Mytton Fold
HOTEL & GOLF COMPLEX

Whalley Road, Langho, Nr. Blackburn, Lancashire. BB6 8AB
Tel: 01254 240662 Fax: 01254 248119

Email: reception@myttonfold.co.uk www.myttonfold.co.uk
You can download our map from our website
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CELEBRATIONS 2010



taste of Lancashire.

SMALL HOTEL

We use two local catering butchers FA. Smith and Sons, two miles down the ro
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* TOUﬁSH\Wéag Whalley and Brendan Anderton, situated about 8 miles across the valley in
**\Mnner Longridge. Both are family owned and run businesses with generations of expe

They source beef, lamb and offal from the Trough of Bowland and of course the
world famous black puddings from Bury.

Welcome to @ééom Fold
Mouth-watering menus served by friendly professional staff really will make your celebration extra special.

Fleetwood.

As we are a former dairy farm it should come as no surprise that milk
bought locally, from Jack Worsley, whom we have known for many years, a
farm is only ten minutes away at Brownhill, Blackburn.

Whatever your special occasion you may rest easy in the knowledge that we have a menu and price to suit it. Just let us know what you want and leave the rest to us, you cream are

can relax and enjoy your celebrations with the rest of your guests. Our friendly and discreet staff will try harder to make sure your celebration is an even bigger success than

you expected and we will be as flexible as necessary to make sure your guests remember your special occasion above all others.

You will not be surprised to learn that we use Lancashire Tea brought to you fr

the Lancashire Tea Company . We are quite sure however that they import the ra
N @ materials - our Lancashire weather is more suited to

; drinking tea than growing it!

Nestling in the unspoilt Ribble Valley, Mytton Fold Hotel & Golf Complex set in 5 acres of colourful landscaped gardens, is a wonderful spot. A place your guests will
remember and talk about for years to come.

Whether it is a birthday, christening, anniversary, retirement or reunion your special day will be extra special at Mytton Fold. We really would be delighted to
show you round.

Call the Functions Team today on 01254 240662 or email officec@myttonfold.co.uk

To arrange your function at Mytton Fold, please contact the Functions Team on 01254 240662, or visit our website www.myttonfold.co.uk
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Tuniction Juwies

Abbey Suite Seating up to 270 for a function such as a Sportsman'’s Dinner or up to 150
for a Dinner Dance. The Abbey Suite is just made for the most memorable function
you could imagine. The Abbey's private bar is located in the adjoining Raikeside Room.
The Raikeside Room itself is often used for Luncheon Clubs and similar functions and can seat
up to 80 on round tables. Overlooking the gardens there could not be a more pleasant
location to enjoy an extra special occasion.

Ribble Suite Seating between 30 and 70 in our main Hotel Complex. It is very popular for
Wedding Anniversaries, Christenings, Special Birthdays, Reunions or Company Dinners.
With a dance floor this room is popular for disco parties of up to 150 people.

Calder Room Ideal for the smaller private party, and seating up to 30 guests.
Newly refurbished and fully air conditioned.

Hodder Room This is the most intimate of our function suites seating up to 20 people
it is ideal for the smaller family gathering or company dinner.

If your function is to be attended by around 200 people of different tastes, our Hotel Complex
is ideal. Those who like to dance can do so whilst other guests can celebrate more quietly in
one of our two spacious bars whilst a buffet is served from our Calder & Hodder Rooms. With
all these rooms connecting and all within a few steps of each other it is an ideal way of
catering for different tastes for a larger gathering. Early booking is recommended for this type
of event to ensure that all rooms are available.

To arrange your function at Mytton Fold, please contact the Functions Team

on 01254 240662, or visit our website www.myttonfold.co.uk



CELEBRATION MENU

(Please see our Function Co-ordinator before designing your menu)

STARTERS

Melon Waterlily £5.50
slices of honeydew melon presented as a waterlily, centred with
blackcurrant sorbet and finished with mango coulis

Deli Cold Fish Platter £5.95
smoked salmon,roll mop herring, mackerel and prawns
finished with a lime enhanced créme fraiche

Goats Cheese Tartlet £5.85
filo pastry basket filled with a tomato and onion concasse
topped with goat's cheese then baked in the oven

Eggs Harlequin £4.95
hard boiled egg coated with mayonnaise and marie rose sauce
served with a crisp salad gamish

Feta Cheese and Pepper Salad £5.95
roasted sweet peppers and onions, cooled and layered with crumbled
feta cheese, flaked almonds and drizzled with sesame ol
and vinegar dressing

A Selection of Homemade Soups £4.40
served with bread roll and butter

Cream of Vegetable
Leek and Potato
Red Lentil and Bacon
Cream of Chicken
Roast Vine Tomato and Basil
Roast Pepper and Shallot

FISH COURSE

Poached Fillet of Salmon with a lemon & chive sauce £6.95
Buttered Morecambe Bay Shrimps with toast £8.35

Fillet of Sea Bass £6.95
set upon sautéed new potatoes, cherry tomatoes and spinach
with a basil vinaigrette

MAIN COURSE

Roast Sirloin of English Beef £16.65
served with Yorkshire pudding and gravy

Steamed Cod with Orange and Gin £16.50
succulent fillet of cod, gently steamed with shredded ginger, mushrooms,
gin, orange rind and juice

Chicken Breast £16.10
breast of chicken, gently baked in the oven, set upon a bed of sautéed wild
mushrooms and ringed with a Brandy sauce

Fillet of Pork £16.10
braised pork steak served with a creamed potato and a sage and onion
gravy with caramelised apple

Peppered Steak and Potato Pie £16.50
diced steak cooked slowly in a creamy peppercorn gravy with diced potatoes
and finished with a puff pastry lid

Roast Leg of Lamb £16.10
tender slices of roast lamb served with mint enhanced gravy

SWEETS -£4.85

Sticky Toffee Pudding
Traditional date puddin19|served with toffee sauce

Mango Cheesecake
Homemade cheesecake, decorated with slices of mango
and finished vm 2 sweet passion fruit cream

v )
Profiteroles
With warm chopilate sauce

i
Fresh Fruit Salad
A selection of fresh fruits in a rich syrup

Rhubarb and G{hger Fool
Rhubarb and ginger compote combined with
whipped cream and presented in
a brandysnap basket

Bread and Butter Pudding
An old favourite but ever popular pudding
served with custard

Cheese and Biscuits
A selection of cheeses served with grapes,
celery batons and biscuits

Coffee with fresh cream or milk and mints

To arrange your function at Mytton Fold, please contact the Functions Team on 01254 240662, or visit our website www.myttonfold.co.uk

CELEBRATION FORK BUFFET - £15.95

Assorted Sandwiches
Barbecued Chicken Pieces
Potato Wedges
Crispy Coated Mushrooms with a selection of dips
Black Olives infused in a lemon enhanced ol
Green Olives stuffed with red peppers
Margherita Pizza
Cheese and Pineapple
Chipolata Sausages
Lettuce — Tomato- Cucumber
Coleslaw
Potato Salad
Tuna and Sweetcorn Pasta Salad
Curried Rice Salad
Y
Chocolate Fudge Cake

Fresh Fruit Salad
a selection of fresh fruits marinated in a Grand Marnier syrup

Tia Maria and Coffee Cheesecake
a traditional cheesecake with Tia Maria and coffee on a biscuit base

The Celebration Fork Buffet is for 20 or more guests and is ideal
for a Christening Party, Birthday Party, etc.

Our buffets are always arranged on the basis that
all your guests are catered for.

PRESENTATION BUFFET - £23.50
Roast Sirloin of English Beef
Sliced Honey Roasted Ham

Roast Turkey
Poached Salmon with Prawns
New Potatoes
Mixed Salad
Tuna and Sweetcorn Pasta Salad
Curried Rice Salad
Coleslaw
Waldorf Salad
French Bread

Selection of Desserts

The Presentation Buffet is for 25 or more guests and is ideal for
a Christening Party, Birthday Party etc.

Our buffets are always arranged on the basis that all your
guests are catered for. Please discuss with the functions team
any vegetarian or other dietary requirements.

DECORATED GALA BUFFET - £36.25
Roasted Shallot and Pepper Soup

Prawn and Melon Cocktail a fan of charantais melon, set upon a pillow of
succulent prawns and finished with a lemon and dill creme fraiche

Mushroom Brioche a selection of sautéed woodland mushrooms,
finished in a creamy coriander and parmesan cheese sauce and set upon
a slice of toasted brioche

| ! [y
Poached Whole Salmon decorated and garnished with prawns
Hot Roast Sirloin of English Beef
York Ham Bal{(!d with Brown Sugar
Decorateﬂoasé Saddle of Local Turkey
Buttered Ir:lew Potatoes
Waldorf Salad
Coleslaw
Curried Rice Salad with Sultanas
Green Salad
Tomatoes — Beetroot — Sliced Onions
Italian Pasta Salad
French Bread
Y
Choice of 3 Desserts
Coffee and Mints
The Decorated Gala Buffet is for 40 or more guests and is ideal

for that extra special event with the more relaxed atmosphere
of a buffet.

Our buffets are always arranged on the basis that all your
guests are catered for. Please discuss with the functions team
any vegetarian or other dietary requirements.

To arrange your function at Mytton Fold, please contact the Functions Team on 01254 240662, or visit our website www.myttonfold.co.uk




Acconmodation

Why not extend your celebration by staying overnight?

All of our en-suite bedrooms have trouser press, television with sky sports, direct dial
telephone, wireless internet and tea & coffee making facilities. Also included are complimentary
toiletries, mineral water, fruit, biscuits and sweets.

Staying overnight after your party removes all the complications of arranging transport home,
and extends your party into the following momning, when you and your guests can enjoy our
inclusive traditional farmhouse breakfast.

You may also wish to enjoy the facilities of our 18 hole golf course during your stay. We offer
free golf to residents after 4pm, and reduced green fees at other times.

We are pleased to offer all guests holding or attending celebrations at Mytton Fold discounted
accommodation rates. Please call 01254 240662 to make your reservation, and we look
forward to offering you a traditional Lancashire welcome.
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A non returnable deposit is required to guarantee your booking, and you are respectfully
reminded that a booking constitutes a contract.

The prices in this brochure apply to a minimum of 15 guests and include VAT
calculated at 17.5%.

Bookings can be made provisionally by telephone but must be confirmed within fourteen days
together with the deposit, when the outline arrangements will be confirmed in writing by
return of post.

An appointment to see one of our Function Coordinators should be made six to eight weeks
prior to the party to discuss the menu chosen, the approximate number of guests, drinks
requirements, anticipated times of both arrival and departure and moreover those special

points that make each celebration party so very individual.

It is our most sincere wish that your event or celebration is exactly as you want it to be, and
we shall, of course, work very closely both with you and on your behalf to arrange an occasion
long to be remembered.

All prices in this brochure are valid for 12 months from the 1st January 2010.

To arrange your function at Mytton Fold, please contact the Functions Team on 01254 240662, or visit our website www.myttonfold.co.uk

Mytton Fold

HOTEL & GOLF COMPLEX

Play Golf ?

Why not start or end your celebrations here at Mytton Fold with.a round
of golf. Non-members welcome, discounted green fees available for
residents. Our buggy paths mean you can ride in style or take a trolley
all year round. Corporate and Society Packages available.

Thinking of taking up-golf ?
Membership is currently available on our picturesque 18 hole golf course.
Give the Golf Shop a ring for all the details.

Let us give your room the \WOW factor
with our Chair Covers and Decorations.

These are fitted on the day of your party with
your own choice of sash colour and napkins.

For further details please contact
Kevin, Betty or Tina anytime on:

01254 823354 / 823528
Mytton Fold

HOTEL & GOLF COMPLEX

Langho, Nr. Blackburn, Lancashire BB6 8AB
www.happydaysofwhalley.co.uk

www.finaltouchesbyhappydays.co.uk

Tel: 01254 240662 Fax: 01254 248119 Golf Shop Direct Line: 01254 245392
Email: reception@myttonfold.co.uk www.myttonfold.co.uk



