
 

                                                 

Self catering doesn’t mean you have to do all the cooking!   

To really relax after your journey, why not have delicious home cooked meals delivered ready for your 

arrival?  Then all you have to do is pop them in the oven, sit back, and enjoy the view! 

After many years working in France, Jo of Noisette Catering is now back in her native Tynedale 

providing high quality, locally sourced food.  

She can deliver a range of delicious meals to Woodside Lodge, from afternoon tea to a three course dinner. 

All the meals are freshly cooked and packaged, ready to be popped in the oven when you arrive, or frozen 

for later. At the end of your stay, why not take a meal with you, to save cooking when you get home? 

Choose from an extensive menu including fish pie with green beans, mustard roast chicken or Moroccan 

Lamb Tagine, or indulge yourselves with sticky toffee date cake with toffee sauce, or apricot tarte tatin.  

                        
 
 

How to order 
To place your order, simply contact us via the website, or phone us on 01434 676949.  Jo can be contacted 

on 07730 799 340 

Minimum order two persons.  Please place your order at least one week prior to your arrival at Woodside 

Lodge.  

How to pay  
 

 We can take payment when you make your booking on the Woodside Lodge website, or   
 Jo will send you an invoice and you can pay by BACS,  or cheque on arrival   

 
www.woodsideholidays.co.uk    www.noisettecatering.com 

http://www.woodsideholidays.co.uk/
http://www.noisettecatering.com/


 

   
 
MENU 
 

Afternoon tea     £4.50 per person, minimum order 2 people  
Chocolate Brownies 
Cheese or Sultana Scones 
Chocolate Orange Cake 
Lemon Drizzle Cake 
Caramel Shortbread 
Date and Walnut Loaf 
Chocolate Chip Shortbread 
Cranberry and Oat Cookies 
 
 

Main Meals     £10 pp for main course 

£15 pp for two (starter & main/main & dessert) or £20 pp for 
three courses  

      Minimum order 2 people 

Starters 
French Onion Soup with Cheesy Crouton 
Cream of Tomato and Basil Soup (v) 
Prosciutto, Roquefort, Pear and Walnut Salad 
Chicken Liver Pate with Red Onion Marmalade  
Fish Cakes with Tartare Sauce 
Houmous, Red Pepper, Feta and Mint Dip, Marinated Olives, Herbed Pitta Crisps and Breadsticks (v) 
Goats Cheese and Sun-dried Tomato Tart (v) 
Falafels with Tzatziki (v) 
 

Main Courses 
Fish Pie with Green Beans  
Chorizo Chicken with Mashed Potatoes, Peas and Carrots 
Lasagne, Salad and Garlic Bread 
Tartiflette, Mixed Salad and Charcuterie 
Mustard Roast Chicken with Roast Potatoes and Broccoli 
Beef and Mushroom Pie with Dauphinoise Potatoes and Carrots 
Moroccan Lamb Tagine or Vegetable Tagine (v) with Apricot Cous Cous and Pitta Bread 
Roasted Vegetable and Camembert Parcel with Potato Wedges and Salad (v) 
 

Desserts 
Poached Pears with Crème Fraiche 
Seasonal Fruit Crumble with Cream 
Apricot Tarte Tatin 
White Chocolate Brownies with Berry Compote 
Chocolate Pots and Shortbread Biscuits 
Tiramisu 
Sticky Toffee Date Cake with Toffee Sauce 
Fresh Fruit Salad 

 
 
Food Allergies and Intolerances – before ordering please speak to Jo about your requirements 


