
Royal Chef Culinary Trip
e

London, England May 13-20, 2020

-Chef Darren M cGrady

“Join me and my Eating Royally team, stay at a London M ansion and let me be your personal chef 

and tour guide, sharing the culinary delights of Royal London.

Springtime in London is beautiful! London awakens from its winter slumber. The flowers are 
blooming and the temperatures rise to that perfect balance of warm for everyone to enjoy all that 

this stunning city has to offer.”



Itinerary
Wednesday, May 13, 2020

Guests arrive throughout the day into London Heathrow airport and are met by our car service and
escorted to Eastways Mansion in Sunningdale, Berkshire where you will be met by Darren and his Eating
Royally team.

At 6:00PM you are invited to gather in the drawing room for welcome drinks and then join the group for
dinner for a “Welcome Dinner”. After dinner, drinks will be served in the house bar by Stephan our
licensed sommelier.



Thursday, May 14 , 2020

Itinerary
After breakfast we leave for the Royal Windsor Farm Shop in the grounds of Windsor Castle
where they prepare and sell produce grown on the Windsor Estate. Then a ride out to Oxfordshire
for lunch and a tour of the garden at Le Manoir aux Quat’ Saisons.

A lavender scented footpath paves the way for a spectacular culinary fairy tale. Described as “a twist
of imaginative genius”, Raymond Blanc’s vision for Le Manoir aux Quat’ Saisons has always been
one of world-class gastronomic flair and outstanding organic produce. Take your seat for a feast like
no other. This restaurant earned 2 Michelin-stars upon opening 35 years ago, and has retained them
every year since, becoming a must-visit dining experience for gourmands across the world.

After lunch we head back to Windsor to enjoy The Edwardian Pageant 2020 at the Royal Windsor Horse
Show. The Pageant is a spectacular performance, celebrating the reign of Edward VII and the best of
British history in an evening gala bringing together acts from all over the world in the private grounds of
Windsor Castle. Showcasing the role of the horse throughout history, acts include stunt riding, historical
carriages, displays of traditional skills and military musical rides, accompanied by dancers, music and
massed pipes and drums.



Itinerary
Friday, May 15, 2020

After breakfast we depart for London’s Victoria Station where our journey today uncovers the
secrets of the British roaring 20s with an unforgettable day trip through the English countryside on
The Belmond British Pullman luxury steam train. Sit back and relax in a beautiful, vintage
carriage as liveried stewards serve a sumptuous brunch on the outward journey. Enjoy immaculate
linen, bespoke china and sparkling cut glass, as befits a gastronomic journey of this caliber.

After brunch, wander the length of the train to enjoy unique paneling and intricate upholstery, and
experience the magic of vintage travel for yourself. The Belmond British Pullman luxury train
embodies everything that was fabulous about the roaring 20s.

Later we rejoin the steam train for a champagne reception followed by the culinary delights of a four-course dinner with wine while
reflecting on the day, and enjoying the art deco flourishes that make this luxury train unlike any other.

Arriving in Oxfordshire around midday we will spend the afternoon exploring Blenheim Palace and gain a rare insight into the history of
its owner, the Duke of Marlborough.



Itinerary
Saturday, May 16, 2020

After breakfast carriages await to whisk you
into central London for a free day of
shopping, visiting museums and tourist
attractions. Ride the London Eye, visit
Buckingham Palace, The Tower of London
and lunch at your restaurant of choice.

Later in the afternoon we return to Eastways
mansion for cocktails and a wine paired
Royal Dinner party prepared by Chef
McGrady.

After a leisurely Sunday morning
breakfast we head into London for a
guided sightseeing tour. But this is no
ordinary tour as we transfer to London’s
Bustronome. The Bustronome is a luxury
bus-restaurant that stands out for its
panoramic dining room and provides an
extraordinary experience ready to awaken
your senses sharing the most beautiful
views of London while enjoying the best
of its gastronomy.

Sunday, May 17, 2020

The afternoon is free to shop, enjoy the
entertainment and people watch at one of
the many cafes of London’s famous
Covent Garden.

Dinner this evening will be a test of the
senses at Dans le Noir where we
experience dinner in complete darkness.



Itinerary
Monday, May 18, 2020

After breakfast we visit The Cookery
School of London for a hands on cooking
class of British popular dishes followed by
lunch. The afternoon is free on London’s
busiest shopping street Oxford Street
before returning to Eastways mansion for an
alfresco BBQ prepared by Chef McGrady.

Guests leave for the airport.

Tuesday, May 19, 2020 Wednesday, May 20, 2020

Time for some last minute shopping in
Royal Windsor this morning or perhaps a
tour of Windsor Castle and a spot of lunch.
This afternoon we have a private class in
making fascinators from award winning
milliner Awon Golding who’s hats have
graced the heads of Meghan Markle and
Lady Gaga to name just a few.

Finale dinner this evening is at Heston
Blumenthal's Michelin star 15th century
restaurant The Hind’s Head in Bray. The
Hind’s Head has been serving visitors since
the 1400’s, when it was first established as a
hunting lodge and coaching inn.



The Particulars
What’s Included

Availability

This exclusive culinary tour is
limited to and must include

FOURTEEN guests 

Dates & Prices
Dates: May 13-20, 2020

Price: $6,499.00 USD* (per person)
NO Single Supplement (However, due to the nature of this 
being a private residence and not a hotel Singles not making 
reservations in couples will be paired with other Singles.)

Deposit of $1,000.00 USD per person (non refundable) 
confirms your place on the trip and deposits will be accepted 
until all fourteen places have been filled. After that, deposits 
will be held (but not cashed) on a wait list.

*The final price will be adjusted February 26, 2020 to allow 
fluctuation in exchange rates etc.

Full payment is due March 1, 2020.

Payments not received after this date will cause you to lose 
your deposit and place on the trip.
Payments may be made by cash/check to “Eating Royally”/ 
credit card (convenience fee applies)

The Boring, But Important Bits

TO RESERVE YOUR

PLACES ON THIS
UNIQUE TRIP

PLEASE CONTACT:

Laura Herbert
laura@ eatingroyally.com

336.462.4029

• 7 nights accommodation at Sunningdale
• 7 breakfasts at Sunningdale
• 2 dinners at Sunningdale
• 1 ticket to the Belmond Steam Train 
• 1 brunch and 1 dinner onboard Belmond Train
• 1 ticket for the Edwardian Pageant
• 1 lunch at London’s Bustronome
• 1 dinner at Dans le Noir
• 1 lunch at Michelin star restaurant
• 1 dinner at Michelin star restaurant
• 1 cooking class and lunch at Cookery School
• 1 fascinator class
• Airport transfers to/from EDI

At Eating Royally we build all of our itineraries 
with as much attention to detail as possible; 
however, we reserve the right (up until the date and 
during the trip) to make minor changes due to the 
unpredictability of the elements and
circumstances beyond our control. Therefore, all 
itineraries maybe subject to slight modification.


