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Welcome to The Langdale Hotel & Spa festive celebrations.  With snow
capped mountains, icy clear lakes and crisp clean air to enrich the soul and
make spirits soar, the Lake District is an enchanting place, and at Christmas
it becomes truly magical.

We’'re making this year even more memorable by offering you a choice
of meals and events, you can sit back and relax whilst we take care of
everything, or you can book your room and meals separately. The choices
are endless and completely yours!

Whatever event you might choose, we look forward to welcoming you, your
family and friends this festive season.

Nick Lancaster
Director of Resort Operations
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Build your own Bespoke Christmas Package:
Arriving Thursday 24th December 2009, departing Sunday 27th December 2009

Christmas Eve
Children start the celebrations early with lots of fun party games and a Magic Show, whilst
the grown-ups get ready for a relaxing candle-lit dinner in Purdey’s Restaurant. Let our
Table Magician amaze and entertain you. Midnight Mass takes place in the nearby village
church of Chapel Stile, nestled beneath the Langdale Pikes, followed by a warming night-
cap on your return.

Choose from:
e Candlelit Dinner in Purdey’s Restaurant - £37.50 per adult / £20 per child
e Dinner in The Terrace Restaurant - A la Carte Menu charged as taken

Christmas Day

Start the special day with a hearty Cumbrian breakfast in Purdey’s Restaurant then enjoy
the morning at your leisure — opening presents, taking a country walk or simply relaxing in
the Hotel lounge. Traditional Christmas Lunch, with all the trimmings, is served in Purdey’s,
The Terrace Restaurant or Wainwrights’ Inn with a visit from Santa with gifts for the children,
then continue the celebrations into the afternoon.

Choose from:

e A traditional Christmas Lunch in Purdey’s - £65 per adult / £35 per child
e The Terrace Restaurant - £55 per adult / £30 per child

e Wainwrights’ Inn - £42.50 per adult / £25 per child

e Christmas Day Evening Buffet in Purdey’s Restaurant - £30 per adult / £15 per child
e Christmas Day Dinner in The Terrace Restaurant - A la Carte Menu charged as taken

Boxing Day

After breakfast, experience the beautiful Langdale scenery on a choice of guided walks,
then toast your toes by the welcoming log fire in Wainwrights’ Inn and enjoy a well-deserved
warming drink. Dine by candlelight in Purdey’s Restaurant then take part in our Christmas
Quiz in the Terrace Bar.

Choose from:
e Candlelit Dinner in Purdey’s Restaurant - £37.50 per adult / £20 per child
¢ A Relaxed Dinner in The Terrace Restaurant - A la Carte Menu charged as taken

Sunday 27th December 2009
Set yourself up for the day with a Purdey’s hearty Cumbrian breakfast before setting off for
home, reflecting on a wonderful Christmas.
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Three Nights Bed & Breakfast

From Thursday 24th December 2009
To Sunday 27th December 2009

From only £540 per room based on double occupancy.
From only £405 per room based on single occupancy.

Minimum 3-night stay. Rates include full Cumbrian Breakfast in Purdey’s Restaurant.
Children’s Rates:
Children 0-3 sharing with 2 adults: free of charge, plus meals charged as taken.

Children 4-16 sharing with 2 adults: £150 per child Bed & Breakfast plus meals charged as taken.
Children in own room: Full Rate.

Book your accommodation PLUS all festive meals and SAVE up to £80 per room

Contact Reservations for further details FREEPHONE 0500 051197

Stay any night between Sunday 20th December and Tuesday 22nd December 2008
From £100 Bed & Breakfast

or

From £145 Dinner, Bed & Breakfast (per room, per night)
Single Occupancy - 25% discount

W%éza?

27th, 28th and 29th December
From £170 Bed & Breakfast; £215 Dinner, Bed & Breakfast, per room per night
Single Occupancy - 25% discount

To book and for more information call FREEPHONE 0500 051197 or email
reservations@langdale.co.uk



Christmas Eve in Purdey’s Restaurant
£37.50 per adult / £20 per child

Starters

Roast Breast of Pigeon, Bury Black Pudding & Potato Fricassee
Salmon & Soft Herb Balantine, Chive Creme Fraiche

Sautéed Wild Mushrooms, Toasted Brioche

Shellfish Bisque, Rouille Crouton

Main Courses

Braised Belly of Gloucester Old Spot Pork, Root Vegetable Mash, Cider Jus
Pan-Fried Wild Sea Bass Fillet, Shellfish Fettuccini, Baby Vegetables

Roast Scottish Rib-Eye Steak, Fondant Potato, Horseradish Jus
Sun-Blushed Tomato & Basil Risotto, Rocket Salad

Desserts

Warm Sticky Toffee Pudding, Caramel Sauce & Homemade Vanilla Ice Cream
Orange Pannacotta, Caramelised Pineapple

Chocolate & Banana Mousse, Rice Crispy Tuille

Farmhouse Cheese selection, Homemade Bread and Chutney

Coffee & Petits Fours

Christmas Eve Dinner in The Terrace Restaurant
A la Carte Menu charged as taken
Menu available on request
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Christmas Day Lunch in Purdey’s Restaurant
£65 per adult / £35 per child

Starters

Uig lodge Smoked Salmon, Lobster & Lemon Salad

Confit Duck & Orange Terrine, Balsamic Reduction, Toasted Brioche
Open Lasagne of Baby Vegetables, Herb Butter Sauce

Winter Vegetable Broth

Main Courses

Roast Free-Range Turkey, Festive Trimmings and Bread sauce

Wild Venison Saddle, Fondant Potato, Braised Red Cabbage, Port Jus

Herb-Crusted Line-Caught Halibut, Tomato & Bacon Crushed Potatoes, Sauce Vierge
Wild Mushroom & Chestnut Pitivier, Sorrel Sauce

Desserts

Homemade Christmas Pudding, Brandy Butter

Tasting of Chocolate Desserts

Selection of Farmhouse Cheeses, Homemade Bread and Chutney
Caramelised Lemon Tart, Thyme Sorbet

Coffee & Mince Pies



Christmas Day Lunch in The Terrace Restaurant
£55 per adult / £30 per child

Starters

Cream of Cauliflower & Smoked Cheddar Soup, topped with Herb Croutons

Chilled Melon, Pink Grapefruit & Raspberry Cocktail soaked in Ginger Syrup, topped with fresh Mint and a refreshing
Lemon Sorbet

Pieces of hot Smoked Trout served on a bed of fresh Garden Salad with Potatoes and Fine Green Beans, topped
with a soft Poached Egg

Sauté of Duck Breast & Chicken Livers served on a Beetroot & Orange Salad with Balsamic Glaze

Main Courses

Local Roast Turkey with Orange & Thyme seasoning, Chipolata Sausage, Bacon Rolls and rich Pan Gravy

Rib-Eye Steak topped with Blacksticks Blue Cheese, served with a Sherry & Coarse Grain Mustard Sauce

Freshly Seared Tuna Loin marinated in Coconut, Ginger & Lemongrass, served on a bed of soft Egg Noodles with
Sesame Dressing

Roast Bell Pepper, Courgette & Mushroom Skewers, served with Cous-Cous and a Sweet Chilli Dressing (V)

All ' served with Roast Potatoes, New Potatoes, Baby Carrots, Brussels Sprouts, Broccoli Florets and Mange Tout

Desserts

Baked Meringue Nest filled with Chantilly Cream and Sugar-drenched Raspberries, served with Caramel Ice Cream
and Baileys Créme Anglaise

Traditional Christmas Pudding served with Rum Sauce

English Cheese Plate with Celery Sticks, Black Grapes and Water Biscuits

Warm Mince Pies

Coffee and Mints

Christmas Day Lunch in Wainwrights’ Inn
£42.50 per adult / £25 per child

Starters

Roasted Butternut Squash Soup with Chive Creme Fraiche served with a Crusty Bread Roll & Butter
Crayfish Cocktail with Marie Rose Sauce, crisp Salad Leaves and Brown Bread

Smoked Duck Breast served with mixed Salad Leaves and Rich Tomato & Apple Relish

Crown of Melon, served with a selection of Forest Fruits and topped with Champagne Sorbet

Main Courses

Traditional Turkey Roast with all the trimmings, Pigs in Blankets and Sausagemeat Stuffing
Wainwrights’ Lamb Shoulder, served with a rich Redcurrant, Rosemary & Port Jus

Fillets of Sea Bass set on a bed of Wilted Spinach, served with a Herb Lemon Butter Sauce
Wild Mushroom & Spinach Risotto finished with White Wine and Parmesan Shavings

Desserts

Christmas Pudding with Brandy Sauce and freshly whipped Cream

Traditional Cumbrian Cheeses served with Oatcakes, Grapes and Chutney

Dark Chocolate Mousse with Caramelised Aimond Wafer Pieces, wrapped in smooth Milk Chocolate

Raspberry & Amaretto Charlotte Vanilla Sponge with Amaretto Bavarois, swirled with Raspberry Coulis and finished
with Fresh Raspberries

Coffee & Mince Pies



Christmas Day Evening Buffet in Purdey’s Restaurant
£30 per adult / £15 per child

This evening join us in Purdey’s for a home-style Cumbrian Buffet. With an informal setting we shall delight you with
the best of produce from the local area. The buffet will run from 6.00 till 9.00 pm, so don’t worry if you are feeling a
little bit full from lunch!

Christmas Day Dinner in The Terrace Restaurant
A la Carte Menu charged as taken
Menu available on request

Boxing Day Candlelit Dinner in Purdey’s Restaurant
£37.50 per adult / £20 per child

Starters

Seared West Coast Scallops, Cauliflower Purée and Beignet
Chicken Liver Parfait, Madeira Jelly & Melba Toast

French Onion Soup, Gruyere Crouton

Crisp Green Salad, local Free-Range Poached Egg

Main Courses

Chicken & Mushroom Balantine, Creamed Cabbage, Chicken Jus
Roast Rump of Lamb, Mint Rosti, Ratatouille Vegetables

Seared Seafood, Baby Vegetable Linguini, Herb Salad

Root Vegetable & Goats’ Cheese Pavé, crisp Shallots, Pesto

Desserts

Apple Tart Tatin, Calvados Ice Cream

Caramelised Créeme Brulée, Shortbread Fingers

Chocolate Trifle, Toasted Almonds

Selection Of Farmhouse Cheeses, Homemade Bread, Chutney

Boxing Day Dinner in The Terrace Restaurant
A la Carte Menu charged as taken
Menu available on request
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At Langdale we celebrate the New Year in style. We take care of everything so that you and
your loved ones can simply enjoy yourselves.

New Year’s Eve

On the big night you have a choice of three celebrations — a glamorous dinner and dance
in Purdey’s Restaurant starting with cocktails and canapés, followed by a four course gala
dinner with disco (adults only), or a family extravaganza in the Terrace Restaurant with
cocktails and canapés to start, gala dinner, disco and traditional celebrations. Let our Table
Magician entertain and amaze you in both venues. There is also a separate children’s party
earlier in the evening including party meal, Magic Show, games and music. A bagpiper will
visit the events to welcome in the New Year.

New Year’s Day

Start 2010 in style with a traditional Cumbrian brunch in Purdey’s Restaurant, then
experience the beautiful Langdale scenery on a choice of guided walks, followed by a well-
deserved drink by the warming log fire in Wainwrights’ Inn. The entertainment continues
into the evening with a candle-lit dinner in Purdey’s from a seasonal A la Carte menu,
followed by a New Year’s Quiz in The Terrace Bar.

Saturday 2nd January 2010

Set yourself up for the day with a Purdey’s hearty Cumbrian breakfast before setting off for
home, reflecting on a wonderful New Year celebration.

Two-Night New Year’s Package
Arrive 31st December 2009 and depart 2nd January 2010
From £640 per room, based on double occupancy

From £420 per room, based on single occupancy

Alternatively, this New Year Package can be booked for a 2-night stay arriving 30th
December 2009 and departing 1st January 2010.

Children 0-3 yrs sharing with two adults - Accommodation free of charge and meals charged as taken.

Children 4-16 yrs sharing with two adults - £100 per child Bed & Breakfast, all other meals charged as taken.
Children in own room - full price.
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Stay in January from ONLY £100 Bed & Breakfast per room, per night

Rates are based on double occupancy and subject to availability.
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New Year’s Eve Gala Dinner in Purdey’s Restaurant

Starters

Smoked Trout Pillows, Green Salad, Saffron Dressing
Roast Quail, Smoked Bacon & Mushroom Fricassée
Tomato & Mozzarella Tart, Parmesan Salad

Intermediate Course
Langoustine Soup, Lobster Qil
Or Jerusalem Artichoke Soup

Main Courses

Fillet of Cumbrian Beef, Gratin Potatoes, Root Vegetables
Fillets of Red Mullet, Tomato & Spring Onion Mash, Lime Butter
Red Pepper, Brie & Spinach Strudel, Tomato Coulis

Desserts

Rum & Raisin Cheesecake, Banana Compote

Chocolate Tart, Orange Ice Cream

Selection of Farmhouse Cheese, Homemade Bread, Chutney

New Year’s Eve Family Extravaganza in The Terrace Restaurant

Starters

Monk Tail & Salmon Kebabs served on Vegetable Pilau Rice with a sweet Korma Dressing

A fan of Ripe Galia Melon with a Ratatouille of fresh Fruits, Raspberry Coulis and a tangy Lemon Sorbet

A Warm Salad of Bury Black Pudding and Lamb & Mint Sausage served on a dressed Salad with Potatoes and a
Herb Creme Fraiche Dressing

Soup Course
Tarragon & Barley Broth served with golden Herb Croutons

From the Buffet

Rich Roast Rib of Beef with a rich Red Wine Reduction

Whole Roasted Cumberland Ham with a Cumberland Sauce

Whole dressed Salmon with Dill Mayonnaise

Creamy Garlic Mushrooms with Parmesan Shavings

Char-Grilled King Prawns with Lemon & Tomato Relish

Platter of Antipasta - including char-roasted Peppers, Artichoke Hearts, Olives, Sun-Dried Tomatoes, Buffalo
Mozzarella

Rich Ratouille of Courgettes, Sweet Bell Peppers & Aubergines, topped with creamy Goats Cheese and toasted
Pine Kernals

Homemade Bread Sticks

Homemade Coleslaw

Rocket Leaves with a Caesar Dressing

Pasta with a Seafood Sauce

Plum Tomatoes and Olives

Desserts
Please return to the buffet table for our selection of Desserts, Fruit Compotes, Local & Continental Cheese Board

Coffee & Mints



Christmas and New Year - the small print

Usual room upgrade charges apply.

All meals need to be booked in advance. (Unfortunately we are unable
to take bookings on the day).

All rooms are twin or double. Due to the limited number of different
types of accommodation no particular room can be guaranteed, and
we reserve the right to re-allocate accommodation of the same or higher
standard without prior notification, although we will avoid this if at all
possible.

A £200 non-refundable deposit per person is required at the time of
booking. Full payment is due by 30/11/09.

Cancellation Insurance details can be obtained from all Insurance
Brokers and we strongly recommend this action in the unlikely event of
you having to cancel.

Al prices include:

. Full use of the Leisure Club facilities.

o Guests may participate in any of the organised activities at no
extra charge.

. All bedrooms have private bathroom, satellite TV, WiFi access,
radio, direct-dial telephone, hairdryer and tea/coffee making
facilities.
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