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Bill of Fare 

Stewed Steak 
A beef stew from 1596, rich with fruit from the eastern Mediterranean and exotic spices. 

 

A Troute Baked 
A 1597 recipe for trout pasties, with dates, ginger & cinnamon. 

 

Pottage of Yong Pea#on 
A thick pea pottage from 1591, with peas, saffron & ginger. 

 

Torta of Onion# 
A 14

th

 century Venetian recipe for an onion tart with cheese. 

 

Mountain Mu#hroom# 
A 14

th

 century recipe for spiced sauteed mushrooms with ginger, nutmeg & coriander. 

: 
Jelly Hippocra# 

The Eltham Ordinances of 1526 record that King Henry VIII and Catherine of Aragon started 

the second course of dinner with a jelly hippocras, made from wine mulled with spices. 

: 
Tarty# in Appyl# 

A 1381 recipe for apple, pear & fig tart with saffron & spices. 

 

Trifle 
Thick cream flavoured with ginger & rose water from 1596. 

 

Ri#o nella Miglore Maniera 
A 14

th

 century Italian recipe for a rice pudding made with almond milk. 

 

Emplumeu# de Pome# 
An early 15

th

 century recipe from the Duke of Savoy’s chief cook for an apple sauce. 

: 
Red & White Gyngerbrede 

A 15
th

 century gingerbread, made with honey and spices. It was “used at the Court, and in all 

gentlemen’s houses at festival times”. 

 

Costing per head: 8-11 guests £45, 12-15 guests £42, 16-20 guests £38, 21 or more by request. 
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Tudor Feast 
 

is delighted to be able to offer a genuine Tudor eating experience in your 

own home, or a venue of your choice, for between 8 and 20 people *. 

 

Recipes: All our recipes are researched from historic cookery books ranging in date from the 

medieval to the Elizabethan period. The flavours produced are often recognisable today, but 

we select dishes that reflect the past and produce an interesting and delicious dinner. 

 

Serving: The meal is conducted in the manner laid down during Tudor times with each dish 

being presented and explained. The tables are laid with replica period utensils, such as wooden 

trenchers, eating knives and spoons, and pottery or leather jugs. The guests will be guided as to 

how to eat with correct Tudor table manners (actually better than our own!). 

 

Price: All prices include the tableware (cutlery, plates, napkins and drinking vessels) and 

table dressing for use on the night as well as a commentary from the Steward about what you are 

eating and how it would have been eaten. Drinks, musical entertainment and venue hire are not 

included in the prices unless stated. 

 

Drink: It is best if appropriate drink is provided by the customer, and we would recommend 

a choice of claret and ale. We will provide suitable period pitchers and jugs for serving drinks. 

We can advise or assist in obtaining suitable drink. 

 

Venue: Our Tudor dinners can be served in your own home or any suitable venue of your 

choosing. We do have access to a venue at Uncllys Farm, near Bewdley which is generally 

available for £100 for the evening (subject to confirmation) for up o 20 people. 

 

Entertainment: Live music from a harpist, minstrel or musicians can be arranged at an 

extra cost. Various after-dinner Tudor dice and board games can be supplied upon request. 

Payment:  A non-refundable deposit is required immediately to confirm your booking. 

This is based either on a minimum of 20% of the total quotation costs or an agreed amount of 

£100.00. Full prepayment of all known costs is payable 14 days before the date of your event 

with confirmation of menu and numbers. 

Liability: The Copper Pot follows strict HACCP guidelines for all food production, 

handling, storage and distribution and dealings with our clients and their guests.  Where The 

Copper Pot have the use of Client/Venue kitchen facilities, they will be checked over and  if 

deemed to be unusable on the Event Date then The Copper Pot will accept no liability for 

cancellation of the Event. 

Cancellation: All cancellations must be made by telephone, initially then confirmed in 

writing or by email. The Event will only be truly cancelled when the Client receives an Event 

Cancellation Notice from The Copper Pot in the form of a written letter or an email.  

 

* We hope to be able to accommodate up to 60 later in 2014. 

 

All details & prices are correct at the time of publishing, but may be subject to change. 
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