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WELCOME

Welcome to Le Manoir aux Quat’Saisons, our 15thcentury, honey-hued manor where exceptional
gastronomy, ravishing gardens and inspiring
artistry meet. To step inside our leafy retreat is to
be enchanted by swathes of lavender and wisteria,
warmed by roaring fires and captivated by a genuine
garden-to-plate ethos. Here, the passion of Chef
Patron Raymond Blanc shines through every detail,
from the two-Michelin-starred restaurant and sublime
suites to the exceptional events that entice guests
through the seasons. Prepare to be inspired by
everything you witness – an intriguing sculpture or a
rare heritage fruit, a world-class musician or a bold
new take on gardening.
At Le Manoir, we heartily embrace each season.
As winter’s crisp beauty softens into spring, the
Oxfordshire countryside comes alive. It’s the perfect
time to get out in the gentle sunshine, whether
absorbing the cultural sights of Oxford, striding
through the Chiltern Hills or exploring the pictureperfect Cotswolds. In Le Manoir’s own gardens, new
shoots herald the flourishing months to come. Take
the opportunity to celebrate with a group of friends
or family in our lavish suites. Come back to learn new
skills and participate in exclusive, one-off events.
There’s always a reason to return to Le Manoir.
Our calendar is designed to create joy for
everyone who arrives here. For the complete
listings and updates, please check our website
at belmond.com/lemanoir.
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START 2023 WITH A
RETREAT TO LE MANOIR

OXFORDSHIRE
INDULGENCE

Cosy up in our Oxfordshire cocoon and
get the year off to a sublime start. As
we move into spring, the fruit trees in
our orchards burst into pink and white
blossom. Tulips, cowslips and fragrant
wisteria add lush colour to the gardens,
offset by the verdant lawns. Exuberant
birdsong further reminds us that nature
is waking up.

Retreat to the country for an indulgent
break flavoured with the exquisite
gastronomy of Chef Patron Raymond
Blanc OBE.

It’s the perfect time for a refined rural
escape. Choose your favourite style
of room or suite, each individually
designed and inspired by Raymond
Blanc’s travels. Alluring options range
from a classic French feel with Toile
de Jouy floor-to-ceiling wallpaper to
handpainted silks reminiscent of the Far
East. Take time to relax and enjoy the
sumptuous facilities. Indulge in wellness
treatments in your room, play croquet
on the lawn and stride, ride or pedal out
into the glorious countryside.

SPREAD OUT IN STYLE

●
●
●

Luxury accommodation
Daily English breakfast
Seven-course dinner for two

Unite with family and friends and make
Le Manoir your home. For those seeking
the ultimate luxury group gathering, our
two-bedroom garden suites offer ample
space to unwind, with two bedrooms,
two lavish separate living areas and
two bathrooms, as well as one guest
bathroom and your own private garden
terrace.
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AN AUDIENCE WITH ‘NO DIG’
GURU CHARLES DOWDING
Say goodbye to backbreaking digging
and hello to a healthy, productive
garden. Charles Dowding has spent 40
years honing his no-dig expertise in his
Somerset home. His message? Instead
of spending hours digging, weeding
and dealing with slugs, you can grow
nutritional foods using methods that
positively benefit your health, your soil
and the environment – and rediscover
the pleasure of being outdoors.
After gaining a geography degree at
Cambridge University in 1980, Charles
spent a year at a Hebridean hotel growing
organic vegetables for the kitchens.
It inspired him to begin his own no-dig
market garden in a plot on his family
farm. “I saw the connection between
soil health, plant health and human
wellbeing,” he said. Today, he teaches,
writes about and grows vegetables,
expounding on the possibilities of
creating beauty in a garden that can be
ornamental as well as productive.
Prepare to change your life and fall back
in love with your garden, whatever its size
and whatever your gardening experience.

Thursday 9th February.
Start time 10:00 - End time: 16:00.
Tea and coffee on arrival, interactive talk
with Charles, garden tour, champagne
and canapé reception, three-course
lunch, tea, coffee and petits fours.
Price £310 per person.
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A NEW ERA FOR OUR GARDENING SCHOOL
Keen gardeners know that there’s work
to be done all year round. Come rain or
shine, each season brings new tasks to be
completed and best practices to learn.
Which is why The Raymond Blanc
Gardening School is expanding its
calendar of courses to fill the whole year.
With many green-fingered stories to tell
and developments to share, a new course
leader and a roster of guest tutors, our
school is entering an exciting new future,
driven by a passion for garden-to-plate
gastronomy and sustainable cultivation
techniques.
About the school
Since opening, the gardens of Le Manoir
have provided for the kitchen and for our
guests. Today, there are 11 magnificent
gardens and a 2,500-strong heritage
orchard. Together with a whole world
of art and sculpture, this perfectly
10

integrated ecosystem is the living magic
of Le Manoir – you will spend as much
time outdoors as you will at the table.
Under the expertise of Head Gardener
Anne Marie Owens, the team has
researched the best plant varieties,
sown the seeds and nurtured the crops
for almost 40 years. Their wealth of
experience is shared with students at our
gardening school – the first of its kind –
in classes ranging from pruning to
micro-greens.
Courses take place in our Victorianstyle Hartley Botanic Glasshouse, which
overlooks beds of succulent produce.
Participants stand at individual garden
stations with samples of compost and
smatterings of seeds, ready to root out
Le Manoir’s secrets. Curved benches
crafted from Cotswold stone and
recycled champagne bottles provide

welcome perches during downtime. The
day-long courses include a working lunch
and tea with a slice of our signature
lemon cake in the heritage garden.
Introducing our new Head Tutor
At the school’s helm is August Bernstein,
a passionate gardener, seed grower
and homegrown food aficionado, who
switched from being Senior Cabin Crew
with an airline to embracing an altogether
different, more sustainable lifestyle.
August’s infectious enthusiasm makes
learning easy, whether you’re delving
into the properties of soil or growing
botanicals for home-infused cocktails.
She leads a team of tutors who each
teach their specific area of expertise.
New courses
Classes are designed to cultivate
all budding gardeners, including
allotmenteers and window-box tenders.

Popular favourites include soil-to-plate
classes and grow your own seasonal
vegetables. New for 2023, we invite
you to uncover the art of tree pruning
with a day in the orchard, grow your
own cocktail botanicals and cultivate
edible flowers that look as beautiful in
your garden as in your cooking. Children
don’t miss out: August has a passion for
nurturing little Seed Explorers. Using
natty characters such as Clarence Carrot
and Babs the Ballerina Beetroot, and with
the aid of exciting activity packs, young
sowers are encouraged to engage with
the full seed-to-plate journey.

Courses are priced from £285 per person,
including refreshments throughout the day
and a working lunch. Find full details of
upcoming courses on our website.
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INTERNATIONAL WOMEN’S DAY
Join the rest of the world in celebrating the social, political and
cultural achievements of women. First held in 1911, the day took the
form of rallies across Austria, Denmark, Germany and Switzerland,
when more than a million women (and men) campaigned for
women’s rights to work, vote and hold public office. The movement
has gone from strength to strength and this year’s theme, Break the
Bias, calls out discrimination and commits to a more gender-equal
world. We’ll be hosting an esteemed line-up of guests, all talented
women with a story to tell. Look forward to lively conversation and
Le Manoir’s legendary hospitality.

Hold the date: Wednesday 8th March.

GET GARDEN READY WITH
AUGUST BERNSTEIN
At this time of year, many gardeners are
itching to get out and get busy growing.
Lay the right foundations and you’ll reap
the most productive results. That’s the
message of this interactive demonstration
and tour with August Bernstein, Head
Tutor of The Raymond Blanc Gardening
School. Discover great vegetable varieties
to grow in spring and learn how to
establish an organic kitchen garden rich
in Le Manoir’s favourite flavours. The
tour takes you through our 11 enchanting
gardens and orchards, including the
tranquil Japanese tea garden of FugetsuAn and a vast array of micro-herbs. Let
August’s passion inspire you as she shares
the secrets to successful seed sowing.
Glean tips on enhancing your choice
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of vegetables to bring extra bursts of
flavour to your plate, and unearth practical
details on soil science, composition and
maximising space. All that learning is
hungry work: a seasonal three-course
lunch will serve up all the garden-to-plate
inspiration you need.

Thursday 9th March.
Start time 10:00 - End time: 16:00.
Tea and coffee on arrival, champagne
and canapé reception, seed-sowing
demonstration (take your propagator
home), garden tour, three-course
lunch, tea, coffee and petits fours.
Price £265 per person.
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SPRING INSPIRATION WITH SIMON LYCETT AND
THE RAYMOND BLANC COOKERY SCHOOL
Spring is a time of new beginnings when
we’re often inspired to try something
different. Indulge in a day of bright
creativity in the company of Simon
Lycett, one of the UK’s most soughtafter and celebrated florists. His fabulous,
bold and extravagant decorations have
graced decadent dinners and high-profile
weddings the world over. A regular on
our TV screens during the RHS Chelsea
Flower Show, Simon is also one of two
chosen florists working across all the
Historic Royal Palaces. You couldn’t be in
more expert hands.
Prepare for a visual treat as he uses lavish
seasonal and scented spring flowering
bulbs, cut flowers and plants to fashion
an arresting display, while divulging
his techniques for creating the perfect
tablescape.
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What complements spring flowers?
Chocolate, naturally. Take your place in
The Raymond Blanc Cookery School,
where the team will demonstrate
Raymond Blanc’s foolproof recipe for
Chocolate Truffles. The perfect Easter
sweetener.
Thursday 13th April.
Start time 10:00 - End time: 16:00.
Tea and coffee on arrival, flora
demonstration with Simon Lycett
chocolate truffle-making demonstration
with The Raymond Blanc Cookery School,
champagne and canapé reception,
three-course lunch, tea, coffee, and
handmade petits fours.
Price £295 per person.
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ROTHSCHILD WINE EXPERIENCE
Waddesdon Manor often surprises firsttime visitors. Built by Baron Ferdinand de
Rothschild in 1874, the French Renaissancestyle château would seem more at home in the
Loire Valley than leafy Buckinghamshire. Inside
the palatial property lie rich art collections,
lavish rooms for entertaining, and magnificent
wine cellars. From Le Manoir, we invite you to
enjoy an exclusive discovery of these cellars.
The atmospheric rooms, which were
modelled on the cellars of Château Lafite
Rothschild, house more than 15,000 bottles,
with new vintages being added every year.
Vinous-themed artworks adorn the spaces,
including a sculpture of Bacchus by John
Cheere, dating from around 1740, and wine
label designs created by contemporary
artists. In 2004, the artist was HRH Charles,
Prince of Wales, now King Charles III.
Join us as we delve into the Rothschild
family history and explore the most
extensive collection of Rothschild wine
in the world. Led by Waddesdon’s wine
experts, take a private tour of the cellar and
taste six Rothschild classics. The experience
continues at Le Manoir with a champagne
reception and a five-course menu, with each
irresistible dish paired with a mouth-watering
Rothschild wine.
Friday 28th April.
Start Time: 14:30 - End Time: 22:30.
Tea and coffee on arrival at Le Manoir, transfers
to Waddesdon, seated formal tasting of six
wines at Waddesdon Manor, Waddesdon Manor
private shopping, champagne and canapés,
five-course dinner paired with Rothschild
wines, coffee and petits fours at Le Manoir.
£325 per person.
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LE MANOIR GARDEN PARTY
ON BASTILLE DAY
Don’t miss the highlight of our summer
calendar! Le Manoir’s joyful garden party,
deeply rooted in our community, is an
occasion of inclusivity and sharing. Each
year we bring together local producers,
artists and artisans to present their
products and showcase their skills. As
musicians play, everyone is invited to
taste new dishes, tour our gorgeous
grounds and be immersed in the
pleasures of garden gastronomy.
What better date than Bastille Day to
reunite? The day when the French people
overthrew their oppressive regime is
precious to our Chef Patron, Raymond
Blanc, who celebrates by staging a
glorious Provençal-style garden party.

Hold the date: Friday 14th July.

HUNDRED HILLS VINEYARD
Anticipate a sparkling and insightful
day out at Hundred Hills Vineyard.
Moments from Le Manoir, Stephen and
Fiona Duckett’s award-winning winery
boasts a beautiful setting nestled
between ancient woodland and the
rolling hills of the Stonor Valley. Enjoy a
rare invitation to tour the private estate,
accompanied by the owners, and learn
about the magic behind their acclaimed,
sustainably produced, English sparkling
wines. Discover the alchemy, wisdom and
scientific advances that have produced
triumphs such as the elegant
Blanc de Blancs and the exuberant
Signature Rosé.
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Return to Le Manoir with the
winemakers, where an exceptional
Hundred Hills aperitif whets your
appetite for dinner. Crafted by Raymond
Blanc, each course complements and
showcases further gems from Hundred
Hills cellar. Prepare to be delighted
by the signature flavours and unique
personality of the local terroir.
Thursday 31st August.
Start time: 14:00 - End time: 21:00.
Tea and coffee on arrival at Le Manoir,
transfers to and from Hundred Hills, a
private tour of the vineyard, Hundred
Hill’s wine reception, five-course dinner
with accompanying Hundred Hills’
wines, tea, coffee and petits fours.
Price £325 per person.
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AN AUDIENCE WITH SHEKU KANNEH-MASON AND PLÍNIO FERNANDES

We are absolutely thrilled to once again invite music lovers to an intimate, yet worldclass concert in St Mary’s Church. This very special evening is an extraordinary
opportunity to see celebrated cellist, Sheku Kanneh-Mason, and classical guitarist
Plínio Fernandes perform so close to the audience, you could almost touch them.

Sheku first garnered acclaim after
winning the 2016 BBC Young Musician
competition, aged 17. He was the first
black musician to take the title. But
what rocketed him to world fame
was playing at the 2018 wedding of
the Duke and Duchess of Sussex at
Windsor Castle, when nearly two
billion people tuned in to be awed
by his performance. Today, he is in
great demand from major orchestras
and concert halls worldwide and has
released two chart-topping albums.
Classical guitarist Plínio Fernandes
was born into a family of musicians in
Brazil and taught by his father. At just
12 years old, he was chosen as guest
soloist to play Vivaldi’s Concerto in D
with the Campo Grande Symphony
Orchestra. He took private lessons
from the renowned Henrique Pinto
and Fabio Zanon and, from 2011-2014,
received a full scholarship to attend the
International Campos do Jordao Winter
Festival. After moving to London, he
gained a full scholarship, funded by
the Brazilian Ministry of Education, to
study at the Royal Academy of Music.
His recent debut album, Saudade, is a
love letter to his Brazilian homeland.
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Firm friends Sheku and Plínio have
been used to performing in front of
hundreds of adoring music lovers
throughout their careers. To be among
just 150 guests, listening to their
beautiful playing in the intimate setting
of 12th-century St Mary’s Church, is an
experience of which dreams are made.
Gather at Le Manoir and sip
Veuve Clicquot before taking the
short walk to St Mary’s Church for
the evening’s performance. Raymond
Blanc will introduce the evening and,
afterwards, has prepared some of
his favourite winter dishes to savour
over a delicious dinner, perfectly
matched with wines from our cellar.

Friday 22nd September.
Start time: 18:30 - End time: 12:00.
Aperitif and canapés, musical
entertainment in church, a four-course
dinner with accompanying wines, tea,
coffee, and petits fours.
Price £335 per person.
Dress code: Black Tie.
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For more information, please
email: events.mqs@belmond.com
call +44 1844 277200
or visit: belmond.com/lemanoir

22

INCOMPARABLE GENUINE TRAVEL
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