meal 

Three-course Festive Menu, plus Coffee and Mince Pies 

Live Entertainment and Disco (Disco only Fridays) 

Festive party novelties 

£2.00 bar option available 

(3rd December 2010 price excludes welcome glass of bubbly) 
Alternative wines are available; please ask for our festive wine selection. 


