Culinary Excursion

From July 27-August 4, 2018

Witness the magic of Royal Scotland
with Darren McGrady
- former Chef to H.M. Queen Elizabeth II and Diana, Princess of Wales

You are invited on a personal tour with The Royal Chef, Darren
McGrady. Join him as he brings to life his cookbooks, “Eating Royally”
recipes and remembrances from a palace kitchen and “The Royal Chef at
Home, Easy Seasonal Entertaining” sharing anecdotes and stories of his
fifteen years cooking for and traveling with the British Royal Family.

Highlights of the tour include:

• A private walking tour of the Balmoral Castle grounds with Chef Darren
• A guided Jeep Safari tour through the 50,000 acre Balmoral estate
• A hands-on cooking class of Royal recipes with Chef Darren
• Living like Royalty at the luxurious 5-star Gleneagles hotel
• A private tour of the Royal Yacht Britannia, with lunch onboard
• Tastings and Tours of whisky and gin distilleries
• Dining at some of Scotland’s finest gourmet restaurants
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The Trip
Where We Visit

Day 1 – Friday, July 27

Welcome to Aberdeen, Scotland’s “Granite City”!
After flying in to Scotland’s Aberdeen Airport, we drive north to the beautiful
Scottish Highlands. Our destination is The Deeside Inn, at the heart of
picturesque “Victorian” Ballater. The Deeside Inn is known for its traditional
Scottish hospitality and lively music scene as much as it is for its homely lounge,
open fires and welcoming bar with quality homemade food. Located right in the
center of the charming Victorian village of Ballater, you’ll have a chance to
explore their many “royal” shops and charming restaurants.
Gather tonight in the antique filled Drawing Room around the log fire for a glass
of wine to renew friendships and meet new friends.
Hotel: Deeside Inn, Ballater
Meals: Welcome Cocktail party

Day 2 – Saturday, July 28

Balmoral Castle

Luxury Land Rover Safari

Our day today starts early, with a short drive to spend the day at Balmoral
Castle, Queen Elizabeth’s summer home where she spends eight weeks each
year. The castle is set in the shadows of Lochnagar on a private 50,000 acres
of the estate. In her journals Queen Victoria described Balmoral as "my dear
paradise in the Highlands" and once you have visited, you can see why.
Darren talks about the “magic” of Balmoral and throughout the day he will
share memories from the eleven years he visited… Meeting the Queen for the
first time, chased by the royal corgis, Royal Tupperware parties in the hills,
Princess Diana locked out of the Castle, making picnics for William and Harry
to take to the ‘beach’… and so much more.
We start our visit with a private Luxury Land Rover Safari tour of the amazing
estate through the heather clad hills and ancient Caledonian woodland. After
lunch, we’ll step into the beautiful Balmoral ballroom where Chef Darren twirled
and danced with Princess Diana year after year at the ‘Ghillies Ball’, tour the
vegetable gardens that supply the royal table and visit the Garden Cottage where
Queen Victoria would take breakfast each day, tour the stables museum, and take
a tour of the grounds with Chef Darren.
Dinner tonight will be at the delightful Deeside Inn.
Hotel: Deeside Inn, Ballater
Meals: Breakfast and Dinner

Day 3 – Sunday, July 29

Crathie Kirk

Royal Lochnagar Distillery

After a hearty Scottish breakfast, our journey today starts with a visit to Crathie Kirk.
Crathie has been a place of Christian worship since the 9th century when Saint Manire
founded a church on the banks of the River Dee. This is where Her Majesty goes to
worship when in residence at Balmoral, and where the Queen’s daughter Princess
Royal married in 1992.
Time for a traditional Sunday roast beef lunch in Braemar (home of the Braemar
Gathering), the most famous highland games in the world attended by the Royal
family. After lunch, time to browse the local artisan stores and a visit to the Royal
Lochnagar Distillery for a “wee dram” of whisky on our way back to Ballater.
Hotel: Deeside Inn, Ballater
Meals: Breakfast, Lunch and Dinner

Day 4 – Monday, July 30

Today, we leave Ballater for – The Gleneagles Hotel in Perthshire! This magnificent
countryside estate in the heart of Scotland was described as a “Riviera in the
Highlands”. Today, as a member of The Leading Hotels of the World, Gleneagles
continues to offer an unbeatable array of attractions that includes a five-star luxury
hotel, three championship golf courses, (home of the 2014 Ryder Cup) an awardwinning spa, and the only restaurant in Scotland to hold two Michelin stars.

Where We Stay
Deeside Inn, Ballater

We break the journey to Gleneagles with lunch at one of the most famous attractions
in Scotland Scone Palace, crowning place for Scottish kings Macbeth, Robert the
Bruce and Charles II. After lunch, we’ll enjoy the gardens and maze, and join Chef
Darren for a tour of their amazing vegetable gardens.
After checking in at the Gleneagles Hotel, we will have plenty of time to explore the
“glorious playground” …a stroll of the gardens, a round of golf, shooting, tennis,
off-road driving or a visit to the spa.
Tonight we’ll have a delicious dinner at the Strathearn Restaurant at Gleneagles, a
setting of elegant grandeur reflecting the essence of Gleneagles glamour and one of
the last bastions of first class Highland dining representing the very best of
Scotland’s produce.
Hotel: The Gleneagles, Auchterarder
Meals: Breakfast, Lunch and Dinner

Day 5 – Tuesday, July 31

Gleneagles, Auchterarder

This morning we visit Auchterarder, a charming town with the longest main street
in Scotland! Then off to the Glenturret Distillery, the oldest working distillery in
Scotland dating back to the 18th Century when smugglers set up illicit stills to
create the “Famous Grouse Experience”.
This afternoon is free at Gleneagles, plenty of time to enjoy any activity you didn’t
try yet…falconry, cycling, archery, visit the gym or splash in one of two indoor
pools, bubble pool or thermal suite! Lots to do…
Afternoon Tea is quintessentially British and since 1924, The Gleneagles has had
the enviable reputation as the place to come to partake in Afternoon Tea. In the
stunning surroundings of the beautiful Glendevon Room, the group will relax and
unwind in the oasis of tranquility and be pampered with Scotland’s finest Afternoon
Tea experience.
This evening is free to explore the many restaurants at the hotel, or go pub hopping
and local bar snacking with Chef Darren…
Hotel: The Gleneagles, Auchterarder
Meals: Breakfast, Afternoon Tea and Dinner

Day 6 – Wednesday, August 1
This morning, we leave early for Edinburgh, the capital of Scotland, and staying in
the medieval “old town” but close enough to visit the elegant Georgian “new town”
below the castle. We start with a visit to Her Majesty’s floating palace, The Royal
Yacht Britannia. You’ll get a peek into the kitchens where The Royal Chef
prepared many banquets for the Queen and her guests in countries like Australia,
New Zealand and across Europe, including a banquet onboard in Miami for
Presidents Reagan and Ford. In the Queen’s Royal Dining Room, Chef Darren will
share memorabilia and anecdotes of his trips on Britannia including how he served
Kings, Queens and Presidents.
We can choose to have lunch onboard Britannia, or step ashore to visit the
shopping mall and explore any of the wonderful seaside restaurants nearby.
Afternoon is free to explore the historic museums and Edinburgh Castle, walk the
royal mile, or shop at the exclusive high-end stores in new town.
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Apex Grassmarket, Edinburgh

Day 6 – Wednesday, August 1 (cont.)

Our dinner tonight will be “The Taste of Scotland”, an evening with Scottish
music, costume, bagpipes, fiddles and dance in the magically historic setting of
Prestonfield House in Edinburgh. Dance the ‘Gay Gordons’ with the Royal Chef
as we enjoy local beef, salmon, haggis and rumbledethumps and bring the evening
to a close with "Auld Lang Syne".

Where We Visit
Holyrood Palace

Hotel: Apex Grassmarket, Edinburgh
Meals: Breakfast, Lunch and Dinner

Day 7 – Thursday, August 2
We start our day at the Edinburgh New Town Cookery School, a renowned
cooking school. Chef Darren McGrady will lead the group with a 3 course meal
prepared with local produce and specialties. This interactive class will show us “best
practices” techniques for the chef in all of us, while sampling his wonderful Scottish
recipes and fine wines..
The afternoon we will visit The Palace of Holyrood House, the Monarch’s home
when in Edinburgh and where Chef Darren would prepare the “Order of the
Thistle” lunch.
Tonight a chance to visit one of the many diverse Edinburgh restaurants or
perhaps “When in Rome…” enjoy a fish supper with salt and sauce”, or a ground
mutton pie or battered haggis from the local “chippy”.
Hotel: Apex Grassmarket, Edinburgh
Meals: Breakfast, Lunch and Dinner

Chocolate Cooking Class

Day 8 – Friday, August 3

Eating chocolate is only better when you actually get to make it first. Our morning
starts with a Chocolate Cooking Class…you’ll make your own Belgian chocolates
to take home…or eat on the coach as soon as we get out the door!
The Queen’s favorite drink is Gin, so after Chocolate making we will visit the
Edinburgh Gin Disillery, for a sampling of their famous Seaside Gin a finely
balanced gin with a fresh wetness on the nose, soft salinity and herbaceous notes
on the palate, and a clean finish. The perfect Gin and Tonic!
The afternoon is free for any last minute shopping before we head home.
Our Finale Dinner will be at Rhubarb (part of the 17th century manor
Prestonfield House). This romantic, opulent fine dining restaurant with leather
clad walls tasseled swag and velvet drapes provide over the top décor but amazing
service and gourmet food too. The perfect place for a Finale dinner as we gather
for the last meal, a toast and rendition of “Will ye nae come back again!”
Hotel: Apex Grassmarket, Edinburgh
Meals: Breakfast and Dinner

Day 9 – Saturday, August 4
Depart for Edinburgh International airport for your flights home.

Southlake Travel

Where Dreams Become Reality

Edinburgh Gin Disillery

The Details
Start: Ballater, Scotland

Southlake Travel

Finish: Edinburgh, Scotland

What’s Included:
-

All accommodations on a shared twin/double room basis
Daily breakfast at hotel
Initial transfer from Aberdeen Airport
Return transfer from Edinburgh Airport
Entrance and tour of Balmoral Castle
Jeep Safari tour of Balmoral estate
Hands-on Cooking class with The Royal Chef
Dinner at famous “Taste of Scotland” Dinner/Show
Four lunches and seven dinners
Afternoon tea at Gleneagles
Chocolate Tasting Class
Whiskey Tasting in Braemar and Gin Tasting Edinburgh
Entrance and tour on Her Majesty’s Yacht Britannia
Entrance to Holyrood House

Nota Bene: We build all of our itineraries as exhaustively as possible; however, we also
leave room for the spontaneity of the group, the creativity of the guide, and the
unpredictability of the elements. Thus, all itineraries are subject to modest modification,
dependent on local weather, new opportunities, and the desires of the group.

Dates & Prices

DURATION: 8 NIGHTS / 9 DAYS
DATES: July 27 – Aug 4, 2018
PRICES: $5,495.00 USD (Per person, sharing double occupancy)
SINGLE SUPPLEMENT: $785.00
OPTIONAL: Pre-nt hotel pkg: $200.00 per person @ night at Deeside Inn
* Prices are based at $1.32 to one GBP. Final price will be adjusted on April 15, 2018.

Getting There
Flights:

We generally encourage our travelers to arrive the day before the trip starts on Day 1,
as your flights will probably arrive early in the morning, and check-in for the hotel is
not until 3pm.

Travel Services:

For the convenience of our travelers, we would be happy to assist you with flights to get
to and from the trip. If you require assistance beyond the flights, (i.e. if you wish to
extend your stay or arrive earlier), or if you wish to make private or custom travel
arrangements, please call us to discuss your needs.
Please note that a service transaction of $ 50.00 will be charged for arrangements such
as flights, transfers and hotel rooms that are outside the planned itinerary.
To find out more about Chef McGrady please visit his website www.theroyalchef.com
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ABOUT US

A highly-personalized travel
concierge service that arranges
memorable trips, cruises, exotic
vacations and travel for those
with discriminating taste. So,
whether you’re looking for a
private jet to Paris, a villa in
Tuscany, tickets to the Grand
Prix in Monaco, golfing at St.
Andrews or an island escape to
the Caribbean, we can arrange
every detail.

AVAILABILITY

This exclusive culinary tour
with The Royal Chef will be
limited to 15 – 20
participants;
with a minimum of 15.
To avoid disappointment
(and the inevitable waitlist),
please book early.

BOOK YOUR TRIP
CONTACT:
Karen M. Dawson
Southlake Travel
630 E. Southlake Blvd., #50
Southlake, TX 76092
kdawson@southlake-travel.com
Phone: 817.657.9866

PAYMENTS & DEPOSITS
$1,000 per person non-refundable
deposit at time of booking (to
guarantee tickets & hotels).
Deposit must be received
immediately.
Final payment will be due on
May 15, 2018.

