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Welcome to Program of Events 2009

Arrive Christmas Eve, Thursday 24th December

. Our celebrations begin from 3.00pm when you can rela)gand unwind in our lounges
C h rIStm aS with mulled wine and mince pies in front of an open IGg‘(If' From 6.00pm please
help yourselves to a Champagne Cocktail & Canapeém tl’e bar before dining in the
candlelit Bay View & Garden Room Restaurant, whe | Will enjoy a festive
& Christmas eve menu served from 7.00pm until 9.0

After dinner, relax and sing carols with our resident F’rg A

” »

At midnight creamy hot chocolate with marshmallows and mer’e
N eW Ye a,r Gingerbread will be served to welcome Father Qhﬂst » o ‘
e R"’

Christmas Day, Friday 25th December ’%\

at the Merry Christmas from all‘thqsmﬁ‘! a‘hagememu

/' lf tn‘” Q,,
Awake to a Hearty Breakfast served from 8 3q \ ‘M *Ai‘lo 00am a morning of
fun and games beglns. |thm&rpak’tmucoffeeo8ﬂmnhe Qui z 06

= Christmasb®6 EIves',.Yo&r toradi thi o Christmas Day Lunch
raythwalte M an O r H Ote I until 2.00pm. You are then free to return to the comfbrtnofyb r coé‘y robm eé:

; one of the log fire lit lounges. Afternoon Tea & CHI‘ISEma’C

you between 4.00pm and 5.00pmz~ % *

Chefs fantastic Christmas Evening Gala Buffet'awa you served 7. \_:_"J" »  -9.00pm. The

Lakes Hand Bell Ringers are booked to gptertam you from Wm A ))_kr s.why

not sample one of our selection of Liqueurs.or Whrgkeys i } srva e

baked treats from 11.15am. The winning team \lvljfwrn asp p[z(:?y Rather

A trad iti O n al y tender to make you a Christmas Cocktall S y. .).,

o I 3 1R -.\ =

FeStIVG, Boxing Day, Saturday 26th Deoe;iber )“:: }9 ) %@..

P

h “"‘: .f‘;'V
. As Boxing Day dawns, tréat youréelf toa &ueﬁurﬁbn;Brea‘kfas 0 . ,,%7, -9.30am
Fu n - FI I Ied After you have re -fuelled, - get'your hat, seaﬁﬁ oves atthe and don your
wellies for the first ever'Grayth alte C stm Tre Hunt amund nds .~
. . of the garden and Woodland: thé winner! Boxing Day " Slunchard2.30 -
tl m e awalts al I I 2.00pm, then afterwards. whgl ddown to the pm& T2
R walk through thewillage or'simply reﬁx,ln r\t4 15 . m oyt
games commence with Bingo.. %rnoon Tsa bé ) you in the & 5P o
Boxing Day dlnner will be served 7.00 FI ekburg ?ek 338 ’wf
and play a few J|ng’ré§ The reét of thee\/%g ‘I’eft auo relax a
or have a chat with the other ¢ guests S "‘(Pg ey \7' '!;. & “.;q—;
Vo P o ‘,,;.—; < 7 -"F‘\.’;’:
Sunday 27th December
A grand finale breakfast will be served to you between 8.00 -9.30am. We bid you a

safe journey home and we hope that you have enjoyed your Christmas Break.




Program of Events 2009

Arrive Wednesday 30th December

Meet & Greet over Afternoon Cream Tea from 3.00pm and relax and unwind after your
journey in the warmth of our lounges. Evening Dinner will be served 7.00
enter into the Pre New Year Quiz in the main function room.

Why not set the mood with one of our winter cocktails?

New Years Eve, Thursday 31st December

A grand breakfast awaits you served 8.00
the Cumbrian Lake District. Just ensure you are bac or either Afternoon Tea
from 4.00 -5.00pm.

Our New Yearods Eve
New Years Eve Dinner will be served at 7.00pm *
to join in will be Fairy Tales. For those who do not wish'to don a costume, you can dress with
Black Ties and Cocktail Dresses (dark suits and ties ar@acceptable). A Prize for the best
Fancy Dress and the Smartest Suit/Cocktail Dress will be awarded after dinner. Following
dinner, get your cocktails from the bar and make your way to the main function room for

some light music. If you want to kick off your heels you can. Just before the stroke of
Midnight, we will ask you all to gather outside where we w‘co ntdown to the twelve bells
and your sparklers wir‘be lit. Then quickly in -doors for

New Year.

|
New Years Day, I'—Lriday 1st January

”nagement!

.\
ucks Fizz and a Late Brunch setved 9.30

; \
Happy New Year from all the Staff &

-9.30am. The rest of the day is left free to explore

lass of champagne to toast in the

-9.00pm afterwards

Cel p b & dinherr drimks & dareges from &.30pnih Oy r e
the Fancy Dress theme for those who wish

Begin the year in style with a glass o -11.30am.
Then take in the breathtaking views on Lake Windermere when you enjoey a complimentary

cruise. On your return we will be serving a Lakeland Afternoon Tea from 4.30 -5.30pm.
After our lavish dinner frorg'_7.00 -9.00pm join us for our farewell fun & games,

Saturday 2nd January

After a hearty O6Graythwaiteod breakfast, we bi

year to come and look forward to welcoming you to join us again and again.

Thank you, Graythwaite Manor Hotel

d

you

Parties Lunch& Evening Dinner

Roasted Tomato & Juniper Berry Soup served with Brioche Croltons

C hristmas

Buffalo Mozzarella & Vine Tomato resting on a Peppered Rocket Salad
Smoked Salmon, Cream Cheese & Chive Roulade drizzled with Lemon Créme Fraiche

Carpaccio of Beef glazed with Wholegrain Mustard & Horseradish Cream

*kkk

Muslin Roasted Ullswater Turkey accompanied with Chestnut Stuffing, Bacon Roll,
Chateaux Potatoes, Seasonal Vegetables & Pan Roasted Gravy

Roast Saddle of Lakeland Lamb accompanied with a Rosemary & Redcurrant Gravy,
Chateaux Potatoes & Seasonal Vegetables 5

erved with Chateaux

isonal Fruits & Vegetables,
& Seasonal Vegetables

*kkk

| —
Traditional Christmas Pudding served with a Brandy Cream Sauce

Toffee & Apple Pancakes with Homemade Honeycomb Ice Cream
Cointreau & Orange Parfait accompanied with a White Chocolate Sauce
Mango Sorbet with a Sweet Lemon & Lime Sabayon

a fond farewell and best wishes for the

K*kkk

Coffee & Mint Chocolates



C hristmas E ve

Poached Pear & Honey Mustard , Mulled Wine Poached Pear on Baby Leaves with a
Honey Mustard Vinaigrette

Baked Fillet of Cod & Parma Ham , Slowly Baked Filet of Cod wrapped in Richard
Woodal |l 6s Par ma Ham
Goats Cheese & Red Onion Tartlet , Local Goats Cheese in a Savoury Pastry Tartlet

topped with Red Onion Marmalade

Confit of Duck , Gently Baked Confit of Duck on Peppered Rocket Leaves with a Dam-
son
Vinaigrette

*k%k

Leek & Potato Soup , topped with Mini Allerdale Cheese Scone
Lemon Sorbet

*k%k

Guinea Fowl with Marjoram & Pear Compdte
Freshly Picked Herbs

, Served with a Quince Sauce &

Fillet or Prime Cumbrian Beef , wrapped in Local Bacon with Glazed Baby
Onions
Sea Bass Bouillabaisse , Fillet of Sea Bass set on a Medley of Seafood

Bouillabaisse topped with Pesto

Wild Mushroom Tagliatelle, served in a Asparagus Cream Sauce and finished with
White Truffle OIl

*k%k

Strawberry Pannacotta with Balsamic Sorbet
freshing Sorbet

, Creamy & Light Dessert with Re-

Apple & Pear Crumble , smothered with a Smooth Custard Sauce
White & Dark Chocolate Tartlet , served with Orange Infused Creme Fraiche
Christmas Sponge Pudding , Eggnog Custard

Coffee & Petit Fours

Christmas D ay L unch

Chefds Stilton &,tdppedwithChar P Grille® Asparagus

Smoked Cartmel Valley Duck & Redcurrant Terrine
homemade Brioche & Cumberland Sauce

, complimented with

Seared King Prawns, with Wild Mushrooms & Crispy Cumbria Pancetta
Trio of Melon and Lightly Spiced Ginger , Cantaloupe, Watermelon &

Honeydew, glazed with Malibu & Lightly Spiced Ginger

*kkkkkk

Chefs Chicken Consommé , topped with Créme Fraiche

Champagne Sorbet

*kkkkkk

Muslin Roasted Ullswater Turkey , accompanied with Chestnut Stuffing,
Bacon Roll, Chateaux Potatoes, Seasonal Vegetables and Pan Gravy

Roast Cartmel Valley Partridge , accompanied with Chateaux Potatoes, Braised Red
Cabbage and a Port & Bilberry Jus

Oven Baked Char , served on a Basil Infused Roasted Vine Tomatoes and
accompanied with a Smoked Trout Mousse, Chateaux Potatoes and Seasonal
Vegetables

Roast Sirloin of Beef , accompanied with Chateaux Potatoes & Roasted Pan Gravy

Goats Cheese & Roasted Red Pepper Bread & Butter Pudding

*kkkkkk

Traditional Christmas Pudding , served with a Brandy Cream Sauce
Baby Pear Tarte Tatin , served with Homemade Toffee Apple Ice Cream
Roast Chestnut Créme Brulée , with Homemade Shortbread Biscuit

Lakeland Cheese Platter , served with Grapes, Apple Celery and Water Biscuits

Coffee & Handmade Chocolates



