THE WESTWOOD
RESTAURANT

Meeting Room

Daily delegate rate from £22.00 per person
(Inclusive of VAT)

The Westwood Restaurant offers a unique area for any style of meeting;
located on our second level we have a lounge and meeting area where
you would have exclusive use throughout the day.

The Westwood Restaurant is found in a grade |l listed Georgian building with
private parking, ensuring you have found a unique site within the East riding area.

OUR DAILY DELEGATE RATE INCLUDES:

Private room hire ® Tea, coffee & pastries on arrival ® Tea, coffee & biscuits mid morning
1 course lunch with a drink (Bottle of Peroni, small glass of house red/white wine or a soft drink)
Tea, coffee & biscuits mid afternoon ® complimentary mineral water - 1 bottle between two (750m!)

Unlimited Wi-Fi access ® Dedicated team to look after you throughout the day

For further details please contact us on 01482 881999
or e-mail: dine@thewestwood.co.uk

THE WESTWOOD RESTAURANT
NEW WALK, BEVERLEY HU17 7AE

WWW.THEWESTWOOD.CO.UK



DELEGATE MENU SELECTOR

This is an example menu and is subject to change

STARTERS
Seasonal soup, crusty white bread
Smoked ham hock & pineapple terrine, apricot & chamomile purée, pickles

Baked Queenie scallops, gruyere, garlic & chervil crumb, little dressed salad

MAINS
‘Onglet’ steak, sauce béarnaise, crinkle cut chips & seasonal greens
‘Skipsea’ wild sea trout, watercress & horseradish butter, cucumber, new potatoes
Corn-fed chicken, avocado & pancetta sandwich, mustard mayonnaise
Roast beef sandwich, horseradish créeme fraiché, red onion marmalade, Sand Hutton leaves
Bleikers hot smoked salmon sandwich with créme fraiché & capers, Pickering watercress
Roasted aubergine 'rarebit’, spring greens, oven roasted tomatoes, new potatoes

English asparagus, broad bean & lemon risotto

DESSERTS
"W' Hot Chocolate Fondant, Pistachio ice cream (n) (10min)
Coconut & vanilla panacotta, Yorkshire rhubarb & custard, rhubarb sorbet
Sicilian Lemon tart, creme fraiché, raspberries
Gariguette strawberries, passion fruit sorbet, mint
Selection of ice creams/Sorbets - Honeycomb, Vanilla or Yorkshire Rhubarb Sorbet

Selection of English & French cheese with apple, raisin & cider chutney & biscuits

DELEGATE LUNCH ENHANCEMENTS

Add any of the following to the main menu

ADDITIONAL COURSES

Upgrade to a two course lunch for £27.50 per person®
Upgrade to a three course lunch for £35.00 per person®

*these prices include the day package

MINERALS & SODAS
Assorted regular or diet beverages £2 to £2.50 each

*Due to the presence of nuts in our restaurant, dishes may contain nuts, or nut traces.



