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stay in luxury & dine In style
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www.peelsrestaurant.co.uk

: TIMANDERSON IS HERE:

. Monday October 17"
g and Tuesday October 18t

CELEBRH—Y E\/ENTS Tickets are £75 per person

: inclusive of reception drink
. and canapé, 6 courses
and your opportunity to meet

Tim and Martyn.
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This winter we continue our line up of =« Drinks pairing £25
high profile foodies. Tim Anderson, winner
of MasterChef 2011, will be cooking and - s
demonstrating a Japanese tasting menu : TIM AITKIN |5 HEHE
with our Head Chef, Martyn Pearn. We will - Monday November 21+
also be welcoming Tim Aitkin, the wine -
legend of Saturday Kitchen, to guide us
through the launch of our winter tasting -
menu. Hear about our 2012 events first on -
twitter @hamptonmanor

. Tickets are £100 per person

3 inclusive of 5 courses and
matching wines. Tim will be

speaking between courses about

. the chosen wines and more... Reservations for both events
are now available.

Traditional Afternoon Tea Mulled wine &
Sunday Lunch with @ seasonal liwist mince pies
Served in Peel’s Restaurant or by Served 3-5pm everyday. served in Peel’s Bar all day
the fireside in one of our private Booking essential. everyday throughout

dining rooms. December.




COCKTAILS IN PEEL'S BAR

Just a few from the list...

[ ]
An elegant gin based cocktail with elderflower e e
[ )
A classic champagne cocktail with an English twist
[ )
Chocolate, coffee & cream... with a hint of vanilla
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Follow us on facebook and twitter
@hamptonmanor

on your first cocktail of the night between 6pm and 7pm

Wednesday to Saturday. and you’ll be the first to hear about all of our
events and exciting last minute offers.

There will be some complimentary nibbles too.
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LIMITED SPACES STILL AVAILABLE # W 6%

for Christmas Day, Boxing Day, New Year’s Eve
and our New Year’s Day Sunday Roast. ﬁ n
HAMPTON

MANOR
Choose 3 courses from our
Fine Dining Menu in Peel’s
Restaurant any Friday night
through the winter and stay
for just £35 / person

Room only price, based on 2 people sharing, subject to availability
and not valid with any other offer. Valid until 25th November 2011

PROGRAMME NOW AVAILABLE e P s :
We are already booking fast for N ?.;-%M

Christmas in Peel’s and for private L il | _*e N
functions in the House.

Gift vouchers now available S DeC | ad | 3 fO I 2

January Offer on any of our menus

Prix Fi :
Lunch: 2 cogl)'(se;X;an/in::Jourses £19 P E E |_, S
Dinner: 2 courses £20/3 courses £25 B A R
3

Tuesday - Saturday Lunch/Tuesday - Friday Dinner

. " Enjoy our relaxed .
Fine Dining menu and stylish bar for

Lunch: 2 courses £32/3 courses £36 everything from breakfast

Dinner: 2 courses £35/3 courses £40 to bar food and coffee to

Wednesday - Saturday Lunch & Dinner cocktails.

A great way to enjoy the Manor
Not available with any other offers. Valid in January more informally and to wind

only with the exception of Saturday evenings. R i i
A voucher is available to print off from our website down durl_ng th.e evening with
Email: info@hamptonmanor.eu and must be presented upon arrival. Reservations a great drinks list. Open all day

must be made in advance. every day_

for details of our seasonal offers.



