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AUTUMN 2013 EVENTS

BUTCHERY EVENING
Forequarter of Beef

Thursday 17th October 2013
Time: 7-9pm 

Tickets: £7 per person 

Complimentary drinks and nibbles throughout evening. 
Spaces are limited, pre-booking is essential. 
To book your place: 
Email: farmshop@welbeck.co.uk 
Tel: 01909478725  
Tickets can also be purchased from the Farm Shop

Join the Welbeck Farm Shop for an evening of all things beef and discover the amazing range of cuts that 
can found in a forequarter of beef. Master butcher, Paul Birchall, will butcher a forequarter of beef on the 
night, explaining best uses of each cut as he works his way through the forequarter. Paul will also talk about 
the dedicated farmers behind Welbeck Farm Shop’s delicious beef, including how beef is matured in shop. A 
perfect night for picking up some new cooking tips along with advice on which joints to use for those winter 
warming stews and casseroles.
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AUTUMN 2013 EVENTS

MEET THE BREWER EVENING 
Welbeck Abbey Brewery

Friday 25th October 2013
Time: 7-9pm 

Tickets: £7 per person

Complimentary drinks and nibbles throughout evening. 
Spaces are limited, pre-booking is essential. 
To book your place: 
Email: farmshop@welbeck.co.uk 
Tel: 01909478725  
Tickets can also be purchased from the Farm Shop

Join the Welbeck Farm Shop for an evening of Real Ale appreciation as Claire Monk from the Welbeck Abbey 
Brewery takes you through the magical process behind her lovely ales complemented by a guided tasting 
session of the delicious Welbeck Abbey Brewery ales.



WELBECK 
Welbeck is one of the great traditional landed estates, set mainly within Sherwood Forest in Nottinghamshire, 
an area of great natural beauty. The Estate is home to an array of exciting businesses. From the award winning 
Welbeck Farm Shop, Harley Gallery, School of Artisan Food, Creswell Crags and Dukeries Garden Centre 
to a community of small food producers and artists working on Welbeck; Stichelton Dairy, Welbeck Abbey 
Brewery, Welbeck Bakehouse, and the Harley Foundation Studio Artists just to name a few. 

FOOD & DRINK AT WELBECK 
Welbeck is home to a thriving community of food producers, as well as the award-winning Welbeck Farm 
Shop, the pioneering School of Artisan Food and the popular Limehouse Cafe. The group of food producers 
is made up of Stichelton Dairy, producer of an unpasteurized organic blue cheese made using milk from the 
Estate’s dairy herd, Welbeck Abbey Brewery, brewer of delicious real ales using only four ingredients; barley, 
hops, yeast and water, and Welbeck Bakehouse, producer of amazing artisan breads and patisserie baked in 
beautiful wood fired ovens. The Welbeck Farm Shop stocks products from all the Welbeck producers and 
has recently been awarded ‘Best on Farm Butchery’ in the FARMA Awards 2013. The School of Artisan Food 
offers the UK’s first diploma in artisan food production as well as a wide range of courses in various artisan 
food disciplines. The Limehouse Cafe serves homemade treats and dishes using ingredients from the Welbeck 
Farm Shop and was named by The Times as one of the top 30 places for tea in Britain.

NOTES TO EDITORS

For further information please contact Audre Schneider, Marketing Coordinator: 
T    01909 500211 
E     Audre.Schneider@welbeck.co.uk 
W   Welbeckfarmshop.co.uk

Welbeck Farm Shop    
A60 Mansfield Road    
Welbeck   S80 3LW    
Opening Hours:  Monday - Saturday 10am - 5pm    Sunday & Bank Holidays 10am - 4pm 
 
Best on Farm Butchery - FARMA Awards 2013 
Follow us online
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