
Friday 13 & Saturday 14 December 2019 
Harewood House, Leeds

M E N U

Menu.indd   1Menu.indd   1 06/12/2019   09:5206/12/2019   09:52



Menu.indd   2Menu.indd   2 06/12/2019   09:5206/12/2019   09:52



Thank you for supporting the inaugural Magic by 

Moonlight dinner in support of Harewood House Trust. 

All profits from this evening will make a significant 

contribution towards the charity’s innovative 2020 

learning programme, focusing on encouraging young 

children to explore the outdoors. 

Your support will enable us to develop these 

programmes so that a wider number of children  

and young people can enjoy a unique outdoor  

learning experience.  

Thank you and enjoy your evening.

W E L C O M E

Harewood House Trust is a registered charity in England no 517753
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Sprout & Chestnut Bhaji  

Cranberry Chutney  

Whipped Goats Cheese Tartlet,  

Burnt Lemons & Harewood Honey

Harewood Gin Winter Warmer

~

Paté en Croute ‘Robert Adam & Charles Barry’ 

Turkey, Pork & Cranberry 

‘Pigs in Prawn Cocktail’ 

Mary Rose, Lobster & Pig’s Cheek 

Henri Bourgeois Petit Sauvignon Blanc
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M E N U

Red Deer Saddle and Blankets 

Mulberry Cabbage, Celeriac & Dripping Potato 

Smoked Port & Pine Gravy 

Il Cascione Soliti Merlot

~

Pineapple 

Pine & Apple 

Innocent Bystander Pink Moscato

~

Harewood Gin Mince Pie Tart

Coffee
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The Harewood Food & Drink Project uses produce 

grown, reared and foraged on the Harewood Estate  

to create memorable food and drink experiences.

Josh Whitehead’s menu is inspired by Harewood at 

Christmas and showcases the best of seasonal produce 

sourced from the very land surrounding you; potatoes 

and apples from the Walled Garden, honey from hives 

kept on the Estate, meat from our small, in-house, 

ethical farming operation and our very own gin made 

using botanicals grown and foraged on the estate.

The centre-piece of your main course features  

venison fillet from our red deers, a feature of the 

landscape here since medieval times. They live a  

wild and natural life. The saddle is dry aged for  

14 days, this intensifies the meat and gives the  

fillet a richer, deeper flavour. Pure indulgence.

We hope you enjoy the flavours of Harewood.

harewoodfoodanddrink.com
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Harewood House Trust 
Harewood, Leeds LS17 9LG

harewood.org
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