
 

The Cottage Restaurant at Ternhill Farm House     
 Ternhill, Market Drayton, Shropshire TF9 3PX  Tel: 01630 638984    www.ternhillfarm.co.uk 

Innovative food cooked to order by the Chef/Patron, Mike Abraham, using home grown & locally sourced food wherever possible 

AA Restaurant with Rooms        AA Rosette Award for Culinary Excellence 

Valentine’s Special Room & Breakfast 2012 
Subject to availability and only bookable at www.ternhillfarm.co.uk  

Quote Promotion: VAL2012 in the Special Requirements field 
 

 

 

Not booked anything yet for Valentines ? 

Shame on you ! 
 

Why not treat your partner to an overnight stay in  

one of our romantic, 5 star, ensuite bedrooms  

on the night of  

Monday 13th February.  

Then, wake up Valentines morning to enjoy a  

a choice of breakfast with a complimentary glass of Bucks Fizz  

on the most romantic morning of the year !  

 

Bed & Breakfast rates start from just  

£65.00  

for 2 people sharing a double/twin room,  
 

And you can enjoy a choice of Shropshire Breakfasts 

~ Full cooked English 

~ Smoked Salmon & Scrambled Eggs 

~ Mushroom & Cheshire Cheese Melt 

~ Maynards Wild Honey Cured Bacon & Brie Melt 

~ Croissants with homemade Orange & Whisky Marmalade 

 

Breakfast is served from 7.30 to 10am, so if you need to be away early,  

you can still treat your Valentine and get into work for 9am or just after! 
 

Check availability & book online at www.ternhillfarm.co.uk 
Quote Promotion: VAL2012 in the Special Requirements field 

 

We can offer a choice of Champagnes or a delicious New Zealand Sparkling Wine. If you pre-order we’ll ensure that it is chilled  

ready for your arrival prior to dinner, in your room prior to check-in or even on your table at breakfast!  

http://www.ternhillfarm.co.uk/
http://www.ternhillfarm.co.uk/


 
The Cottage Restaurant at Ternhill Farm House     

 Ternhill, Market Drayton, Shropshire TF9 3PX  Tel: 01630 638984    www.ternhillfarm.co.uk 
Innovative food cooked to order by the Chef/Patron, Mike Abraham, using home grown & locally sourced food wherever possible 

AA Restaurant with Rooms        AA Rosette Award for Culinary Excellence 

Valentine’s Special Room Rates 2012 
Subject to availability and only bookable at www.ternhillfarm.co.uk  

Quote Promotion: VAL2012 in the Special Requirements field 

 

Fri 10th February 2012                     
Ironbridge ~ Double Room, en suite shower £65 

Whitchurch ~ Twin or King size Double, shower en suite £65 

Hawkstone ~ Large 5’6” wide Queen size Double, en suite shower £75 

Shrewsbury ~ Large 5’ wide Queen size Double, en suite bath with shower above £85 

Hodnet ~ Large 6’ wide King size Double, shower en suite £85 

Wollerton ~ Large 5’ wide Queen size Double, en suite shower £85 

Breakfast available 8am-10am  ~  Check-in after 2pm  ~  Checkout by 11am 
 

Sat 11
th

 February 2012  
Ironbridge ~ Double Room, en suite shower £75 

Whitchurch ~ Twin or King size Double, shower en suite £65 

Hawkstone ~ Large 5’6” wide Queen size Double, en suite shower £90 

Shrewsbury ~ Large 5’ wide Queen size Double, en suite bath with shower above £90 

Hodnet ~ Large 6’ wide King size Double, shower en suite £90 

Wollerton ~ Large 5’ wide Queen size Double, en suite shower £90 

Breakfast 8am-10am  ~  Check-in after 2pm  ~  Checkout by 11am 
 

Sun 12th February 2012 
Please note, the Cottage Restaurant is closed on Sun 12

th
 Feb 

Ironbridge ~ Double Room, en suite shower £65 

Whitchurch ~ Twin or King size Double, shower en suite £65 

Hawkstone ~ Large 5’6” wide Queen size Double, en suite shower £75 

Shrewsbury ~ Large 5’ wide Queen size Double, en suite bath with shower above £85 

Hodnet ~ Large 6’ wide King size Double, shower en suite £85 

Wollerton ~ Large 5’ wide Queen size Double, en suite shower £85 

Breakfast available 7.30am-10am  ~  Check-in after 2pm  ~  Checkout by 11am 
 

Mon 13th February 2012  
Please note, the Cottage Restaurant is closed on Mon 13th Feb 

Ironbridge ~ Double Room, en suite shower £65 

Whitchurch ~ Twin or King size Double, shower en suite £65 

Hawkstone ~ Large 5’6” wide Queen size Double, en suite shower £75 

Shrewsbury ~ Large 5’ wide Queen size Double, en suite bath with shower above £85 

Hodnet ~ Large 6’ wide King size Double, shower en suite £85 

Wollerton ~ Large 5’ wide Queen size Double, en suite shower £85 

Breakfast available 7.30am-10am  ~  Check-in after 2pm  ~  Checkout by 11am 
 

Tue 14th February 2012  
Ironbridge ~ Double Room, en suite shower £65 

Whitchurch ~ Twin or King size Double, shower en suite £65 

Hawkstone ~ Large 5’6” wide Queen size Double, en suite shower £75 

Shrewsbury ~ Large 5’ wide Queen size Double, en suite bath with shower above £90 

Hodnet ~ Large 6’ wide King size Double, shower en suite £90 

Wollerton ~ Large 5’ wide Queen size Double, en suite shower £85 

Breakfast available 7.30am-10am  ~  Check-in after 2pm  ~  Checkout by 11am 
 

All the above room rates include: 

~ Overnight accommodation for 2 people in an en suite room  

~ Full English or Bakery Breakfast served in the Dining Room 
 

Check availability & book online at www.ternhillfarm.co.uk 
Quote Promotion: VAL2012 in the Special Requirements field 

 

We can offer a choice of Champagnes or a delicious New Zealand Sparkling Wine. If you pre-order we’ll ensure that it is chilled  

ready for your arrival prior to dinner, in your room prior to check-in or even on your table at breakfast!  
 

http://www.ternhillfarm.co.uk/
http://www.ternhillfarm.co.uk/


 

The Cottage Restaurant at Ternhill Farm House     
 Ternhill, Market Drayton, Shropshire TF9 3PX  Tel: 01630 638984    www.ternhillfarm.co.uk 

Innovative food cooked to order by the Chef/Patron, Mike Abraham, using home grown & locally sourced food wherever possible 

AA Restaurant with Rooms        AA Rosette Award for Culinary Excellence 

Valentine’s Dinner Menu 2012 
Available Tuesday 14th  February 2012 only 

£10 per person non refundable deposit required to secure booking. 

10% service/cover charge for parties of 8 or more, otherwise gratuities are left to the discretion of the customer  
 Have you got your eye on a particular dish….why not pre-order to ensure availability!   

 
 Selection of Canapes   

 
 

Homemade Game Rillettes  
~ a course-textured terrine of Pheasant, rabbit, venison & pigeon  

~ Chicken Liver Parfait enriched with Calvados~ homemade Apple Cheese  
~ hot toast       Available WF/GF or DF without the Parfait 

Or 

A bowl of warming homemade Sweetcorn & Spring Onion Chowder   
~ served with fresh bread & English butter      

Available DF and/or GF/WF with crackers instead of bread 
Or 

Thai-style Mussels  
~ steamed in their shells with lemon grass, chilli, ginger,  

coriander & coconut milk. Served with fresh bread       
 Available WF/GF-with Gluten Free Crackers or DF 

Or 

Beetroot Medley  
~ Chilled Beetroot & Orange cured Salmon ~ mustard & lime vinaigrette  

~ Goats Cheese & Beetroot Bruschetta ~ chilli spiced beetroot soup with chive cream  

 Available GF/WF with Gluten Free Crackers topped with Beetroot & Goats Cheese. Available Dairy Free without the Chive Cream & Goats Cheese 

Available without the Salmon for Vegetarians 

 

 

 

Roasted Sweet Red Pepper Soup  
~ Chorizo ~ Basil Oil   Available WF/GF/DF 

 

 

Pan-fried Duck Breast marinated in Chinese Five-Spice  
~ stir-fried green beans/peas, baby corn, bean sprouts, sweet peppers, spring onions,  

ginger, honey, soy and oyster sauce ~  sesame egg noodles   
Available WF/GF with rice instead of noodles or DF  

Also available as Vegetarian Main Course with roasted Cashew Nuts instead of Duck Breast 

Or 

 Roulade of Plaice, Smoked Salmon and Spinach,  
~  poached in Champagne and finished with a tomato & prawn cream broth.   

~ Basmati rice ~ Sugar snap peas       
 Available WF/GF  

Or 

Aga-roasted Breast of Chicken  
~ stuffed with roasted red pepper, garlic, oregano & Ravens Oak Dairy Goats Cheese,  

wrapped in pancetta ~ warm salad of courgettes, cherry tomatoes & new potatoes  
~ Basil Pesto ~ aged balsamic vinegar                

Available WF/GF        Available DF without the Goats Cheese if pre-ordered 48 hours in advance 
Or 

Celebration of Beef 
Pan-roasted Fillet of English Beef ~ Beef  Jus ~ Thyme Yorkshire Pudding  

~ Shin of Beef slow braised with carrots, shallot, celery, garlic & Guinness ~ Mushroom Ragout  
~ Roast potato ~ Purees of Butternut Squash and Broccoli 

 
 

http://www.ternhillfarm.co.uk/


 
 

Frozen Kir Royale 
 ~ Champagne and Cream de Cassis Sorbet   Available WF/GF/DF 

 

 

Bramley Apple Crumble ~ Creamy Custard ~ Nutmeg Ice-cream 
 Served warm, this homemade apple crumble is cooked to order. 

Order at the beginning of your meal for this to be prepared & ready for you to enjoy after your main course    

Or 

Citrus Medley 
~ Chilled Lemon & Orange Tart ~ Lemon Pavlova Stack 

~ Lemon & Elderflower curd ~ Orange Marshmallow  
Pavlova is available individually for those that require DF, with DF ice-cream instead of lemon cream 

Or 

Trio of Pots 
~ Crème Brulee with crisp caramelised sugar topping  

~ Rich Dark Chocolate Pot topped with fresh cream  
~ Lemon Possett & homemade shortbread        

 Available WF/GF without the shortbread 

Or 

Chocolate Decadence  
~ Rich Dark Chocolate Mousse topped with cream  

~ Tiramisu (Coffee sponge laced with Tia Maria, layered with mascarpone & cocoa)  
~ Chocolate Amaretto Cheesecake with a biscuit base ~ liquid milk chocolate  

 

  

 

Freshly brewed Cafetiere of Coffee (or pot of tea)  
~ served with homemade confections 

 

£32.95  per person       

 (Including 6 courses PLUS  after dinner coffee/tea) 

~ £29.95 per person for a table of 4  
 

Optional additional course:    

A Selection of English Cheeses served with Savoury Crackers & homemade chutney  
~ including Cornish Brie, Appleby’s Cheshire, Ravens Oak Dairy Goats Cheese,  
Mature Cheddar  and Mr Moyden’s Wrekin Blue     Available WF/GF with Gluten free crackers    

 ....add a 50ml glass of Late Bottle Vintage Port with your cheese @ £2.95 per person 

 

WF…..can be prepared Wheat Free                GF……can be prepared Gluten Free               DF…….can be prepared Dairy Free 
 

      Suppliers/producers/products include: 
       R A Morris & Son, Hodnet (Meat~daily delivery)                  M&J Seafoods (Fish ~ daily delivery) 
       Appleby’s of Hawkstone (Appleby’s Cheshire Cheese)               Ravens Oak Dairy, Nantwich, Cheshire(Goats Cheese)                                                                          
       Sherwood Wholefoods (Shropshire Honey, Market Drayton)   Ben’s Eggs (Free-range Eggs)      
       TO Williams, Market Drayton (Cheese)                                   Rowlands & Co, Shrewsbury (Fresh Fruit & Vegetables~daily delivery 
       Mr Moyden’s Handmade Cheeses, Church Aston, Newport (Wrekin White Cheese & Wrekin Blue Cheese) 
       Maynards Farm Ltd (Wild Honey Cured Bacon, Pork Fillet, Gammon) 
   

Terms & Conditions 

- DINNER is available Tuesday to Saturday evenings. Special Valentine’s Dinner ONLY available Tuesday 14th February.2012 

- All dishes are subject to availability. 

- Ternhill Farm House & The Cottage Restaurant are exclusively NO SMOKING….smoking is not permitted either inside or outside the premises 

- PARTIES OF 8 OR MORE guests will be required to pay a NON-REFUNDABLE deposit of £10 per person.. This  may be paid either in cash or by ONE debit 

card. In the event of cancellation/reduction in numbers by the customer, we will make every effort to resell any cancelled reservations for dinner, but NO 

REFUND will be issued unless we are able to re-let your reserved table. Guests will also be required to pre-order their chosen dishes 48 hours in advance of 

their table reservation.  For parties of 8 or more a 10% SERVICE/COVER CHARGE will be added to the food bill.   

ONE final Invoice will be presented at the end of the evening and may be paid by cash, ONE Debit Card or ONE Credit Card for the total balance 

outstanding.  NB. Credit card payments will be subject to a 2% additional charge.  Sorry, we no longer accept cheques 

GRATUITIES:  For bookings of 7 people or less, gratuities are left to the discretion of the customer.  

Gratuities will be shared with Restaurant/ Kitchen Staff on duty.  

- Please advise us in advance if you have any specific dietary requirements, including vegetarian, vegan, gluten-free,  dairy-free or food allergies etc 

- We believe our dishes to be well balanced.  However, additional  Side Orders are available: Bread £1.95,  Vegetables /Green Salad/Sautéed Potatoes £2.5 



 

Dinner Reservation for Valentine’s Dinner in The Cottage Restaurant 
Tuesday 14th February 2012 

The Cottage Restaurant at Ternhill Farm House, Ternhill, Market Drayton, Shropshire TF9 3PX       

Tel:  01630 638984      Mob:  07581 477285 (Texts only, please)       email:  info@ternhillfarmco.uk.co.uk 
               Please telephone to check availability & make a provisional reservation, then complete and return the Form below to guarantee your booking. 

Have you got your eye on a particular dish….why not pre-order to ensure availability!   
 

  

Name:*                                                                                              Tel:*        

 

 

Email: *                                                                                      
 

 

Day & date of Dinner booked:*                                                        Arrival Time:*                              
 

 

Number of people:*                                                                           To sit down at:* 
 

Special requirements:  

Including any pre-orders for food and/or sparkling wine/champagne etc 

 
*ESSENTIAL INFORMATION 

To confirm your dinner reservation, please complete the following details & return to The Cottage Restaurant within 48 hours of making a 

provisional reservation (or at the time of booking if the booking is made between Fri 10
th

 & Tue 14
th

 Feb 2012).  
 

 

 Terms & Conditions for Valentine’s Dinner Reservations  
 Guests will be required to pay a NON-REFUNDABLE deposit of £10 per person to secure their reservation for the Valentine’s Dinner.   

 This may be paid either in cash or by ONE debit card (Credit Card payments will incur an additional charge of 2%).   

The balance will be invoiced & is payable on the night…by Cash or ONE Card   

 In the event of cancellation/reduction in numbers by the customer, The Cottage Restaurant at Ternhill Farm House will make every effort to   

 resell any cancelled reservations for dinner, but NO REFUND will be issued unless the table/individual seat is re-let 
  
 I acknowledge the Terms & Conditions as detailed above.   

 Signature…………………………………………………………………………………………………………………………….……     

 

Please charge my VISA/MASTERCARD/JCB/DELTA/MEASTRO/SWITCH Card, with £………………… 

As a non-refundable deposit for a Valentines Dinner reservation in The Cottage Restaurant/Dining Room for………………..people. 

  

Card number……………………………………………………………………………………………………. 

 

Issue No (if applicable)…………………...Start Date… ……………….……..... 

 

Expiry Date……………………                 Card Security Code………………….…                                     Expiry Date & Security Code to 

                                                                                   (Last 3 digits on the signature strip at the back of the card)                                 be telephoned/texted separately 

We would recommend that you  telephone or text the Expiry Date & Card Security Code to us, to prevent fraudulent interception of your card details.  

Please tick the box if you intend to telephone/text with these details    
 

Name (exactly as it appears on the card) ………………………………………………………………….. 

 

Address (as registered with the card company)…………………………………………………………… 

 
 

Enjoy a bottle of “fizz” to celebrate with your loved one...if you pre-order, benefit from these special prices & we will ensure that it is chilled ready for you!  

Please order in the Special Requirements field above, indicating whether you require it Ready for your arrival prior to dinner or 

 Served with a particular course during dinner or Chilled in your room prior to check-in (arrival time required)  or Served at your table at breakfast?  

Alternatively, check out our sweeter & lower alcohol Sparkling Wines on the “Bin Ends” of our Wine List at www.ternhillfarm.co.uk 

Lindauer Brut Montana (New Zealand) 12% Fresh, yeasty aromas complement the 

citrus & peach fruitiness 
 

Sparkling Wine 

 

£19.95 

 

 

Lindauer Rose Montana (New Zealand) 12% There’s a gentle tawny hint to its pink 

colour and a suggestion of peaches and cream on the aftertaste. 

 

Rose 

Sparkling Wine 

 

£19.95 

 

Villa Jolanda Prosecco (Italy) 11.5%  A strawy yellow color with greenish flashes and a 

characteristic bouquet of ripe apple and a scent of acacia flowers. It is excellent as an aperitif 

and perfect for hors d`oeuvres and main courses. 

 

Sparkling Wine 
 

 
 

£5.95 

20cl bottle 

Freixenet Rosado (Spain) 11.5% Soft summer fruits combine to give this sparkling pink 

great richness and delightful, fresh acidity 

 

Rose 

Sparkling Wine 

 
 

£5.95 

20cl bottle 

Reynier Brut (France) 12% A light, elegant Champagne with soft, full flavours and 

consistent mousse, good balance and age 

 

Champagne 

 

£29.95 

 

Veuve Clicquot Ponsardin (France) 12% Creamy, with a citrusy explosion on the 

tongue and a palate providing generous fruit overlaid with a yeasty toastiness.  Crisp but full-

bodied 

 

Champagne 

 

£42.95 

 

 

Lanson Black Label Brut (France) 12.5% A fine mousse of bubbles and a toasty, 

honeyed nose in perfect balance 

 

Champagne 

 

£37.95 

 

£22.95 

37.5cl 

bottle 



 


