Summer/Autumn 2019

What’s On at Middlethorpe

MIDDLETHORPE HALL HOTEL, RESTAURANT & SPA
A Historic House Hotel of the National Trust

T

he country house traditions
of this distinguished
property of the National
Trust continue through another
year in its long history, as its past
serves the present. The architecture
of 1699, of William III, is the
setting for traditional hospitality,
fine food and wine, and cultural
and social events.
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M

ay 2019 marks the 35th anniversary
of the opening of Middlethorpe
Hall as a luxury hotel following four years
of a historically accurate and sympathetic
restoration of both the house and its gardens
from 1980; it had suffered years of dereliction
in the 1970s, when the Hall had served as
Brummel’s Night Club. The Hall and gardens
are now at their best as the restoration matures
and improvements continue to take place. On
a personal note, I have enjoyed working here
for 15 years.
This year we have organised a series
of events including lectures, garden tours,
a flower arranging course, a cookery
demonstration, entertaining luncheons,
gala dinners and fine wines and port tastings.
Head Chef Ashley Binder has designed

some original menus using seasonal
ingredients, some sourced in our own gardens,
to accompany each. I hope that you will be
able to join us at one or more such events.
The team and I look forward to welcoming
you back and providing you with the quality
of service in the setting of this historic Hall,
that you have been accustomed to over
many years.

Lionel A. Chatard
Director & General Manager

Summer
Luncheon

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Available from 22nd May
A light luncheon and a glass of wine may be enjoyed on
Middlethorpe’s south-facing terrace overlooking the gardens.

£15.90

For reservations please call Reception on 01904 641241

Conditions: Available Monday to Friday (excluding bank holidays and York race days), maximum 8 per table and not valid in conjunction with any other offer.
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Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Friday 10th May

Friday 7th June

Learn about some of the delicious
wines of Argentina and Chile with
Paul Tate-Smith. Paul is the managing
director of Tate-Smith Ltd. of Malton
and is the 5th generation of this local
family business.

Former Head of Royal Protection,
David Seaborn Davies, will present
a truly fascinating insight into the
history of Royal Protection from the
time of George III to present day
including a unique explanation of some
of the incidents and attacks over the
centuries.

Wine Club – South American Wines and
a Steak Dinner

£29 per person

Stay for Dinner and experience how
some of these wines fare when served
with a special three-course menu
designed by Head Chef Ashley Binder.

How do you protect the world’s most
famous woman HM Queen and her
family palaces, castles and homes?
Morning Coffee and home-made
biscuits at 10:30 am

Tasting and Dinner £94.00

Dinner MUST be booked in advance.

Menu

Tasting at 6:45 pm
Dinner at 8:15 pm
Lounge suit

Special Event Rate £171.00 per person
with overnight accommodation and
Yorkshire Breakfast (based on two
people sharing a double/twin room in
the courtyard. A supplement for single
occupancy will apply).

Inclusive of service charge and VAT

Jersey Royal
wild garlic, confit duck egg,
smoked butter
Salt Aged Rump Steak
aged beef fat, shitake, soy
Rhubarb and Custard
set crème brûlée,
rhubarb textures,
white chocolate

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
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Talk and Luncheon – ‘Uneasy Lies The Head That
Wears A Crown’ Shakespeare’s Henry IV. Part II, 1597
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Presentation at 11:00 am

Drinks and luncheon at 12:30 pm

£65.00 per person includes a threecourse luncheon and wines

Special Event Rate £142.00 per person
with overnight accommodation and
Yorkshire Breakfast (based on two
people sharing a double/twin room in
the courtyard. A supplement for single
occupancy will apply).

Inclusive of service charge and VAT

Menu
Pea Soup
truffle peas, sourdough,
chive and truffle cream
Dales Lamb
potato terrine, confit tomatoes,
basil, black olive
Gooseberry and
Elderflower Eton Mess
elderflower sorbet, poached
gooseberries, meringue

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Wednesday 19th June

Sunday 23rd June
Musical Treats - Celebration Choir and
Afternoon Tea

National Trust Garden Tour
and Luncheon – Roses
Head Gardener Andrew Leighton
will guide you around Middlethorpe’s
gardens and parkland focusing on the
Rose Garden, the varieties grown there
and the rescue of the garden in the
early eighties.

This will be followed by a two-course
luncheon with wine and a brief talk
about the history of Middlethorpe Hall.
Morning coffee and homemade
biscuits at 10:30 am

£42.00 per person for Members of the
National Trust
£50.00 for non-members

Inclusive of service charge and VAT

Menu
Yellison Goats Cheese
beetroot, fennel, apple
Poached and Roast
Chicken Breast
crispy chicken wing, asparagus,
broad beans
Apricot
white chocolate, yoghurt,
granola

We are delighted to once again
welcome York’s Celebration
Choir to Middlethorpe Hall &
Spa. The choir, originally York
Youth Operatic and Choral
Society formed in 1995, will
sing songs from Andrew LloydWebber, ABBA, Cy Coleman
and many more.

Welcome drinks at 3:00 pm
Performance at 3:30 pm
Afternoon Tea at 4:15 pm
£45.00 per person
Inclusive of service charge
and VAT

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
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Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Friday 5th July

Tuesday 2nd July

RHS Garden Tour, Workshop and
Luncheon – Arranging Garden Flowers
Following a welcome cup of tea or
coffee, Head Gardener Andrew
Leighton will guide you through
Middlethorpe’s beautiful gardens,
focusing on the flowers suitable for
cutting and arranging.

Discover why flavours work with
certain wines in a masterclass
with Edd Simpson from Yorkshire
Vintners. Armed with this knowledge
vote for which three of the eight
wines tasted will work with the
menu on the right.

This will be followed by a flower
arranging workshop with National
Trust volunteers Margot Gill and
Pam Emery, using Middlethorpe
garden flowers.
A glass of Prosecco will be served
before a three-course luncheon
which includes two glasses of wine,
tea or coffee and fudge.
A change of shoes is recommended.
Morning coffee and homemade
biscuits at 10:30 am
£42.00 members of the Royal
Horticultural Society
£50.00 non-members

£29.00 per person
Tasting and Dinner £94.00
Dinner MUST be booked in advance.
Tasting at 6:45 pm

Menu
Pea Mousse
Serrano ham, courgette,
chive flowers
Sea Bream
smoked potato, samphire,
borage, crab
Strawberry Tart
clotted cream, basil

Inclusive of service charge and VAT
Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
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Wine Club – Wine and Food
Pairing Masterclass
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Dinner at 8:15 pm
Lounge suit
Special Event Rate £171.00
per person with overnight
accommodation and Yorkshire
Breakfast (based on two people
sharing a double/twin room in the
courtyard. A supplement for single
occupancy will apply)

Inclusive of service charge and VAT

Menu
Lobster Ravioli
langoustine broth, crispy soft
shell crab, sea spinach
Loin of Rabbit
pancetta, pomme purée, carrot,
nasturtium
Black Forest
petit gateau, cherry sorbet,
dark chocolate

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Thursday 11th July

Lady Mary Wortley Montagu – ‘Lady In The Veil’
Lady In The Veil is a one-woman
show performed in the character of
Lady Mary Wortley Montagu who
lived at Middlethorpe Hall early in
her marriage. Aged 27, she set out for
Turkey. As the British Ambassador’s
wife, she visited harems and trialled
the Turkish method of smallpox
inoculation on her only son before
championing it in England.

Presentation at 11:00 am
Drinks and luncheon at 12:30 pm
Members of the National Trust
£42.00
Non-members £50.00

Champagne & Fish ‘n’ Chips
Champagne pairs beautifully with
fish and deep fried foods, so it’s an
obvious choice to go with fish and
chips. If you haven’t tried it yet,
here is an opportunity to do so in
style, it’s a fantastic food and wine
combination.

We will be joined by Richard
Fowler, partner at FR Fowler & Son,
the wholesale fishmonger started
in 1906 and now major supplier of
quality stock to York’s top hotels
and restaurants.

Aged 52, she is travelling again seeking emotional satisfaction…
and Count Francesco Algarotti.
Morning Coffee and home-made
biscuits at 10:30 am

Friday 19th July

Pre-luncheon drinks at 12:30 pm

Menu
Yorkshire Pork
cider fondant, kohlrabi,
black pudding
English Strawberry
white chocolate and
pistachio

£70.00 per person includes a threecourse luncheon and wines.
Special Event Rate £147.00
per person with overnight
accommodation and Yorkshire
Breakfast (based on two people
sharing a double/twin room in the
courtyard. A supplement for single
occupancy will apply).

Menu
Ham Pressing
pineapple and chilli jam, scotch
quails egg, watercress
East coast Cod
Yorkshire caviar, confit tomatoes,
balsamic pearls, warm tartare
sauce, triple-cooked chips, scraps
White Peach
Champagne, vanilla, macaron

Inclusive of service charge and VAT

Inclusive of service charge and VAT

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
What’s on at Middlethorpe • Summer/Autumn 2019

7

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Friday 6th September

Thursday 1st August

Wine Club – Chardonnay And Pinot
Noir From Around The World

Yorkshire Day

Yorkshire Day wouldn’t be
Yorkshire Day without Jazz on
the Terrace and a sumptuous
Yorkshire menu designed by
Head Chef Ashley Binder.

Philippa Carr MW, one of only 383
Masters of Wine across the globe
is delighted to share her passion
for two of the most iconic grape
varieties – Chardonnay and Pinot
Noir. Philippa will take you on a
world tour of vineyards, discovering
along the way the many styles of these
two international, world famous and
food-friendly grapes. Red, white and
sparkling - so much to explore and
enjoy.

Arrive in good voice for our
traditional rendition of Ilkley
Moor Baht’at!
Pre-luncheon drinks at 12:30 pm
£65.00 per person includes a
three-course luncheon and wines.
Special Event Rate £142.00
per person with overnight
accommodation and Yorkshire
Breakfast (based on two people
sharing a double/twin room
in the courtyard. A supplement for
single occupancy will apply).

Inclusive of service charge
and VAT

£29.00 per person

Menu
Whitby Crab Salad
sorrel, apple, sea aster
Salt Aged Yorkshire Duck
sour cherry, spring onion, confit
leg cigar
Yorkshire Curd Tart
Taylors of Harrogate Earl Grey
ice cream and preserved lemon

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
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Stay for Dinner and experience how
some of these wines fare when served
with a special three-course menu
designed by Head Chef Ashley Binder
Tasting and Dinner £94.00

Dinner MUST be booked in advance.
Tasting at 6:45 pm
Dinner at 8:15 pm

Menu
Sweetcorn Velouté
roast chicken, cèpe, goats curd
Teriyaki Pork
shitake, bok choy, rice noodles
White Peach Bellini

Lounge suit

Inclusive of service charge and VAT

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Friday 13th September

History Wardrobe Presents – Country House Life
in the 1940s

Wednesday 25th September
RHS Garden Tour, Cookery
Demonstration and Luncheon

1946 Yorkshire is the setting for
historian Lucy Adlington’s new novel
Summerland. Join her for a fascinating
talk on the wartime world of the English
Country House, with forties food, music
and fashion...
code-breaking, bomb crews and
bewildered refugees.

Visit Middlethorpe’s potager
garden to learn how Head
Gardener Andrew Leighton
and his team of National Trust
Volunteers create an imaginative
kitchen garden, before a cookery
demonstration by one of
Middlethorpe’s chefs.

Morning Coffee and home-made
biscuits at 10:30 am

A glass of Prosecco will be
served before a three-course
luncheon which includes two
glasses of wine, tea or coffee
and fudge. A change of shoes is
recommended.

Presentation at 11:00 am
Drinks and luncheon at 12:30 pm
£65.00 per person includes a threecourse luncheon and wines

Special Event Rate £142.00 per person
with overnight accommodation and
Yorkshire Breakfast (based on two

people sharing a double/twin room in

the courtyard. A supplement for single
occupancy will apply).

Inclusive of service charge and VAT

Menu
Sweetcorn Velouté
truffle fettle, burnt onion, basil
Guinea Fowl
smoked bacon, dressed
blackberries, wild mushrooms
Raspberry Mille-feuille
raspberry and white chocolate
macaron, lemon curd,
raspberry sorbet

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com

Morning coffee and homemade
biscuits at 10:30 am
£42.00 members of the Royal
Horticultural Society
£50.00 non-members

Inclusive of service charge
and VAT

Menu
Confit Duck Ballontine
quince, gingerbread, hazelnut
Scottish Salmon
pearl barley, seaweed,
horseradish, baby leeks
Blackberry Delice
apple granola, cinnamon ice
cream, mascarpone mousse

Please call Julia on 01904 661301 or email j.betteridge@middlethorpe.com
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Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Thursday 10th October

Thursday 24th October

David Morgan, General Manager of
National Trust York Area Properties
joins us to talk about what goes into
running one of the finest Baroque
buildings in the country and how
the National Trust looks after over
140,000 visitors a year. A glimpse
behind the door marked ‘private’,
the exciting plans for the future, and
a look back at a property that has
constantly re-invented itself for over
300 years.

Lisa Darbyshire of Harvey &
Brockless will introduce some
interesting and unusual cheeses
which will be paired with ports
from the importers Fells.

Reinventing the Country House –
Beningbrough Hall

Morning Coffee and home-made
biscuits at 10:30 am
Presentation at 11:00 am

Drinks and luncheon at 12:30 pm

£65.00 per person includes a
three-course luncheon and wines.

Inclusive of service charge
and VAT

Please call Julia on 01904 661301 or
email j.betteridge@middlethorpe.com
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An Evening of Cheese and Port

Sample the cheese alone then in
a delicious small plate dish with a
glass of matching port.
Tasting at 7:30 pm
£55.00 per person
© National Trust Images / Chris Lacey.

Menu
Jerusalem Artichoke
goat’s curd, young leeks,
pickled mushroom
Maple Glazed Pork Belly
savoy cabbage, sweetcorn,
chorizo
Fig Parfait
fromage blanc, port, honey
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Special Event Rate £121.00
per person with overnight
accommodation and Yorkshire
Breakfast (based on two people
sharing a double/twin room in the
courtyard. A supplement for single
occupancy will apply).

Inclusive of service charge and VAT
Please call Julia on 01904 661301 or
email j.betteridge@middlethorpe.com

Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Dinner at Middlethorpe Hall & Spa

Save the Dates

Wine Club –
Friday 8th November

Louis Latour Gourmet
Dinner with Champagne
and Fine Wines

An oasis of calm, overlooking the
magnificent gardens, this is the perfect place
for a truly gourmet experience with our sixcourse ‘Tasting Menu’ at £75 and with wine
pairing an additional £35 per person.
We also offer À la Carte options, and a
Seasonal Menu priced at £45 for three
courses, which is available Sunday to Friday
for our resident guests only.

Friday 22nd November

Choosing Wines
for Christmas

With Christine Austin

For reservations please call 01904 641241
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Gift Vouchers

for Middlethorpe Hall & Spa –

what’s not to love?

A perfect gift for the lovers of the finer
things in life, presented in the form of a
voucher, which, if preferred, can be sent
directly to the recipient.
Ideas include:
Gift Vouchers for Afternoon Tea
• Afternoon Tea for Two £55
• Champagne Afternoon Tea for Two £77
Wine & Dine Gift Experiences
• Weekday Luncheon Treat for Two £66
• Traditional Sunday Luncheon for Two £76
Luxury Health & Beauty Vouchers
• Luxury Health & Beauty Half Day for One £89
• Luxury Health & Beauty Full Day for One £124
Special Events Gift Voucher
• A gift voucher for a special event,
found at www.middlethorpe.com
A Monetary Gift Voucher from £25
• To be spent at Middlethorpe Hall in any
way the recipient wishes
Bespoke Gift Vouchers
• Design your own gift voucher and let us know
what you wish to include

Purchasing vouchers is easy to arrange, simply purchase online at middlethorpe.com or
call 01904 641241 and leave the rest to us.
12
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Traditional
Afternoon
Tea

Traditional Afternoon Tea at
Middlethorpe Hall is a long-standing
tradition enhanced by a local luxury
connection with the old established
family tea merchants “Taylors of
Harrogate”.
This perfect treat of dainty finger
sandwiches, home-made scones with
clotted cream and strawberry jam,
a selection of home-made seasonal
pastries and slices of assorted cakes is
served every day at the following times:
Monday to Friday from
2:30 pm - 5:30 pm
Saturdays & Sundays from
3:00 pm - 5:30 pm
Traditional Afternoon Tea
£27.50 per person
Champagne Afternoon Tea
£38.50 per person
For reservations please call
Reception on 01904 641241

Purchasing vouchers is easy to arrange, simply purchase online at middlethorpe.com or
call 01904 641241 and leave the rest to us.
What’s on at Middlethorpe • Summer/Autumn 2019
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Gift Vouchers for all events are available online at middlethorpe.com or call 01904 641241

Tailor-make your Spa experience
Summer
special offer!
Enjoy a

15% DISCOUNT

on Full Day Spa Experiences
until 31st August

14
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Take the stress out of deciding which
package and treatment to choose by letting
our therapist help you tailor-make a Spa
Day or Half-day to your specific needs.
Our Full Day experiences are carefully designed
to meet your individual needs with a focus on
pampering and sheer relaxation. They include a hot
beverage or soft drink on arrival, use of the Spa
facilities (ideally prior to the treatments), a light
two-course luncheon served in the club room or on
the terrace, together with tea or coffee.

Luxury Day

£184 £156 per person - to include:

• 80 minutes Aromatherapy Associates full
body massage
• 50 minutes Aromatherapy Associates
facial treatment

Indulgence Day

£169 £144 per person - to include:
• 50 minutes Aromatherapy Associates full
body massage
• 50 minutes Aromatherapy Associates
facial treatment

Relax & Unwind Day

£124 £105 per person – to include:
• An 80 minutes Aromatherapy Associates
treatment of your choice.

To book your day
please call the Spa on

01904 661317

and quote “What’s On”

What’s on at Middlethorpe • Summer/Autumn 2019
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Our Companion Hotels
Bodysgallen Hall & Spa
Standing in over 200 acres of its own parkland to
the south of Llandudno with spectacular views of
Snowdonia and Conwy Castle. Believed to have 13th
century origins, Bodysgallen Hall provides all that is best
in country house hospitality. Beautiful gardens include
a rare 17th century parterre of box hedges filled with
sweet-scented herbs, a rockery with a cascade, a walled
rose garden, and several follies. The Hotel’s restaurant,
located in the Main Hall, which serves imaginative food
prepared with fresh local produce and complemented by
fine wine, has been awarded three rosettes by the AA.
bodysgallen.com
Telephone 01492 584466

Hartwell House & Spa

Hartwell House, located in the Vale of Aylesbury
and just forty miles north west of London, is one of
Buckinghamshire’s most celebrated country houses.
Built in the early seventeenth century for the Hampden
family, the house has both Jacobean and Georgian
features with outstanding decorative plasterwork and
panelling. Its elegant reception and dining rooms create
the ambience of a great country house. The forty-six
bedrooms, including those in the adjacent Hartwell Court,
are individually furnished with fine prints, pictures and
antiques. Hartwell Court, formerly a coach house and
located adjacent to the main house, has been restored and
extended to provide excellent conference and meeting
facilities in the Hartwell Rooms, with Hartwell Spa
offering an indoor swimming pool and an extensive range
of exercise possibilities and beauty treatments.
hartwell-house.com
Telephone 01296 747444
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For further information, or to make
a booking please contact:
Main Switchboard
Tel: +44 (0)1904 641241
Fax: +44 (0)1904 620176
Bedroom & Dining Enquiries &
Reservations
Tel: +44 (0)1904 641241
E-mail: info@middlethorpe.com
Spa Reservations
Tel: +44 (0)1904 661317
E-mail: spa@middlethorpe.com
Meetings, Weddings and Private
Dining Enquiries & Bookings
Tel: +44 (0)1904 661301
E-mail: j.betteridge@middlethorpe.com
Middlethorpe Hall Hotel,
Restaurant & Spa
Bishopthorpe Road,
York YO23 2GB
middlethorpe.com

RECYCLED

