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THE DORMY GETS BEHIND UNDER STARTER’S ORDERS

The Dormy House Hotel is hoping to get ahead of the field in March with its
Under Starters Orders promotion of either 2 courses for £12.95 or 3 courses for
£16.95. The hotel is hoping to attract diners to lunch throughout March with a
menu designed to mark the world famous Cheltenham Festival. Sales and
Marketing Manager Orazio Pollaci said: “There’s no better midweek lunchtime
bet than our great value Under Starter’s Orders menu which will be available not

only for the festival beginning on the 10" of March but for the whole month.

Tables can be reserved in The Dining Room or the Barn Owl bar. Head chef
Andrew Troughton thrives on producing seasonal food using local ingredients and
cooking techniques based on traditional French processes. Mains to choose from
include slow cooked Blythburgh free range pork belly with roasted pear and a
grain mustard jus, pan fried fillet of trout or caramelised onion tart.

Desserts feature traditional favourites such as treacle tart, bread & butter pudding

or to embrace the new season - thyme pannacotta with poached rhubarb.

ENDS

Notes for Editors

Dormy House is a four star, 45-bedroom country house hotel in private ownership. It prides itself on
being utterly civilised, yet unstuffy with loyal staff and a fire in the hearth to welcome visitors all year
round. Interiors comprise a mix of traditional and contemporary with a Danish touch coming through
from the owners. Dormy is a member of the Pride of Britain consortium and Cotswold Finest Hotels. It
has sister hotels in Denmark and additional conference facilities on the Willersey Estate.

Date of issue: FEBRUARY 2009

Issued on behalf of: Orazio Pollaci, Sales and Marketing Manager, Dormy House Hotel,
Willersey Hill, Broadway, Worcestershire, WR12 7LF.
Tel: 01386 852711
www.dormyhouse.co.uk

Issued by PR agent: Tracy Watkins, Byline Communications, Cleeves Farm, Cleeves
Lane, Over Norton, Chipping Norton, Oxon, OX7 5RD.
Tel: 01608 641626
tw@bylinecommunications.co.uk

-1-



