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________________________________________________________________ 

NORCEMOG  

NEWS 
  NORTH WEST AND CHESHIRE               March 2020 

 

 

Hi all, 

I hope you’re surviving the weather storms and not affected by the floods.  At our 

February event, hosted by Margaret & John Johnson at Worsley Old Hall, we had one 

lone Morgan on the car park, well done to Joan and Andrew Threlkeld for their 

bravery!  It was a very blustery day in which we witnessed a tree fall from the car park 

as we pulled up. 

Anyone wishing to attend the May noggin (Windermere Jetty) please remember that you 

need to book by 29th March 2020 

March’s noggin is to be held at The Egerton Arms in Chelford and all details including 

menu can be found below.  Please let me have your pre-order by Tuesday 3rd March 

2020 

Enjoy your read and don’t forget if you have any stories to share or pictures to show 

please send them through for next month’s edition. 
 

 

NORCEMOG REGALIA – Isobel Moore 01253 738201   
 

 

 

 

A few photos from Worsley Old Hall, thanks to John & Margaret for organising and such a 

great turn out on such an horrendous day! 

 

 



 
 

 

 

2 

 

 



 
 

 

 

3 

 
 
 
 
 
 
 
 

 
 
 
 



 
 

 

 

4 

 

Sunday 8th March 2020 

The Egerton Arms 

Chelford 

Cheshire 

SK11 9BB 

 
 

The Egerton Arms is a traditional country pub with low beams, big fireplaces, bizarre antiques 

and a long bar with old brass pumps.  

All food is sourced locally by their experienced and very serious chef (serious about food that 

is). The menu is a selection of classic pub favourites and then the chef goes wild on his 

specials chopping board. 

If you would like to join myself and Martin at this event, please let me have your name no 

later than Tuesday 3rd March together with your pre-order from the menu below. 

Contact:  amandagreenwood67@gmail.com 

Tel:  07809 608083 

 

 

 

    

mailto:amandagreenwood67@gmail.com
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Starters 

 

- ...................................................................  

- ................................................................... Ho

memade soup of the day ( see 

chalkboard ) with toasted bread 

(GF0) (V)   ………………..5.75 

 

- ................................................................... Cra

yfish and prawn cocktail with spiced 

Marie rose, green apple, cucumber 

green leaf  

- ................................................................... and 

crusty bread (GFO)  

………………………..7.95 

 

Duck orange and Cointreau pate, 

cranberry and apple compote and 

toasted crostini breads (GFO) (N) 

………………………………………………………..…7.

95 

 

Crispy pork belly bites served with a 

ginger beer glaze and black 

pudding………………….5.95 

 

Goats cheese , leek and basil pesto 

arancini balls with a basil presto 

drizzle and rocket salad 

(V)……………………………………………………6.50 

 

Sautéed mushrooms on toast, 

hazelnut balsamic, Roquefort cheese  

(V) (N) ………6.95 

 

Crispy halloumi fries, honey mustard 

aioli and sweet chilli dips 

…………………………………….6.75 

 

Sticky harissa chicken wings served 

with a sour cream and chive 

dip……………………………….6.95 

 

 

Nibbles, Appetisers and 

Sharers 

 

Garlic and basil Olives with warm 

ciabatta (V)...4.50 

Oils & vinegar dip    

 

- ..................................................................... Ston

e baked garlic pizza bread (V)  ........ 4.95 

 

- ..................................................................... Ston

e baked garlic and mozzarella  

- ..................................................................... pizza 

bread (V) ............................................... 5.95 

 

Whole baked camembert served with 

rosemary and truffle oil served with 

crust bread and a red onion relish 

…………………………………………………………….9.9
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- ..................................................................... Trio 

of Hummus (Caramelised Onion,  Red 

pepper, & Original) served with warm 

pitta  (V) ................................................. 5.95 

 

EGERTON BIG NACHO TRAYS 

 

Cheesy Nachos Tray for two served 

with melted mozzarella, chunky salsa , 

jalapenos and homemade guacamole (V) 

(GF) ......................................................... 8.95 

 

Chilli beef nachos served with melted 

mozzarella, chunky salsa, jalapenos 

and homemade guacamole (GF) ........ 9.95 

 

 

 

Pizzas 
  12 inch hand rolled pizzas cooked in a stone 

baked pizza oven 

 

Romana Margherita  -  Mozzarella , 

homemade tomato sauce and fresh 

rocket (V)……………………………..…11.95  

 

Jardinière – Peppers , sundried tomato , 

mushrooms and buffalo mozzarella 

…………………………………….12.95 

 

Italian feast, selection of Italian cured 

meats with sundried tomatoes and 

buffalo mozzarella ……..12.95 

        

 

 

 

 

Welcome to the Egerton Arms pub 

and Chophouse, we will take your 

order from your table and if you have 

any questions please don’t hesitate to 

ask. If you have any allergies or 

dietary requirements, please let your 

server know. 

For the Daily Grill options please 

check our chalk boards. Thankyou 

for coming…… 

 

(V) = Vegetarian                         (GF) = Gluten free         (N) contains nuts            (GFO) = 

Gluten free optional 
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Pub Classics 

 

Pie’s of the day served with Double cooked chips 

or buttered mash, pea’s, onion ring and a choice 

of sauce ……………………………...14.95 

(Gluten free and Vegan options available on 

request)  

 

Cheshire Ale battered Cod – Masseys potatoes 

double cooked chips, minted mushy peas , 

homemade tartar sauce. ……………………………..……Med 

9.95  ……………………….…………. Lrg 13.95 

 

- ............................................................................................ Egert

on 8oz Beef Burger on a Tennessee Bun with 

Massey’s double cooked Chips / fries, dill pickle, 

relish……..……………………….…………………………………………

……...12.00 

Add cheese  …………..50p  Add smoked bacon 

…………………. 1 

 

Goats cheese & beetroot sweet potato risotto in 

a garlic cream sauce (GF) (V) (VEGAN 

OPTION)…….………………………………..….13.95 

 

Pan seared lambs liver served with crispy bacon, 

black pudding and spring onion mash served with 

carrots and a red onion gravy 

(GFO)…………………………………………………………….……………

………..13.95 

Luxury Fish Pie- Salmon , Cod, haddock and 

prawns served in a creamy sauce with a herbed 

crusted mash and buttered seasonal Vegetables 

(GFO) 

………………………………………………………………..…15.95 

Trio Of Sausages (Breakfast , Cumberland, 

Lincoln) on creamy mash with shallots, borretane 

onions and onion gravy  

……………………………………………………………………………………

………….13.95  

Cheshire Chicken wrapped in Parma ham, filled 

with cheese, Sautéed new potatoes , Cheshire 

asparagus and a basil pesto sauce 

(GFO).(N).......................................................................14.9
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Aubergine and pepper Moroccan moussaka, melted 

mozzarella and an olive salad (V) (GF) 

………………………………………………………13.95  

 

Main Courses 

 

Confit crispy pork belly, black pudding , 

caramelised apple wholegrain mustard 

mash. Bundaberg ginger beer glaze and 

tender stem broccoli (GFO) 

………………………………15.95 

 

Slow cooked harissa lamb and chickpeas 

served in a spiced tomato ragu , peppers, 

onions , cherry tomato , cous-cous , toasted 

almonds and pitta (GFO) 

(N)…………………….16.95 

 

Cod roulade, salmon dill mousse, peas , 

green beans and caper berries on a crispy 

potato cake and lemon butter sauce (GF) 

………………………………………………………………16.95 

 

12oz Gammon steak served with Fried egg, 

pineapple, chips, onion rings, peas, tomato 

and mushroom ….13.95 

 

Sunday Roasts 

 All of our Roast come with a giant 

Yorkshire       pudding, Roasted Potatoes, 

seasonal green vegetables, carrot and 

swede mash, parsnips, stuffing and 

Gluten Free gravy (GFO) 

 

- Roast rump of Beef 

……………………….....14.95 

              (cooked pink or cooked through) 

 

- Roast pork with black pudding 

stuffing served with herbed 

jus……..…………………...........13.95 

 

Sweet potato and wild mushroom 

wellington (V)   

………………………………………………………………

13.95 

 

- Roast Turkey and Stuffing 

…………13.95 

- ( No Yorkie pud served with Turkey 

unless requested ) 

Gluten free Roasts are served without 

stuffing or Yorkies on request 

Salads 

- Egerton Chicken Caesar, smoked bacon lardons, cherry tomato, Spanish anchovies, seasoned 

croutons, parmesan on a bed of romaine lettuce and a Caesar dressing  

………………………………….……………………………………………..…………… ……………..…………...12.95 (GFO) 

Caesar Salad 

…………………………………………………………………………………………………………………………………………….….......................8.9

5 (V) 

Feta and Beetroot Caesar 

…………………………………………………………………………………………………………………………………….12.95 (V) (GFO) 

 

Smoked Fishcakes (haddock , salmon , cod , smoked salmon) with dill cream cheese on a bed of 

rocket , green leaf, sundried tomatoes , red onion , and lemon  

………………………………………………………………………………………………………….……………………………………13.95 

 

 

(V) = Vegetarian           (GF) = Gluten free      (GFO) = Gluten free optional  (N) contains nuts 
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Sunday 10th May 2020 

Windermere Jetty - Museum of Boats Steam and Stories 
Rayrigg Road, Windermere, Cumbria, LA23 1BN 

 

Booking Essential - Closing Date 29th 
March 2020 

 
Contact –  Chris & Ann Harfield 

EMail -   chrisharfield@lycos.com  
 

 
Windermere Jetty is the home of a museum of Boats, speed and steam. It was 
reopened in 2019 following a £20 Million, 12-year programme of redevelopment. See 

https://windermerejetty.org/ 
 

Our visit includes privilege parking on the waterfront by the conservation workshop, 
admission to the museum and (for the first 24 payments) a 45-minute trip on the 
restored Edwardian steam ship ‘The Osprey’. The Osprey is limited to 12 people and we 
have reserved 12 places at 10.45am and a further 12 places at 11.45am. Further 
sailings are available at 1.15, 2.15 and 3.15pm but we do not currently have any 
reserved seats on these sailings. They can be booked independently using this link 
https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Products&c=HBT

, 

 
An on-site restaurant can provide for our arrival refreshments and a variety of lunch 
and afternoon options. 
 
Interactive galleries of boats, steam and stories will take you on a journey – from a wall 
of wonder (covered floor to ceiling with boating paraphernalia, equipment and 
curiosities), to a space where Windermere’s boating heritage surrounds you in all 
directions of the gallery. 
 

Uncover the stories of Windermere’s boats, builders, owners and users via interactive 
displays, oral histories and our historic collection. 
 
Learn about boats such as luxuriously-designed steam launch Branksome, built in 1896. 
As the finest surviving steam launch on the lake, Branksome had the honour of carrying 
HRH Prince Philip for a trip during a visit in 1966.  
 

mailto:chrisharfield@lycos.com
https://windermerejetty.org/
https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Products&c=HBT
https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Products&c=HBT
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Find Branksome sitting centre stage in our main gallery, laid out with a silver tea 
service fit for the most decadent Victorian trip out on Windermere. 

 
Booking Details 

1. Please email Chris and Ann at the email address above to let them know you 
intend to attend 

2. Send payment (£17.50 per person including boat trip*) to Bryan Fearn before 
29th March 2020. (Cheques made payable to MSCC Northern Centre 
(Norcemog) or bank transfer to sort code 40-43-56 {HSBC}, Account No. = 
01160427) – Email Bryan at bryanfearn@hotmail.co.uk to let him know you’ve 
paid. Address for cheque payment - Bryan Fearn, Treasurer, Little Poulton 
Hall, 32 Little Poulton Lane, Poulton-le-Fylde, FY6 7ET. 

 
NB * Once we have received 24 confirmed payments our reserved places for the boat trip have 

been used up. Further boat bookings (£10) may be available through the link below. Deduct 

£10 pp from the money paid to NorceMog if you book the boat trip independently. 

https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Produ
cts&c=HBT 

 

All Morgans Day 2020 at Blenheim Invitation 
 

All Morgans Day 2018 at Blenheim Palace was a fantastic event with over 600 Morgans attending and we 

raised over £16,000 for Combat Stress. Following on from the success of the event, the Morgan Centenary 

Roadster 100 Register is pleased to announce that the sixth All Morgans Day will be on 7th June 2020 at 

Blenheim Palace. 

 

As in previous years, we have two options for parking - in the Great Court of Blenheim Palace and in the 

Grounds and Drives surrounding the Palace. This year, we have increased the number of spaces available in 

the Great Court to 250. These will be available on a first come first served basis - limited number still 

available. We are asking for minimum donations of £10 (Great Court) and £5(Grounds) respectively. All the 

money we raise goes directly to Combat Stress. All those arriving in a Morgan at Blenheim are eligible for 

significantly discounted entry rates to Blenheim Palace and Grounds 

 

The organising team is busily working on exhibitors and events for the day but currently includes the Morgan 

Motor Company, Morgan Sports Car Club to name a few.  

 

Pre-registered Morgans will receive a commemorative rally plaque. A 2020 AMD car badge and associated 

merchandise will be available and released nearer the event. 

 

 

If you would like to book, please reply with details of: 

 

 Where you would like to park 

 Whether you would like to make your donation by electronic transfer or cheque 

 Your Morgan Make/Model/Car Registration 

 Your contact details 

 

mailto:bryanfearn@hotmail.co.uk
https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Products&c=HBT
https://tickets.lakelandarts.org.uk/webstore/shop/viewItems.aspx?cg=Products&c=HBT


 
 

 

 

9 

I look forward to hearing from you soon - please do get in touch if you have any questions or if there is 

anything else I can do to help 

 

 

Best wishes  

Rosemary 

  

All Morgans Day 2020 at Blenheim Organising Team 

 

Email: allmorgansblenheim@gmail.com 

Mob: 07935 708190 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

mailto:allmorgansblenheim@gmail.com
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NORCEMOG DIARY OF EVENTS – 2020 
N.B. Dates highlighted are NorceMog organised events 
Items in red to be confirmed / finalised 
Easter Monday – April 13th   St Georges Day – April 23rd    
 
 

 
 
Mar 8th  Sunday Lunch at The Egerton Arms, Chelford, SK11 9BB 

 Contact – Amanda Greenwood amandagrenwood67@gmail.com 

 Tel:  07809608083 
  

April 5th   Lunch & AGM, Vale Royal Abbey - Click Here for Details 

Contact – Andrew Threlkeld – 01606 852395, norcemog@gmail.com  
 
April 18th    MSCC AGM - MMC, Visitor Centre, Malvern 
 
April 26th     FBHV Drive it Day –  
 
May 8th    This year on Bank Holiday Friday! - Gawsworth Hall Car Show, Macclesfield,    SK11 9RN 

- Click here for Details 

Download an ENTRY FORM HERE 

Contact – Martin Cocks – 07973 488504, martincocks@btinternet.com  
 

May 10th Windermere Jetty, A Museum of Boats, Steam and Stories. Click here for Details 

 Contact – Chris & Ann Harfield – email chrisharfield@lycos.com  

 
May 12 - 15th  NorceMog Spring Tour, The Fat Lamb Inn, Ravenstonedale, CA17 4LL 

 Click here for Details 

 Contact – Adrian & Dot Long – 07831 377255, Adrian.long@icloud.com  
 

 
May 30th     VSCC Vintage Sports Car Festival @ Oulton Park  
 
May 23 – 25th Chipping Steam Fair – Entry is free of charge if you ‘exhibit’ your Morgan. 
 Applications preferred by December 2019! 

 Click here for Details 

   
 
 
June 14th  Autotest & Concours - British Commercial Vehicle Museum, Leyland, PR25 2LE 

    Click here for Details 

Contact - Bryan Rawlinson - Tel 01995 604716 
  
 

June 28th     Arley Hall Garden Festival  - 10 Cars Max  

     Click Here for Details 

Contact – Andrew Threlkeld – norcemog@gmail.com 
 
July 12th  Scenic Run 

 Contact – Neil McArthur – neillmcarthur@hotmail.com  
 
July 29th  Nantwich Show & Cheese Festival – The biggest cheese show in the world! 
     Click here for Details  

 Contact – Jay Hale -  Jay@company-strategy.co.uk  
 

mailto:amandagrenwood67@gmail.com
http://www.norcemog.com/Next%20Event/2004AGM.pdf
mailto:norcemog@gmail.com
http://www.norcemog.com/Next%20Event/2005Gawsworth.pdf
https://www.gawsworthhall.com/wp-content/uploads/2019/01/Car-Rally-2019.pdf
https://www.gawsworthhall.com/wp-content/uploads/2019/01/Car-Rally-2019.pdf
mailto:martincocks@btinternet.com
http://www.norcemog.com/Next%20Event/2005Windermere.pdf
mailto:chrisharfield@lycos.com
http://www.norcemog.com/Next%20Event/2005SpringTour.pdf
mailto:Adrian.long@icloud.com
https://www.chippingsteamfair.com/
http://www.norcemog.com/Next%20Event/2006Autotest.pdf
http://www.norcemog.com/Next%20Event/2006Arley.pdf
mailto:norcemog@gmail.com
mailto:neillmcarthur@hotmail.com
mailto:Jay@company-strategy.co.uk
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Jul 31st  -Aug 2nd Silverstone Classic  
 
August 9th TBD 

  Contact – Andrew Threlkeld, norcemog@gmail.com 

 

Aug 29 – 31st   Oulton Park Gold Cup – 3 day race week-end - Click Here for Details  

 Contact – Andrew Threlkeld norcemog@gmail.com  
 
Sep 4th- 6th  Morgans @ Windermere – organised by FellMog 
 
Sep 13th   Gymkhana - Farmer Parr’s Animal World, Fleetwood FY7 8SL  

    Click Here for Details -  
    Contact – Bryan Fearn, Email- bryanfearn@hotmail.co.uk  
 
Sep 20th Madresfield Gymkhana, Madresfield Court Estate, Malvern, WR13 5AH 

    Organised by MSCC Midland Centre - Click Here for Details 

    Contact – Martin Wyatt, Tel:  07831248981  

    Email: midland.sec@morgansportscarclub.com 
 
Oct 11th   TBD 

    Contact – Isobel & Peter Moore, Email - isobelpeter@gmail.com 
 
Oct 18th  Autumn Trial run by Chester Vintage Enthusiasts Car Club. 
  Fishpool Farm, Fishpool Rd, Delamere, CW8 2HP. 

  Click Here for Details  

 
 
Nov 15th TBD 
 
Dec 13th  Christmas Party and Annual Awards Presentation 
    The Barton Grange Hotel, PR3 5AA 

    Click Here for Details 

    Contact – Bryan & Linda Fearn – bryanfearn@hotmail.co.uk   

 
 
 
 
 
 
 
 

 

mailto:norcemog@gmail.com
http://www.norcemog.com/Next%20Event/2008OPGC.pdf
mailto:norcemog@gmail.com
http://www.norcemog.com/Next%20Event/2009Gymkhana.pdf
mailto:bryanfearn@hotmail.co.uk
http://www.norcemog.com/Next%20Event/2009Madresfield.pdf
mailto:midland.sec@morgansportscarclub.com
mailto:isobelpeter@gmail.com
http://www.norcemog.com/Next%20Event/1910CVECCAUTUMNTRIAL.pdf
http://www.norcemog.com/Next%20Event/2012Xmas.pdf
mailto:bryanfearn@hotmail.co.uk

