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CONGHAM LIFE
Life in Norfolk

Look what’s new at Congham Hall!

We have been very busy over the last few months with lots of our guests enjoying the sunshine (when it finally arrived!) and the spa. Some memorable
weddings and special occasions have taken place, so congratulations to all who
have celebrated something here over the summer months! The garden is looking
particularly beautiful at the moment and the herb garden is flourishing, thanks to
Phil the head gardener and his team.
Ollie bounded into our lives in June. An English springer spaniel who is very
keen to take any willing guests for a walk, quite literally! We have a variety of
interesting walks from the hotel and if it is wet underfoot you can borrow a pair
of Dubarry boots, so any help in tiring out the young pup will be much appreciated!! We are very pleased to report that we have a new walled entrance and sign,
which we have to agree, was a long time coming!!! A 14ft trampoline has
appeared at the bottom of the herb garden for our young guests who need tiring
out before bedtime. We are also delighted to announce the launch of our new
logo and website which brings a fresher look to life at Congham Hall. There are
plenty more changes planned for the autumn, we are particularly looking
forward to working with Caroline Symington on the new wine list and some of
the shooting parties staying with us will appreciate Caroline’s input too!!

Looking forward to seeing you
during the coming months!

The festive season
Are you making plans to escape the
hubbub over Christmas or New Year?
We have finalised our packages, so
why not consider spending some time
at Congham over the festive season?
There is something for everyone in
our three day Christmas break (24th –
27th December), including carol
singers around the tree on Christmas
Eve and a festive wine tasting quiz.
We intend to celebrate the New Year
in style with a gourmet dinner, dancing until the early hours and
fireworks at midnight. Or if you are
in need of some time to recouperate
after a busy family Christmas then
our recharger break might just be the
ticket to help you relax.

If you would like us to send you details of any of our seasonal breaks then please
email caroline.wickham@conghamhallhotel.co.uk.

Norfolk in the Autumn
Stay any 2 nights, Sunday to Thursday during 9th September to 25th October in a Classic or Garden room and let us treat
you to a special evening on your 1st night with a glass of champagne and canapés followed by our 7 course tasting menu.
Classic rooms are £450 per room and Garden rooms are £550 per room for both nights. Dinner on the 2nd night will be from
our usual 3 course dinner menu including coffee.

Golf Courses
Norfolk is blessed with a number of top golf courses and we are lucky to have
four of them within easy reach of the hotel.
The Royal West Norfolk is situated close to Brancaster on the coast and is ranked
in the “Top 100” as one of the best 18 hole courses layouts in the UK. Similarly
the course at Hunstanton, with its rolling fairways, nestled in a stunning landscape of dunes and grasses, which overlook The Wash. You will need a handicap
to play at both courses and in groups of four or eight but we thoroughly recommend a round. For groups of eight we will offer one complimentary round for the
organiser when staying at the hotel! Closer to home at Kings Lynn the 10th hole
is much admired, the course which meanders through the woodland of Castle
Rising is well worth a round and a handicap is not required here.

Forthcoming Events

Chefs Corner

Cooking with chef
Wednesday 24th October

Embarking on the shooting season
here is chef’s favourite game recipe;

Halloween fun and activities at
Holkham Hall
7th – 31st October

Roast Partridge breast, spinach,
smoked bacon, hazelnuts and game
chips (serves 4)

Christmas Craft, food and Gift
Fair at Sandringham
23rd – 25th November
(Congham Hall is offering special
rates for Friday 23rd November.)
Racing at Fakenham
26th October, 20th November & 10th
December

by Roma Dupont

Ingredients
• 4 partridge breasts
• 100g baby spinach washed dry
• 4 slices of smoked back bacon
chopped into lardons
• 40g toasted hazelnuts, crushed
• 2 maris piper potatoes
• 1 shallot, peeled and sliced

Peel, wash and slice the potatoes as
thin as you can, run under cold water
to remove all starch, pat dry on a
cloth, deep fry in batches at 180ºC
until golden, drain on kitchen paper.
Fry the breast with a little oil until
golden, flip add a knob of butter and
a sprig of thyme, roast in oven for 5
minutes at 180ºC, rest for 4 minutes
before serving. Panfry the bacon until
crispy with oil, add the shallots,
sweat off for 3 minutes, fold in the
hazelnuts and spinach, serve.

Wine tasting Dinner at the hotel
23rd November 2012

Competition
We were very excited at the arrival of our new painting “Broken Light - The
Hangs” which has taken pride of place in the sitting room. Painted by local artist,
Rachel Lockwood who we discovered at the Pinkfoot Gallery in Cley, it has
certainly been a talking point around the hotel.
If you would like a chance to win a night at Congham Hall in the Spring then
answer the following question. To win all you have to do is email the answer of
the following question to reply@conghamhallhotel.co.uk
Question: What is the height of “Broken Light”?
Answer: A) 0.5m B) 1.5m C) 2.5m
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