
The Brasserie - Christmas Menu 09
From December 1st 2009

Booking tel: 0191 443 4654

The Brasserie Wine List
A short extract from an extensive wine list

White
El Muro blanco......................................................£13.50

Saam Mountain sauvignon blanc............................£19.00

Loredona pinot grigio............................................£25.50

Red
El Muro tinto.........................................................£13.50

Orizzonti Montepulciano d’Abruizzo........................£19.00

Preece cabernet Sauvignon...................................£25.00

The Sage Gateshead is the perfect venue for all your 
corporate and private party requirements. We have 
a variety of spaces available and can accommodate 

anywhere from 10 - 2000 guests. With stunning views 
and creative catering and entertainment options 

we can work with you to deliver a truly unique and 
memorable event.

To discuss your event, conference or celebration, 
contact our events team:

Tel: 0191 443 4640
Email conferences@thesagegateshead.org



Baby roast potatoes with garlic & thyme.£2.50  Parmesan 
mash with olive oil................................................ £2.50
Chunky chips........................................................ £2.50
Roasted vegetables with honey............................. £2.50
Brussels sprouts, bacon & walnuts......................  £2.50
Bread, olives, olive oil & balsamic......................... £2.25

Cream of mushroom soup 
with cheese straws, crème fraiche & cocoa...................(v)

Smoked salmon & crayfish parcel 
with pickled cucumber & celery cress...........................(v)

Potted ham served with pease pudding, pea shoots, 
mustard seed dressing & apple sauce

Selection of mushrooms with garlic & parmesan served 
on walnut bread with rocket & balsamic

Smoked haddock fishcake 
served with wilted spinach & hollandaise sauce

Paupiette of turkey with smoked bacon and gourmet 
mushrooms served with fondant potato and cranberry jus

Northumberland beef ragout cooked in a rich Madeira wine 
sauce served in a pastry case with puree of parsnip & potato 

Supreme of chicken on potato rosti with black pudding, 
caramelised onion & port wine sauce

Baked salmon supreme with a winter broth of 
barley & tarragon with spinach dumpling

Filo parcel of mozzarella, aubergine and tomato 
served with parmesan and fine ratatouille

To Start

Sides

To End

To Follow

The Brasserie Christmas Menu 09

Why not enjoy a pre concert meal at 
The Brasserie and order your dessert for the 
interval? The Brasserie opens daily for lunch 

and dinner and also offers Cream Tea 
between 15:00-17:00.

For further offers and to view our current menu, 
please visit us at www.thesagegateshead.org

To book: t. 0191 443 4654 
Opening hours: 12:00-15:00/17:00-22:30

To book: t. 0191 443 4654 
Opening hours: 12:00-15:00/17:00-22:30

Baked Bailey’s cheesecake served with crème fraiche 
& butterscotch sauce...................................................(v)

Duo of chocolate torte with black forest cherries 
and clotted cream........................................................(v)

Christmas pudding served with brandy sauce

Baked apple, cinnamon & cranberry crumble tart served 
with crème anglaise.....................................................(v)

A selection of Northumberland cheese 
with chutney & oat biscuits.............. (v) £2.00 Supplement

Try our organic, fair-trade teas & coffees to complement 
your meal 

Lunch 
2 courses £13.95	 3 courses £16.95

Evening 
2 courses £16.95	 3 course £19.95

Eat & Drink
Further to the Brasserie, we also offer great hot offers, salads, 
cakes & festive drinks at The Sir Michael Straker Café.

During the month of December, to celebrate the 5th 
birthday of The Sage Gateshead, we have collaborated 
with our local brewery, Hadrian and Border, and created 
the 5th birthday brew.

Other drinks offers throughout December include mulled 
wine, spiced cider and festive cocktails for all performances.


