ARK LODGE

AT PRESTWOLD

“Welcome to the wild, beautifully reimagined”



WELCOME

The thrill of the field, the warmth of the
fire. Experience something truly special with

our private dining events at Park Lodge.

Designed for up to 12 guests (seated), these
unforgettable evenings take place around
the WildTable, a stunning, hand-crafted fire-
dining table where fire, flavour, and

craftsmanship take centre stage.

Gather around for drinks and canapes,

followed by a two-course meal cooked over
open flame - using our WildTable (as seen in
Guy Ritchie’s The Gentlemen) alongside our

outdoor firepit and log burning stove.
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OUR
OFFERING

Why not make your special day a little

longer with one of the below offers:

Night before dinner (stag/hen dinner)
Family BBQ
Lunch the day after

A place to relax and unwind

Park Lodge is yours to relax after your
special day with your nearest and dearest
allowing you to enjoy the Prestwold Estate a

little longer.

We can offer seated dining up to 18 guests,
or for something more informal up to 30

guests.

@PARKLODGEPRESTWOLD




Every ingredient is sourced (where we can) from Piccalily Farm Shop, based

on the estate, ensuring the highest quality, seasonal, and locally produced
food.

Please choose up to 3 of the following canapés

CANAPES

Mini black pudding & chorizo sausage rolls

Estate wild garlic & parmesan puff pastry Catherine wheels
Alfred Enderby smoked salmon bilinis

Roast red pepper hummus in cucumber cups

Honey mustard sausages

Tomato, mozzarella & basil sticks

Mini chicken satay skewers

Partridge goujons

Venison biltong

Please let us know of any dietary requirements in advance
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Please choose 1 of the following main courses for the group

MAIN COURSES

A selection of locally sourced steaks cooked by guests on the WildTable

(we can cook these too)

Fire-pit roasted joint of home reared pork
Fire-pit smoked cote de boeuf (rib of beef)

A side of Loch Duart Salmon cooked over the Wildtable with a lemongrass, soy, chilli and lime

marinade
Marinaded chicken pieces cooked on the fire pit or WildTable

Locally sourced lamb cutlets cooked by guests on the Wildtable or by our team (again we can do this

for you)

Honey roasted halloumi, aubergine and courgette ribboned skewers with a pomegranate molasses

glaze

Please let us know of any dietary requirements in advance
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Please choose a selection of sides to accompany the main

course for the group

SIDES

Homemade coleslaw

Fresh leafy green salad

Mint and basil infused grains

Aubergine and courgette ribbons with a pomegranate glaze
Garlic bread

Stuffed peppers with a cream cheese and bacon filling

(vegetarian version available)

Steamed asparagus with a lemon butter glaze
Green beans with tomatoes and sesame seeds
Heritage tomato salad with basil

Mini roast potatoes

Please let us know of any dietary requirements in advance
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Please choose 1 of the following puddings for the group

DESSERTS

Lemon tart

Seasonal crumble

Tiramisu

Banoffee Pie

Chocolate & orange tart

Orange polenta cake

Strawberry or Raspberry Cheesecake
Sticky Toffee Pudding

Strawberries & cream

CHEESE

On request

A cheeseboard may be provided at an
additional cost featuring a number of
Leicestershire cheeses &

accompaniments

All food is prepared and cooked on the estate, guaranteeing an authentic farm-to-
fork experience. Whether you’re a master of the grill or wishing to experience
open-fire cooking for the first time, this is dining at its most stylish; elemental,

immersive, and undeniably cool

Please let us know of any dietary requirements in advance
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PRICING

The pricing below takes into account the
menu options listed earlier in this booklet to
include canapés, main course & pudding

alongside a healthy allocation of drinks.

Up to 8 Guests £120 per person
Up to 18 Guests  £95 per person

Pricing is calculated per person and varies
by group size. Each booking is planned with
the same attention to quality and detail,

whether for a small group or a larger party.

With sufficient notice, we are pleased to
tailor menus and accommodate special

requests where possible.

If you would like a bespoke package or
something a little different then please get

in touch.
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WHATS
INCLUDED

BEVERAGES An allocation of beverages to include the
following:
Cremant on arrival | Red wine | Rose Wine
White Wine | Lager | IPA & Guinness
Non alcoholic beer | Gin & Tonic | Vodka |
Pimms - (on request) | Soft drinks: Various
flavours of San Peligrino | Ginger Beer |

Lime & elderflower cordials

FOOD Menu as stated on pages 2-5
All produce is supplied by the estate farm shop

and is prepared and cooked on the estate.

TRANSPORT Our gun bus is available to use, transporting
guests from the designated meeting point up to

Park Lodge.

Collection service from Loughborough Train

Station at a pre-arranged time.
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CONTACT

Max Kaberry

T 07760 334 452

info@loweberryandbyers.com

www.park-lodge.com
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