Calendar of

Events 2019

September to December

whatleymanor.com

Gather your family,
friends or colleagues
for a festive treat
Grey’s Brasserie will be decked with
Christmas cheer and music to
get everyone in good spirits. Our
Christmas menu will be served from
late November through to the new year.
Enjoy three-courses, £29.50 per
person including coffee and sweet
treats. Choose from a selection of
wonderful wines and cocktails.
Why not leave your car overnight?
A complimentary coffee will be waiting
for you when you collect your car the
following morning.

New Year’s Eve Party
in Grey’s Brasserie
Start your celebrations in the Green Room with a cocktail.
A three-course menu will be served in the stylish
Grey’s Brasserie followed by coffee and treats. Join us in the
Kitchen Garden to watch a spectacular fireworks display.
There’ll be Champagne at midnight, whilst our resident DJ
will get you up on your feet and dancing the night away.
Price: £95.00 per person. Cocktails served from 7.30pm

New Year’s Eve
Gala Dinner
Start your celebrations with a glass of Champagne and
canapés on arrival. A five-piece jazz band will get you
on your feet after the gala dinner; six-courses with wine
pairing. Try your hand on the casino tables and watch
the spectacular fireworks from the terrace with a glass of
Champagne. As the clocks chime midnight you’re
guaranteed to be celebrating the New Year in style.
Price: £265.00 per person
Champagne and canapés served from 7.00pm

To book your festive dining in Grey’s Brasserie call 01666 822 888, book online or email reservations@whatleymanor.com
To book your New Year’s Eve celebration call 01666 834 026 or email events@whatleymanor.com

December 2019

December 2019

December 2019

Christmas Wreath-making
Masterclass

Christmas Carol Concert with
award-winning Noctis Choir

Twelve films of Christmas

Tuesday 10th December &
Wednesday 11th December
Day commences at 9.30am

Sunday 15th December
Evening commences at 6.30pm

During the demonstration you will learn useful
wreath-making techniques, and have everything you
need to make your own, using mixed foliages,
seasonal natural decorations and luxury ribbons.
Take your stunning festive wreath home with you
ready to hang on your front door.

The evening will commence with a Champagne and
canapé reception in the Drawing Room followed by
the carol recital and a four-course set dinner with
wine, coffee and treats. Dinner will be served in the
stylish Grey’s Brasserie. The dress code is elegant
and smart.

Lunch served from 12 noon with the film at 2.00pm
Dinner served from 6.00pm with the film at 8.00pm

Includes: Tea and coffee on arrival. The Christmas
wreath-making demonstration and workshop.
A two-course lunch with a glass of wine, coffee and
treats served in Grey’s Brasserie.
Price: £80.00 per person

Includes: A Champagne reception and canapés.
The carol concert in the Drawing Room.
A four-course set menu with wine, coffee and treats
served in Grey’s Brasserie.
Price: £115.00 per person

Includes: A two-course meal served in
Grey’s Brasserie, the film and ice-cream.

Friday & Saturday evenings, and
Sunday afternoon throughout December

We’ll be showing your favourite festive films such as
‘Elf’, ‘Love Actually’ and ‘Die Hard’. Leave the cold
outside, take a break from wrapping presents and
cosy up with a good film.

Price: £29.50 per person
Popcorn and pick ‘n’ mix will be available to
purchase.

September 2019

September 2019

October 2019

A tour of the Highgrove Royal Gardens

Discovering Mindfulness with
Katie Sheen

Candle Making with Limelight Bath

Wednesday 4th September
Day commences at 9.30am
In a small group led by an expert guide you will
explore the incredible gardens at Highgrove, from the
magnificence of the Thyme Walk to the serene,
otherworldly setting of the Stumpery. From family life
on the estate to tales of how HRH has crafted each
garden from scratch, your tour will offer a rare glimpse
into the life of The Prince of Wales.
During your visit the Highgrove Estate Shop will be
open, where you can browse a wide range of artisan
products. Head back to Whatley Manor for lunch in
Grey’s Brasserie. Transfer is provided.
Includes: Tea and coffee on arrival. Transfers to Highgrove
and the garden tour. A two-course lunch with a glass of
wine, coffee and treats in Grey’s Brasserie.
Price: £85.00 per person

Wednesday 25th September
Day commences at 9.30am

Wednesday 9th October
Day commences at 10.00am

This is a day of self-exploration with inspirational
mindfulness teacher Katie Sheen, founder of Soul
Nutrition. The day allows you to cultivate awareness

Make your own beautifully fragranced luxury candle
to take home. Cathy Biggs, founder and owner of
Limelight Bath will guide you through the process of

through movement, stillness, relaxation, and
mindfulness meditation. Discover breathing techniques
to calm the mind and body, as well as mindful eating
to bring meditation into mealtimes. Enjoy a walk in
the beautiful gardens as well as time to rest &
reflect during the day. Katie will join you for lunch in
Grey’s Brasserie.

choosing your wax, fragrance and wicks, as well as show
you how to hand pour the soy wax. All materials used are
sustainable and natural.
Includes: Tea and coffee on arrival and the candle making
masterclass with Cathy Biggs. A two-course lunch with a
glass of wine, coffee and treats in Grey’s Brasserie.
Price: £80.00 per person

Includes: Energising smoothie on arrival. Mindfulness
talk and activities with Katie Sheen. A two-course
lunch with a glass of wine, coffee and treats in
Grey’s Brasserie.
Price: £80.00 per person

Private dining in the

Discover the Green Room
Serving small plate dishes every night of the week from 6.30pm
Discover an exciting menu of small plate dishes inspired by flavours from
around the world. The menu is designed to let you explore different cuisines
and sample authentic dishes, our own home-cured charcuterie, premium cuts
of meat, seafood and creative plant-based selections. Friday night – has a
seafood focus, just add a glass of something sparkling to start your weekend.
Seated around our tapas bar you can chat to the chefs while they work and
learn about the food they are creating. Relaxed, inviting and sociable, a
perfect place to begin your evening before taking dinner in Grey’s Brasserie.
Or simply spend the night here enjoying great food and an easy ambience.
The Green Room is open daily from 6.30pm. There is no need to book.
This vibrant social space is perfect for a party, so book now for
your next celebration. Call events on 01666 834 026 or email
events@whatleymanor.com to find out more.

Garden Room
The Garden Room overlooks our beautiful English country gardens. Whether
you’re hosting a family get-together, a celebration or a corporate event, we have
the space and menu options to expertly cater for your needs.
Menus are devised by our Michelin-starred chef Niall Keating who ensures you
and your guests enjoy a delicious meal to remember.
Menus start from £55 per person for a four-course meal including a selection of
seasonal canapés, coffee and treats.
With bottles of wine starting from £29 our sommelier will select the perfect
pairing to accompany your meal.
To book your private dining or for more information call events
on 01666 834 026 or email events@whatleymanor.com

October 2019

November 2019

November 2019

Gin Tasting with the Peculiar Gin Company

Festive Calligraphy Workshop

Friday 25th October
Evening commences at 7.00pm

Thursday 7th November
Sessions commence at either 9.30am or 12.30pm

Christmas gift wrapping demo &
mini-masterclass with Jane Means

Come and join Lisa Flack, the founder and owner of
the Peculiar Gin Company for a collaboration of gin
and dishes inspired by world ingredients from our
Green Room menu.

Join us for a beginner’s guide to modern festive
calligraphy with creative Emma Barnes. As director
behind the luxury Emerald Paper designs, Emma will
host this practical workshop teaching key modern
calligraphy basics including how to use the essential
tools and alphabet practices. Perfect for beginners, or if
you attended our spring workshop this will help you to
hone your skills to design your own stylish Christmas
cards and place cards. The workshops will be available
as either a morning or afternoon session with a chance
to ask Emma questions over lunch at both sessions. You
will receive a kit full of goodies to help you put your
newly found calligraphy skills into practice.

Peculiar Gin will be serving up five different craft
gins mixed with unique botanicals and tonics. Enjoy
delicious small plates at the tapas bar, prepared in front
of you by our chefs. Lisa will give you tasting notes and
a guide for recreating ‘G&T’s’ at home guaranteed to
impress family and friends.

Includes: The Gin Tasting masterclass with Lisa Flack.
Five small tasting plates from our Green Room and the
Peculiar Gin flight.
£85.00 per person

Includes: Tea and coffee on arrival and the festive
calligraphy workshop with Emma Barnes. A two-course
lunch with a glass of wine, coffee and treats in
Grey’s Brasserie. A goodie bag will be yours to take
home. Price: £85.00 per person

Thursday 21st November
Day commences 9.30am – 2.30pm
We are delighted to welcome Jane Means back to
Whatley Manor for her popular gift wrapping
mini-masterclass filled with gift wrapping techniques
and inspiration. Jane started her gift wrapping company in
1995 and is now a specialist and advisor for many brands
including Dior, Jo Malone, Caroline Herrera, Aqua di Parma
and Harrods. She has trained staff at Fortnum and Mason
and the Royal Household. Give your gifts a unique finishing
touch this year. Early booking is advised.

Includes: Tea and coffee on arrival, the gift wrapping
masterclass with Jane Means. A two-course lunch with
wine, coffee and treats served in Grey’s Brasserie.
Price: £80.00 per person.

To book any of these events please book online at whatleymanor.com or call 01666 834 026 or email events@whatleymanor.com

