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SUNDAY LUNCH 

Join us for a traditional Sunday 
lunch - serving some traditional 
favourites including Yorkshire 
roast beef from Leake’s butch-
ers in Market Weighton fol-
lowed by farmhouse puddings 
and lashings of custard or ice 
cream.  
2 courses £15.00 children £10 
3 courses £18.50 children £12 
House wine £13.00 per bottle. 
FAMILY FRIENDLY  
FRIDAYS 
Bring the whole family from the 
toddlers to teens and the grand-
parents for Rudstone’s popular 
Family Friendly Friday’s. Open 
from 5pm to 7pm it is priced at 
£12.50 for 2 courses for adults 
and £6 for 2 courses for chil-
dren. 
Don’t forget Saturday’s are 
special we dim the lights for the 
night, the candles are lit and the 
logs are burning in the grate. It is 
your table for the evening, so come 
and enjoy the changing monthly 
menu. Specially prepared by our 
resident Chef .  The bar and res-
taurant are open from 6.30pm.  

Private Celebrations are 
always welcome in our  pri-
vate dining or function room, 
“so bring your family, friends 
or colleagues to  celebrate in 
style over the festive season,” 
said assistant manager Mar-
garet Butterfield.  

 

SWING AND SUPPER 
Talented singer Martin Jack-
son will be performing with 
swing music for a delightful 
evening of entertainment. 
The first  Swing & Supper is on 
Thursday 10th September in the 
function suite  - join us for a 2 
course supper for £20 per per-
son and then every second 
Thursday in the month.   

SUCCULENT STEAK 
NIGHT 

 Thursday is steak night with 
Rudstone’s special menu of 
specially selected succulent 
steaks from Leake’s, priced at 
£22.50 per person including 
dessert or cheese and half bot-
tle of house wine per person. 
The restaurant is open from 
6.30pm. 

All That Glitters 
Seasonal celebration evenings. Friday 18th and Wednesday 23rd 
December are our exclusive evenings.  A champagne reception and 
4 course dinner with dancing,. £50 per person including ½ bottle of 
house wine and a reception sparkling drink. (Black tie preferred) 
New Year – see in the New Year at Rudstone with a sumptuous 
dinner and dancing at £55.00 per person, why not book in for the 
night for £95.00 and enjoy a Farmhouse breakfast on New Year’s 
day? 
Lunch Time On Thursdays and Fridays throughout December join 
us for a 2 course festive lunch menu for £17.50 per person or 
£22.50 for 3 courses. Bring your team, colleagues and friends for a 
seasonal celebration in the country.  

Thursday steak sensation - 
call on 01430 422230  to 
reserve your table. 

Rudstone is a hive of activity 
H E A D L I N E S :  

- 10th Sept New Swing & 

Supper  2 course £20 and  

entertainment 

 

- Sunday Lunch menu , all 

the usual favourites  

2 courses £15  

children £10 

3 courses £18.50  

children £12 

 

- Early Supper Menu: 

from £10 for a home 

made main course 

 

- Thursday Steak Nights: 

£22.50 for two courses 

and half a bottle of wine! 

 

- Family Fridays: 2 

courses £12.50  

children £6  

 

Excellent facilities for 

conferences, weddings, 

celebrations and private 

dining 

 

And don’t forget 

Rudstone’s signature 

outside catering 

 
South Cave 
East Yorkshire 
HU15 2AH 

 
 
Tel: 01430 422230 
www.rudstone-walk.co.uk 
  

Christmas & New Year 

T H E  I D E A L  V E N U E  
Rudstone Walk’s 

Food for Thought 
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A C C O M M O D A T I O N  

M E E T I N G S  

C E L E B R A T I O N S  

E V E N T S  

D I N I N G  

Martin Jackson will enter-
tain with a selection of 
swing and easy listening. 



P A G E  2  

Clay pigeon 

shooting, horse 

riding cycling, 

walking, fishing—

just some of the 

activities available 

locally to our 

guests.    

 

Lovely Courtyard 
accommodation 

Flexible Conference Facilities 

The Great Outdoors 

Country Accommodation 
Rudstone walk has 14 en 
suite bedrooms and suites 
built around a walled 
courtyard garden.  

Prices for B&B start from 
£52.50 per room and include 
a full Farmhouse breakfast 
served in the Farmhouse din-
ing room. 

If you prefer the freedom of 
self catering there are options 
to suit everyone from a one 
bedroomed to a three  bed-
roomed cottage sleeping up 
to six  people.  

You can even bring your dog 

in some of the cottages!  

All cottages have fridge/
freezers, flatscreen TV’s, mi-
crowaves and telephones. 
There are midweek linen 
changes and the option for 
cottage meals from the res-
taurant or to join the diners 
for the choice of restaurant 
offers through the week.  

Rudstone is a fabulous venue 
for groups, clubs or societies 
to try their activity in new 
surroundings, from bird 
watching to orienteering Rud-
stone is the ideal venue. 

You could even bring your 
horse to enjoy the beautiful 
countryside, we can arrange 
stabling nearby. 

If you have family or friends 
who need accommodation 
over the Christmas period 
then Rudstone is the perfect 
flexible choice  and you can 
choose any day to start your 
stay. 

A three night stay including 
breakfast is £150 per room. 
Take a look at the website for 
the full range of activities and 
opportunities in the area. 

from survival sleep outs in our 
20 acres of woodland, clay 
pigeon shooting, quad biking, 
etc…… 
Whatever your conference 
requirements why not try our 
unique venue and so well 
located we are well worth a 
visit – we would be delighted 
to show you all our facilities 
so please do call and make an 

With 80 acres of lawns, 
grass and wood-
land we have am-
ple space for out-
door training and 
team building pur-
suits. 
 
Specialist facilitators 
and  trainers can put 
together a wide vari-

ety of training programmes 

appointment on 01430 
422230. 
 

tion offers a peaceful setting 
for any corporate activity. 
All packages are tailored to 
suit your needs, our manage-
ment and staff are on hand to 
ensure your event goes just as 
you would wish. 
For residential courses, ac-
commodation is provided in 
the beautifully appointed en-
suite rooms built around the 
walled garden adjacent to the 
farmhouse. 
Our delicious lunches and 
conference dinners are all 

freshly prepared in our kitch-
ens here by our professional 
team. We offer a working 
sandwich, working buffet or 2 
course sit down lunch, though 
if you require anything else all 
you have to do is ask! 
For evening dining again we 
would strongly recommend a 
mouth watering 3- course 
dinner with coffee served in 
our private dining room or in 
the restaurant. 
 

Rudstone has flexible con-
ference facilities there are 
three meeting rooms two 
of which can be opened up 
into one large space. 
 
A minimum of two people to 
a maximum of 100 theatre 
style can be accommodated 
and all the rooms have lots of 
natural daylight from their 
large patio doors which give 
access to the terrace looking 
out onto the Vale of York. 
This idyllic countryside posi-

Rudstone 
Walk nest-
ing into the 

surround-
ing coun-

tryside 

R U D S T O N E  W A L K ’ S  
F O O D  F O R  T H O U G H T  
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P A G E  3  V O L U M E  1    I S S U E  2  

This story can fit 150-200 words. 

One benefit of using your newslet-
ter as a promotional tool is that 
you can reuse content from other 
marketing materials, such as press 
releases, market studies, and re-
ports. 

While your main 
goal of distributing a 
newsletter might be 
to sell your product 
or service, the key 
to a successful 
newsletter is mak-
ing it useful to your 
readers. 

A great way to add useful content 
to your newsletter is to develop 
and write your own articles, or 
include a calendar of upcoming 
events or a special offer that pro-
motes a new product. 

You can also research articles or 

find “filler” articles by accessing 
the World Wide Web. You can 
write about a variety of topics but 
try to keep your articles short. 

Much of the content you put in 
your newsletter can also be used 
for your Web site. Microsoft Pub-
lisher offers a simple way to con-
vert your newsletter to a Web 
publication. So, when you’re fin-
ished writing your newsletter, 
convert it to a Web site and post 
it. 

sands of clip art images from 
which you can choose and import 
into your newsletter. There are 
also several tools you can use to 
draw shapes and symbols. 

Once you have chosen an image, 
place it close to the article. Be 
sure to place the caption of the 
image near the image. 

This story can fit 75-125 words. 

Selecting pictures or graphics is an 
important part of adding content 
to your newsletter. 

Think about your article and ask 
yourself if the picture supports or 
enhances the message you’re try-
ing to convey. Avoid selecting 
images that appear to be out of 
context. 

Microsoft Publisher includes thou-

internally, you might comment 
upon new procedures or improve-
ments to the business. Sales fig-
ures or earnings will show how 
your business is growing. 

Some newsletters include a col-
umn that is updated every issue, 
for instance, an advice column, a 
book review, a letter from the 
president, or an editorial. You can 
also profile new employees or top 
customers or vendors. 

This story can fit 100-150 words. 

The subject matter that appears in 
newsletters is virtually endless. 
You can include stories that focus 
on current technologies or inno-
vations in your field. 

You may also want to note busi-
ness or economic trends, or make 
predictions for your customers or 
clients. 

If the newsletter is distributed 

Caption 
describing 
picture or 
graphic. 

Inside Story Headline 

Inside Story Headline 

Caption describing picture or 
graphic. 

“To catch the 

reader's 

attention, 

place an 

interesting 

sentence or 

quote from 

the story 

here.” 



may want to refer your readers to 
any other forms of communication 
that you’ve created for your organi-
zation. 

You can also use this space to re-
mind readers to mark their calen-
dars for a regular event, such as a 
breakfast meeting for vendors every 
third Tuesday of the month, or a 
biannual charity auction. 

This story can fit 175-225 words. 

If your newsletter is folded and 
mailed, this story will appear on the 
back. So, it’s a good idea to make it 
easy to read at a glance. 

A question and answer session is a 
good way to quickly capture the 
attention of readers. You can either 
compile questions that you’ve re-
ceived since the last edition or you 
can summarize some generic ques-
tions that are frequently asked 
about your organization. 

A listing of names and titles of man-
agers in your organization is a good 
way to give your newsletter a per-
sonal touch. If your organization is 
small, you may want to list the 
names of all employees. 

If you have any prices of standard 
products or services, you can in-
clude a listing of those here. You 

If space is available, this is a good 
place to insert a clip art image or 
some other graphic. 

Primary Business Address 

Your Address Line 2 

Your Address Line 3 

Your Address Line 4 

Phone: 555-555-5555 

Fax: 555-555-5555 

E-mail: someone@example.com 

This would be a good place to insert a short 

paragraph about your organization. It might 

include the purpose of the organization, its 

mission, founding date, and a brief history. 

You could also include a brief list of the types 

of products, services, or programs your or-

ganization offers, the geographic area cov-

ered (for example, western U.S. or European 

markets), and a profile of the types of cus-

tomers or members served.  

It would also be useful to include a contact 

name for readers who want more informa-

tion about the organization. 

Hull daily mail Restaurant of the year 
2007-08 

Back Page Story Headline 

Your business tag line here. 

Organization 

Caption describing picture or 
graphic. 

We’re on the Web! 
example.com 


