A CULINARY WEEKEND WITH

RAYMOND BLANC OBE
AT LE MANOIR AUX QUAT’SAISONS, 11-13 OCTOBER 2013

FRIDAY

SUNDAY

From 3pm: Arrive at Le Manoir at your leisure and enjoy a welcome
glass of Champagne. Check-in to your luxury bedroom.

7.30am - 10am: Breakfast is served in L’Orangerie.
Please check out before 11am.

7.00pm: Raymond Blanc will welcome you to Le Manoir.

9.30am: Further your culinary skills with a highly entertaining and
interactive cooking experience with Raymond and his chefs.

7.45pm: Your culinary experience begins with a 4 course meal
including wines to match each course. Raymond will share his
wonderful stories with you at dinner. Enjoy a night cap in the bar and
retire at leisure.

1.00pm: All good things must come to an end but take pleasure in
your farewell lunch, served with fine wines. Take time to reflect back
on the exciting weekend as your host and master chef joins you one
final time.

SATURDAY
7.30am - 9.30am: Breakfast is served in L’Orangerie.
9.30am: Raymond’s senior gardener will show you around the heart
of Le Manoir; the beautiful grounds include the Japanese tea garden,
apple orchard, herb and vegetable gardens.
11.00am: Cooking demonstration in the cooking school including
tasting fine cuisine created by Raymond and his chefs.
12.30pm: Classic vintage cars will take you to the award winning
restaurant The Boathouse in Henley on Thames. It is owned by Shaun
Dickens who was trained by Raymond for 3 years. Enjoy a
wonderful lunch selected by Raymond.
3.00pm: Your classic vintage cars will take you back to Le Manoir
for some free time or optional wine tasting experience in Le Manoir
cellars with wines from around the world.

			
ENHANCE YOUR EXPERIENCE
At an additional cost: • Upgrade your room to a suite • Add
additional nights’ accommodation before or after the event •
Bespoke extended itinerary to explore the English countryside
• Transfers from your home in either a vintage car, sports cars,

7.00pm: Cocktail drinks reception.

helicopter or executive car • Silverstone track driving

7.45pm: Dinner is served featuring an exquisite 5 course meal with
fine wines to match.

• International flights and transfers

Total cost per person £2,875
Single occupancy cost £3,675

