GUEST EXTRAS MENU
Please order these items at least 7 days in advance of your stay.
Items will be delivered, ready and waiting in the treehouse for your arrival.
SUNDAY ‘TWILIGHT CHECKOUT’ - £95
Make even more of your weekend stay! With our Sunday
late checkout option.
Stay a Friday and Saturday night and enjoy a ‘Twilight
Checkout’ on the Sunday – leave any time up until 6pm
(subject to availability). No need to pack up and go by
10am on Sunday morning. Giving you time for another
leisurely breakfast and some more bird watching from
bed, or more time to get out and explore, before finally
heading home.
DELUXE CONTINENTAL BREAKFAST HAMPER - £25
A breakfast taster of the wonderful local produce in Gloucestershire and the Wye Valley
from some of our finest artisan producers. All the ingredients you need to rustle up a DIY
breakfast up in the trees - delivered and waiting for you on arrival.









Milk – 1 litre Chase Farm (whole milk) or 2 pint
glass bottle (semi skimmed/skimmed/whole)
Fresh Juice (choices: orange, apple or cranberry)
– 1 pint glass bottle
Salted or unsalted Netherend Farm Butter
Crusty loaf (choices: granary, white or brown)
Plain croissants x 2
Half dozen local free range eggs
Fruit Llaeth Y llan (Village Dairy) bio yoghurts x 2
Seasonal fruit or avocado

DELUXE COOKED BREAKFAST HAMPER - £30
Our indulgent breakfast hamper features some of our finest local food and is designed to
enable you to fuel-up before your day’s adventures. Or simply to relax and indulge a little
with a leisurely breakfast experience. Everything you need, delivered to your treehouse for
your DIY cooked breakfast.









Milk – 1 litre Chase Farm (whole milk) or 2 pint
glass bottle (semi skimmed/skimmed/whole)
Fresh Juice (choices: orange, apple or
cranberry) – 1 pint glass bottle
Salted or unsalted Netherend Farm Butter
Crusty loaf (granary, white or brown)
6 rashers smoked/unsmoked local bacon or
smoked salmon (Severn & Wye Smokery)
Half dozen local free range eggs
Vine Tomatoes
Mushrooms

* Other dietary requirements milks (oat, soya, etc), breads, fruit items and yoghurts are
available at an extra cost. Please get in touch.

BBQ BOX FROM PLUMP HILL FARM - £16
Plump Hill Farm has fabulous pedigree, rare breed Gloucestershire Old Spot pigs. Their pork
is something very special, premium quality from happy free-range livestock, unrivalled from
anything you will find in the supermarkets. The produce is flavoursome, succulent and
delicious - it tastes like meat used to taste!
In your box you will find: 2 burgers (pork or lamb), 4 pork sausages (gluten free option
available) and 2 chops (pork or lamb).
Please note: Plump Hill Farm are a small local, ethical producer which allows them the
luxury of raising their stock with love, care and mollycoddles. It does, however, mean that
all of their produce is subject to availability and your pack will contain a mix of the items
listed above subject to stock available.

DELIVITA WOOD-FIRED OVEN: STARTER PIZZA KIT - £10
We offer you the fun option of cooking authentic wood-fired pizzas in the lovely new
DeliVita wood-fired oven. It takes a little time to master lighting the fire and getting it to
optimum temperature to cook so we offer guests a Pizza Starter Kit:


2 x packs of fresh DeliVita handmade Organic
Vegan Dough (enough for two 12” pizzas or can be
used to make garlic bread too)








Pasta flour to hand-stretch your pizzas and
flour the paddle
Kiln-dried pizza oven size logs and lighters
DeliVita pizza tools – pizza paddle, pizza cutter
and dough scraper
We will come and light the fire and bring
down the tools and give you a quick demo so
you get great pizza results!
All you need to do is supply your favourite
pizza toppings, get cooking and ENJOY! 

TAKEAWAY CURRY DATE NIGHT – £40
Settle down for an evening in your secluded treehouse with a date night in over a curry
takeaway, with Bini Authentic Handmade Indian Curries. Using the best fresh free range
meat, vegetables and dairy products as well as authentic recipes using freshly ground hand
blended spices that create a natural flavour and all from the Bini Kitchen. All curries can be
heated up on the kitchen induction hob from chilled.
2 x Main Dishes, choosing from:
Classic Chicken Curry (med); Moghul Chicken Curry (med); Green Bean & Potato Curry
(med), Delhi Matar Paneer (med, V), Potato & Coconut Curry (mild, Ve); Black Chickpea
Curry (med, Ve).
2 x Basmati Rice (ready to cook rice is supplied complimentary in the treehouse)
1 x pack of Nan Breads
1 x pack of Poppadoms
1 x jar of Mango Chutney
1 x bottle of wine (Chilean red/white, all vegetarian/vegan-friendly)

CAKE & FIZZ CELEBRATION - £22
Bottle of Prosecco and one delicious, local handmade cake
(4 servings) with silver candle or sparkler. Choose from
Victoria Sandwich, Chocolate Sponge or Lemon Drizzle.

CAKE & CHAMPERS CELEBRATION - £50
Bottle of Veuve Clicquot Champagne (75cl) and one
delicious, local handmade cake (4 servings) with silver
candle or sparkler. Choose from Victoria Sandwich,
Chocolate Sponge or Lemon Drizzle.

SEASONAL FLOWER BOUQUET - £50 (medium)
Have a beautifully presented seasonal bouquet delivered
ready and waiting in the treehouse to surprise a loved
one. The flowers are from our local flower farm in St
Briavels, Wye Valley Flowers. A resourceful co-operative
of passionate local growers who create beautiful floral
displays using native foliage and seasonal blooms.

COOKING WITH FIRE - £10 (3kg bag)
Sustainable, local lumpwood charcoal from Gwent Wildlife Trust – just the other side of the
River Wye and about 10 miles from us here at the hideout. The charcoal is made locally at
Croes Robert nature reserve, near Monmouth, using traditional methods. Bags can be preordered or bought onsite (subject to availability). Half a bag is enough for one BBQ and is
better for cooking with fire than using wood logs.
If you require anything else during your stay, please send us an email to:
stay@hudnallshideout.co.uk and we will do everything we can to source a supplier for you or
put you in touch with other great people we know!

