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Join us for our Christmas Baking Workshop in the
Tamar Room.

 
Prepare delicious festive goodies to take home or as

gifts - Gingerbread, Arundell Christmas Pudding &
Cranberry Relish.      

 

      10.30am Workshop begins 

 12.30pm Lunch in Bar

2pm Workshop restart

3.30pm Finish

 
 

£95 per person*
*Includes 2 course lunch with a glass of wine, 

coffee & pastries on arrival.

Christmas BakingWorkshop 
Saturday 14th October



Christmas Festive Menu
 

Perfect for gathering with your work

colleagues, or friends & family.

Available from Friday 1st December

£32 pp for 2 courses / £38 pp for 3 courses



Saturday 9th December
 

Create your own festive wreath for home or as a
gift with florist Katie Carrick-Buchanan.

 
Please bring secateurs & gloves if preferred,

everything else provided.
 
 

 10.30am Workshop begins 
 12.30pm Lunch in Bar

 
 

£90 per person* 
*Includes coffee & pastries on arrival & 2 course

lunch with a glass of wine.
 
 

Please contact bookings@thearundell.com or
 01566 784666 for more information.

Festive Wreath Making

https://www.google.com/search?client=safari&rls=en&q=gardening+secateurs&spell=1&sa=X&ved=2ahUKEwja7Z-7jYmAAxUuXaQEHZcBCs8QBSgAegQIERAB


Fly-Tying Course
£295 per person

 
9th & 10th December

The aim of the course is to show you all the main techniques
required to tie most of the popular patterns. In practice, the

programme will vary depending on individual interests, but we
anticipate it being loosely based on the timings below.

Saturday 9th

 

 Fixing hook in vice.
 Tying in the thread. 
 Finishing off, whip-finish or half-hitch.
 Tying a simple hackled fly (Black Spider).
 Demonstration & practice.

 Tying a simple wet fly.
 lack Spider.
 Black & Peacock Spider.
 Zulu.

10am

Welcome & introduction. 
All times are approximate & will depend on progress. 
Brief description of fly-tying tools, materials etc. 
The many different types of hooks & their purpose. 
 
Demonstration of first steps;

1.
2.
3.
4.
5.

 Tea/coffee break 

1.
2.
3.
4.



 Lunch 12:30pm – 2pm*

2pm 

Tying nymphs, dubbing bodies, thoraxes etc. If time
allows, tying a simple hair-winged wet fly, Sweeney
Todd.

 5pm Finish 

 Dry Flies demonstration & practice tying a hackled
dry fly, Pheasant Tail.
 Tying a palmered dry fly, Griffith’s Gnat.
 Tying a hair-winged dry fly, Elk Hair Caddis.

10am onwards

1.

2.
3.

Tea/coffee & lunch same times as Saturday.*

5pm Finish

Depending on progress there should be time to
demonstrate & practice a variety of style & patterns.

*please note meals & accommodation not included.

SUNDAY 1OTH



Christmas Two Day Break
Christmas Eve
24th December

Cream Tea on arrival 
 

Champagne & Dinner

Christmas Day
25th December

Christmas Day Breakfast
 

Christmas Day Lunch
 

Evening Cold Buffet

Boxing Day
26th December

Boxing Day Breakfast
 

Fond Farewells



This year we are offering a two day package.*
 

*Add on Boxing Day & stay for the third night if you wish. 
 

Our two day package is inclusive of of B&B; Cream Tea
on arrival, glass of Champagne & Dinner on Christmas

Eve; Christmas Day Lunch & a cold buffet in the evening. 

Christmas Rates

50% non-refundable deposit on booking, with
the remaining balance due at the end of

November.
 
 

Please contact bookings@thearundell.com or
 01566 784666 for more information.

Old Inn

Suite

Superior

Twin

King

Cosy (single)

Coach House 

Superior

Twin

King

Cosy (single)

£945

£885

£865

£845

£545

 

£865

£845

£825

£545

+ £325 DBB

+ £295 DBB

+ £285 DBB

+ £275 DBB

+ £235 DBB

 

+ £285 DBB

+ £275 DBB

+ £265 DBB

+ £235 DBB

24th & 25th 
December

Add on 26th
December



£120 per person
 

*Option for tea/coffee & mince pies from 4:30pm
(additional £10 pp)

Christmas Day Lunch



Our head chef Ashley Wright has created a delicious 
 five course seasonal tasting menu for the evening. 

 
Enjoy a glass of Champagne on arrival & 

toast at midnight. 
 

Our rooms start from £315 per night inclusive
of Tasting Menu dinner and B&B. 

 
 

Please contact bookings@thearundell.com 
or 01566 784666 for more information.

 

 
 

Non-resident bookings
 

A la carte menu with a complimentary glass of fizz.
 

6 - 8pm ~ Booking essential.

New Year's Eve 



New Year's Celebrations




