
B E S T  W E S T E R N  P R E M I E R  Y E W  L O D G E  H O T E L  &
M A R C O ’ S  N E W  YO R K  I TA L I A N  R E S TAU R A N T  -  K E G WO R T H



WE AR E  D EL I G HTED TO S HAR E  WITH  YO U O U R 
FEST IVE  PART Y AVA I L AB I L IT Y  FO R D ECEM B ER , 

TH E  N EW YEAR  & O U R  D EL I C I O U S M EN U S .

TH I S  YEAR  WE WI L L  B E  O FFER I N G EXCLU S IVE 
PART Y N I G HTS I N  O U R  STU N N I N G FU N CTI ON 

S U ITES  & S HAR I N G PART I ES  I N  O U R  N EW YO R K 
ITAL IAN R ESTAU R ANT.

H OW TO B O O K

To check availability and to make a booking or for further information 
please call us on 01509 672518 or email: events@yewlodgehotel.co.uk

D EPO S IT/  F I NAL  D ETA I L S

In order to guarantee your booking a non-refundable, non-
transferrable deposit of £10 per person is required within 7 days of 
making a provisional booking. Final numbers and pre-payment are 

required 4 weeks prior to your event. Once final payments are made 
all monies are non-refundable and non-transferrable.

FO RG ET TH E  S L E I G H  & STAY 
Bedrooms are available from £99* per room per night based on 

2-sharing, including full English breakfast. *Excludes New Years Eve.

Please be aware that we will be operating cashless bars.

Enjoy a Festive Feast
AT  Y E W  L O D G E  H O T E L  &
M A RC O ’ S  N E W  YO R K  I TA L I A N  -  K E GWO R T H



T H R E E - C O U R S E S  -  £ 4 2 . 9 5  P E R  P E R S O N
AVAI L AB LE  FROM 12TH  D ECEM B ER  TO 14TH  D ECEM B ER

Exclusive Party Nights

AN I D EAL  WAY TO CELEB R ATE  TH E  YEAR .

Join us for a delicious 3 course meal and party the night away on our 
sparkly LED dance floor to the sounds of our DJ and Disco set. 

Dress code: Smart/casual. Bar open from 6pm until midnight, 
guests seated from 7.30 pm.

Additional courses and arrival drinks may be included, together with 
additional entertainment – chargeable.

T U R K E Y  PAU P I E T T E
Stuffed with sage & onion wrapped in 
bacon, served with a red wine gravy

R OA S T E D  S P I C E D
C AU L I F L OW E R  S T E A K  ( V E)  (G F )

Cauliflower cream sauce

Mains
R OA S T E D  S A L M O N  (G F )

With herb cream sauce

A L L  M A I N  C O U R S E S  S E RV E D  W I T H  R OA S T E D 
F O N DA N T  P O TAT O ,  R OA S T E D  C A R R O T S ,  PA R S N I P S 

&  B R U S S E L  S P R O U T S

Starters
T O M AT O  &

M O Z Z A R E L L A  S A L A D 
( V )  (G F )

Rocket dressing

C A R R O T  &
C O R I A N D E R  S O U P 

( V E)  (G F ) 
Carrot crisps

H A M  H O C K
T E R R I N E

Pea shoot salad, onion 
chutney, croutes

Puddings

C H R I S T M A S  P U D D I N G  ( V E)
Brandy sauce

E XO T I C  F R U I T  S A L A D  ( V E)  (G F )
Lemon sorbet

B E L G I A N  C H O C O L AT E
T R U F F L E  ( V E)  (G F )

Red berry coulis



BAR O PEN FROM 6PM TO 2 AM –  D I N N ER  S ERVED FROM 8 PM
D I S C O  A N D  DA N C I N G  U N T I L  2 A M

D R ES S CO D E :  B L ACK  T I E  O R  LO UN G E S U IT

New Year’s Eve 
Gala Dinner

EVENT ON LY  -  £95 .00 PER  PER SON

TO I N CLU D E  ACCOM M O DATI ON & B R EAK FAST 
(BAS ED ON 2  S HAR I N G)  -  FROM £149.00 PER  PER SON *

Add an additional night stay for £145 bed and breakfast 
(based on 2 sharing) and a 2 course dinner per person

Bid farewell to 2024, with this stylish event which starts with a Champagne and canapé reception in our 
Ebony Bar. Followed by a delicious 4 course dinner accompanied by our singer and afterwards dance the 
night away to our resident DJ who will bring in the New Year and party on until the early hours. There will 
also be a fun casino and an exciting 360-degree photobooth all adding to the enjoyment of the evening.

C A N A P É S  O N  A R R I VA L

Drink Packages

1 0  B E E R S
Corona, Budweiser, 

Peroni
£ 4 5

1 0  C I D E R S
Kopparberg pear , mixed 

berry or strawberry 
& lime

£ 4 5

3  P R O S E C C O
Bolla prosecco

£ 7 5

3  W I N E
Pinot Grigio , Pinot noir, 

Pinot Grigio Rose
£ 6 0

D R I N K S  PAC K AG E S  F O R  A L L  E V E N T S

Intermediate
H AG G I S ,  N E E P S  &  TAT T I E S

Whiskey Sauce

Starters

S M O K E D  S A L M O N  (G F )
 White radish remoulade

C O C K  A  L E E K I E  S O U P  ( V E)  (G F )
Crisped leeks

B E E T R O O T  C A R PAC C I O ,  C R U M B L E D  G OAT ’ S  C H E E S E  ( V )  (G F )
Candied walnuts

Desserts

B E L G I A N 
C H O C O L AT E 

C H E E S E C A K E  ( V )

L E M O N
TA R T 

R A S P B E R RY
L AY E R  C A K E

O R  E XO T I C  F R E S H 
F R U I T  S A L A D

( V E)  (G F )
Lemon sorbet

Assiette of desserts

Mains

S A L M O N  F I L L E T  (G F )
Light mustard infused cream

R OA S T E D  P O R T O B E L L O 
M U S H R O O M  ( V E)  (G F )

Stuffed with sauté Mediterranean 
vegetables & finished with a 

tomato jus

B E E F  M E DA L L I O N S  (G F )
Cooked medium, port wine jus

Accompanied by dauphinoise potatoes and fresh seasonal vegetables



2  CO U R S ES
£ 2 4 . 9 5  P E R  P E R S O N

3  CO U R S ES
£ 2 9 . 9 5  P E R  P E R S O N

Marco’s Festive 
Lunches

TAB LES  AVAI L AB LE  FROM 12 PM -  3 PM
A  D E L I C I O U S  2  O R  3  C O U R S E  L U N C H  W I T H 

A  N E W  YO R K  I TA L I A N  F L AVO U R

CH I LD R EN S M EN U

2  C O U R S E S  -  £ 1 2 . 5 0 3  C O U R S E S  -  £ 1 5 . 0 0

Menu available upon request
U N I O N  JAC K  C H E E S E  P L AT E   |   + £ 9 . 5 0

Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits
(Winners of supreme champions of the International Cheese Awards) Upgrade + £3.50

or add as an additional course + £9.50

Puddings
T R A D I T I O N A L 

P L U M  P U D D I N G  ( V )
Brandy sauce

WA R M  C H O C O L AT E 
B R OW N I E  ( V )
Vanilla ice cream, 
chocolate sauce

B A N A N A  & 
C A R A M E L  M E S S 

S U N DA E  ( V )
Vanilla ice cream, 
whipped cream

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E)

Speak to your server for 
today’s flavours

C R I S P Y  D E V I L L E D 
W H I T E B A I T

Lemon mayonnaise

C L A S S I C  AVO C A D O
C A E S A R  S A L A D

Garlic, anchovies, aged parmesan, 
romaine, hen’s egg, croutons

C L A S S I C
M I N E S T R O N E  S O U P  ( V )

Croutons, fresh herbs

Appertisers
B R U S C H E T TA  O F  S U N  D R I E D  &  S U N  B L U S H E D  T O M AT O E S  ( V E)

Wild rocket, soft herbs

Mains

B R I T I S H  R E A R E D  R OA S T  T U R K E Y
Served with all the trimmings, bread sauce, 

cranberry, roasting juices

P O M O D O R O  L I N G U I N E  ( V E)
Tomato sauce, Piccolo tomatoes, fresh basil

B U T C H E R ’ S  S T E A K  W I T H  P E P P E R C O R N  S AU C E
Roasted piccolo tomatoes, Koffmann chips, upgrade to a 28-day aged Campbell Brothers’ sirloin steak +£6.50

F I L L E T  O F  S E A B A S S  A L  F U N G I
Fracassee of woodland mushrooms, butterleaf spinach, extra virgin olive oil, 

vintage balsamico, dauphinoise potatoes



Marco’s Festive 
Evenings

U N I O N  JAC K  C H E E S E  P L AT E   |   + £ 9 . 5 0
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards) Upgrade + £3.50
or add as an additional course + £9.50

Puddings
T R A D I T I O N A L 

P L U M  P U D D I N G  ( V )
Brandy sauce

WA R M  C H O C O L AT E 
B R OW N I E  ( V )
Vanilla ice cream, 
chocolate sauce

B A N A N A  & 
C A R A M E L  M E S S 

S U N DA E  ( V )
Vanilla ice cream, 
whipped cream

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E)

Speak to your server for 
today’s flavours

2  CO U R S ES
£ 2 9 . 9 5  P E R  P E R S O N

3  CO U R S ES
£ 3 4 . 9 5  P E R  P E R S O N

AVAI L AB LE  FROM 1ST  D ECEM B ER  TO 2 3 R D D ECEM B ER
TAB LES  AVAI L AB LE  B ETWEEN 5 PM -  9PM

A  F E S T I V E  2  O R  3  C O U R S E  D I N N E R  W I T H 
A  N E W  YO R K  I TA L I A N  F L AVO U R
FO R ACCOM O DATI ON S EE  PAG E  3

C R I S P Y  D E V I L L E D 
W H I T E B A I T

Lemon mayonnaise

C L A S S I C  AVO C A D O
C A E S A R  S A L A D

Garlic, anchovies, aged parmesan, 
romaine, hen’s egg, croutons

C L A S S I C
M I N E S T R O N E  S O U P  ( V )

Croutons, fresh herbs

Appertisers
B R U S C H E T TA  O F  S U N  D R I E D  &  S U N  B L U S H E D  T O M AT O E S  ( V E)

Wild rocket, soft herbs

Mains

B R I T I S H  R E A R E D  R OA S T  T U R K E Y
Served with all the trimmings, bread sauce, 

cranberry, roasting juices

P O M O D O R O  L I N G U I N E  ( V E)
Tomato sauce, Piccolo tomatoes, fresh basil

B U T C H E R ’ S  S T E A K  W I T H  P E P P E R C O R N  S AU C E
Roasted piccolo tomatoes, Koffmann chips, upgrade to a 28-day aged Campbell Brothers’ sirloin steak +£6.50

F I L L E T  O F  S E A B A S S  A L  F U N G I
Fracassee of woodland mushrooms, butterleaf spinach, extra virgin olive oil, 

vintage balsamico, dauphinoise potatoes



New Years Eve At Marco’s
BOO K I N G S TAK EN FROM 7PM -  8 . 30PM

5  C O U R S E  D I N N E R  &  E N T E R TA I N M E N T
D R ES S CO D E :  B L ACK  T I E  O R  LO UN G E S U IT

EVENT ON LY  -  £82 .00 PER  PER SON

TO I N CLU D E  ACCOM M O DATI ON & B R EAK FAST 
FROM £139.00 PER  PER SON

Celebrate in the stylish surroundings of Marco’s, Kegworth. 
On arrival enjoy a Champagne cocktail, followed by a 5 course dinner, whilst being 

entertained by our live entertainment and DJ until the early hours.

Puddings
M R  C O U L S O N ’ S 

S T I C K Y  T O F F E E 
P U D D I N G  ( V )
Vanilla ice cream,

toffee sauce

1 8 7 9  C A M B R I D G E 
B U R N T  C R E A M  ( V )

“The original recipe”, 
fresh raspberries

B A K E D  N E W  YO R K 
C H E E S E C A K E

Blueberries

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E)

Speak to your Server for 
today’s flavours 

C L AW S O N  U N I O N  JAC K  C H E E S E  P L AT E
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards)

F R E S H LY  B R E W E D  C O F F E E  O R  T E A  &  B R OW N I E  B I T E S

To Finish

Starters
S A LT  B A K E D  B E E T R O O T  & 
G OAT ’ S  C H E E S E  S A L A D  ( V )
Candied walnuts, Merlot vinegar 
(Vegan available upon request)

C R E A M  O F  C H I C K E N
&  L E E K  S O U P

Sourdough croutons

F I N E S T  Q UA L I T Y
S M O K E D  S A L M O N

Celeriac remoulade, lilliput 
capers, soft herbs

Mains
S I G N AT U R E

B E E F  F I L L E T
Garlic butter king prawns, 

bearnaise sauce, 
Koffmann chips

C O N F I T
B E L LY  O F  P O R K
“ M A R C O  P O L O ”

Crackling, butter beans, 
honey spiced roasting 
juices & dauphinoise 

potatoes

E S C A L O P E
O F  S A L M O N

“ H E L L’ S  K I T C H E N ”
Tomato vinaigrette, 

buttered leaf spinach, 
fresh herbs & dauphinoise 

potatoes

P O M O D O R O 
L I N G U I N E  ( V E)

Tomato sauce, piccolo 
tomatoes, fresh basil

For The Table
WA R M  B A K E D  S O U R D O U G H  &  M A R T I N I  O L I V E S  ( V )  ( V E)

Salted english butter, fresh lemon, extra virgin olive oil

W E  D O  H O P E  YO U  C A N  J O I N  U S  OV E R  T H E  F E S T I V E  P E R I O D ,  W E  WO U L D 
L OV E  T O  S E E  YO U .  W E  W I S H  YO U  &  YO U R S  A N  I N C R E D I B LY  H A P P Y 

C H R I S T M A S  &  A  P E AC E F U L  &  P R O S P E R O U S  N E W  Y E A R 



Menu subject to change

V = vegetarian | Ve = Vegan

If marked with * the dish can be adapted to be suitable for vegetarian (v*) or vegan (Ve*)

To note some dishes may include alcohol

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not 
include all ingredients. Full allergen information is available upon request. If you have a question, food allergy or 

intolerance, please let us know before placing your order. Please ask a team member for further details.

T E L 
01509 672 518

E M A I L 
i n fo@marcoskegwor th .com

W E B S I T E 


