
Calendar of Events
AUTUMN/WINTER 2013/14



Saturday, 7th to Sunday, 15th September

h.Art Downstairs at Castle House
The week when Herefordshire opens its doors, barns and back 
rooms to exhibit, explore and ultimately enjoy local art

‘Fresh Air’ by Fizz Watkins – an artist specialising in 
creating striking, contemporary artwork (exhibition runs 
until Tuesday, 1st October)

Fizz started painting at an early age and quickly discovered a passion 
for capturing the world around her. She developed her interest 
through school and achieved the top mark in the UK for A-Level Art. 
Since graduating in Fine Art from the University College Falmouth, Fizz 
has been working as a self-employed artist. Talking about her work Fizz 
says, “I’m inspired by being thrown into nature…”  whether it be into 
sea water whilst pursuing her favourite passion, surfing, or discovering 
new places.  She is inspired by the varying weather and its effect on 
land, sea and sky and aims to infuse the finished works with light, so 
that they acquire a sensual glow. “I want to immerse the viewer in a 
new landscape, to draw their attention away from the daily routine and 
give them some breathing space.”

All exhibits are for sale. Please contact reception if you are interested in 
purchasing any of Fizz’s works.

Thursday, 26th September

Portraiture Class with Artist & Teacher 
Fiona Field
The popular and well-known local artist Fiona Field has just returned 
from the Three Choirs Festival in Gloucester where she was the Artist 
in Residence.  An art teacher for most of her life, Fiona gave up full-
time teaching to concentrate on her personal work.  Her captivating 
portraits, especially of young children, and her paintings hang in 
some of the most discerning houses.  Her new portrait of Richard III 
(perhaps more notorious now as the Car Park King) will be exhibited 
at Gloucester Cathedral during National History Week in October.

Working from a choice of subjects including Richard III, this class will 
use coloured pencil crayon or watercolour pencil crayon.

Ticket: £35 includes coffee, all materials and a two-course lunch in  
the restaurant

Coffee: 10.30am  Class begins 10.45am until 3.00pm

Unless otherwise stated, Castle House’s art exhibitions are organised by the Apple Store Gallery,  
3 Bridge Street, Hereford HR4  9DF  01432 378436.  Visit www.applestoregallery.com for opening times.  
All exhibits are for sale, please contact reception.

Fiona Field

Richard III  ©Fiona Field



Tuesday, 1st to Saturday, 26th October 

Art Exhibition – Engaged Embrace
A show bringing together a new series of paintings across a range of 
media, derived from the themes of rural traps and carpenters’ tools

Wednesday, 16th October

Would you like to be  
financially fit and aware?
Join Sue Evans, Director of Rowan Dartington’s Hereford branch 
for a working lunch. With over 30 years’ experience in investment 
management and stockbroking services, Sue will explain how to 
balance your financial strategy with today’s demands and answer 
questions about portfolio management, ISAs and SIPPs.

Time: 12pm – 2.30pm    Two-course Lunch: £18 

Thursday, 24th October

Claire Nicholls’ Invitation Dinner
With Japanese chef and teacher Yuki Gomi

Reared in a traditional Japanese family, Yuki learned her skills from 
her mother who was a fanatical cook. She trained at the prestigious 
Chicago Hospitality Institute Le Cordon Bleu, and worked under master 
noodle chef Serizawa in Japan. When she moved to London, she was 
struck by the popularity of Japanese food and decided to become a 
teacher in her own kitchen. Yuki will be talking about her new book 
Sushi at Home and explaining that not only is it simple to make but that 
it is one of the healthiest ways to eat and can be easily incorporated 
into one’s daily life. Signed copies of Yuki’s new book will be on sale on 
the night.

Time: 7pm    Japanese Dinner and Saki: £40

Tuesday, October 29th to Saturday, 23rd November

Exhibition – Photography in the Marches
Local photographers and digital artists using a spectrum of techniques

Sue Evans

Yuki Gomi



Flavours of Herefordshire 
Festival Weekend Events
All tickets available from the Box Office 01432 268430

Saturday, 2nd November 
Blanche Vaughan and Claire Nicholls @Castle House

All about cooking delicious food for Quick pots, Slow pots, Little Pots, 
Pots to Go, Party Pots, Sweet Pots and more but without any of the 
mess. 

An accomplished chef and food writer, Blanche Vaughan 
trained at London’s iconic River Café and has cooked 
professionally in restaurants across the UK, including 
Moro and St. John. Blanche will be talking about her 
latest book In One Pot - Fresh Recipes For Every Occasion 
and cooking one of her favourite recipes with Castle 

House’s Head Chef, Claire Nicholls, both Herefordian girls. 
After the demonstration, Blanche will be signing copies of her new 
book which will be available at a special price of £12.  

Time: 10.30

Tickets: £5 available from Flavours Festival box office  
www.flavoursofherefordshire.co.uk or 01432 268430

Saturday, 2nd November  
Celebrity Theatre, Cathedral Close

Cookery Demonstrations - Paul Hollywood
Paul Hollywood, professional baker and BAFTA award-winning 
television presenter and co-judge with Mary Berry of the uber 
successful Great British Bake Off is coming to this year’s festival!

Tickets: £10 all available from the Flavours Festival box office  
01432 268430

Sunday, 3rd November  
Celebrity Theatre, Cathedral Close

Sea Legs Puppet Theatre
With a special guest performance from Mr Bloom of CBeebies.

The Nursery Rhyme Man is baking up a surprise but his ingredients 
keep going missing! 

Tickets: Child £4  Adult £5  Family £16. Available from the Flavours 
Festival box office

See Festival Programme for details of all the Flavours of 
Herefordshire events or visit www.visitherefordshire.co.uk

CBeebies’ Mr Bloom

Blanche Vaughan

Claire Nicholls

Paul Hollywood



Sunday, 3rd November  
Celebrity Theatre, Cathedral Close

Cookery Demonstrations –  
The Fabulous Baker Brothers
Television chefs and 5th generation butcher and baker, Tom and Henry 
Herbert will be sharing their passion for carefully sourced, British 
seasonal ingredients.

Tickets: £9 all available from the Flavours Festival box office  
www.flavoursofherefordshire.co.uk or 01432 268430

Thursday, 7th November

Game Evening and 
Wine Tasting
Claire Nicholls will be creating a four-course seasonal game dinner 
with wines selected by expert John Villar. John’s passion for wine 
started some 25 years ago while working in Bordeaux for the late 
Peter Sichel at Chateaux Palmer and d’Angludet. On returning to the 
UK, John’s grounding in the ‘real’ world of wine came from working at 
Tanners Wine Merchants for 10 years. After a short spell at Bibendum 
Wines covering the North West to the Cotswolds, John decided to 
start his own business. He will be joined by Carola de la Fuente from 
the Catena family’s Mendoza vineyard, established 100 years ago and 
run by four generations. Order your wines for Christmas from John’s 
specially selected list at tonight’s special prices.

Time: 7pm

Tickets: £50 includes canapés, wine tasting and four-course dinner

Sunday, 24th November to Saturday, 21st December

Christmas Delights 
from Apple Store Gallery

A chance to view and buy some seasonal works from local artists 
which would make perfect Christmas presents

Baker Bros.

John Villar

Mendoza vineyard, Argentina

Lychee by Nell Glover



Wednesday, 11th December

Castle House Christmas Shopping Evening

With Juice Jewellery, Mungo and Maisie, Hat Trick, Crows Feet, 
Nothing But The Grape, White Hall Fabrics,  hamper ideas from 
Hereford Deli, and more.

This evening provides the chance to finish off your Christmas gift 
shopping in peace. There will be a selection of diverse stalls with wines, 
clothes, accessories, toys, jewellery and lots more ideas. Enjoy a glass of 
mulled wine while you shop, pre-order your supper and we will call you 
when it is ready. 

Time: 4pm-7pm

Special two-course supper: £22  5.30pm-7.00pm.  
Please book early to avoid disappointment.

Thursday, 12th December

Festive Wreath and Luxury Cracker 
Workshop and Festive Lunch menu
We recommend early booking as this class with Debbie Coplans, owner 
of The Hibiscus Room in Hereford, always sells out quickly.  Debbie 
will show and help you to make a beautiful festive wreath and your own 
Christmas Cracker for that very special person. Bring your own gift to 
place in the cracker; alternatively Juice Jewellery will be on hand with 
some very special luxury gift ideas to buy.

Time: 10.45am – 3pm

Tickets: £50 including all materials, two-course lunch and coffee 
(excluding cracker gift)

Don’t leave it to the eleventh hour.  Why not treat 
someone to a Castle House Gift Voucher. A great 
idea for a present.



Sunday, 23rd February 2014
Castle House Open Day and Wedding Fair
For details or to participate please contact Reception 01432 356321

For details of the Peter Scudamore MBE 2014 Cheltenham 
Preview Evening in March please check our website

Diary Dates

Festive features
Three-course Traditional Festive Menu £20
Throughout December we will be offering traditional festive 
lunch and dinner menus with all the trimmings. Castle House’s 
Restaurant and Bistro are just perfect for a really enjoyable and 
spoiling celebration. 

Office Party?
Enjoy the relaxing atmosphere at Castle House and our three-
course Party Menu for £29 including a glass of Prosecco, crackers 
and mince pies. 
(We do advise early booking to avoid disappointment. Once you have 
confirmed your pre-order with us, we will require payment in full.)

Tuesday, 31st December
New Year’s Eve Dinner
Celebrate the New Year in Castle House’s elegant and relaxing 
surroundings.  Count down to 2014 with Champagne, a seven-
course tasting dinner followed by fireworks beside the old castle 
moat. £100 per person

Forget the car and stay the night in one of our luxurious rooms 
and start 2014 with a full English Breakfast in the morning.  Dinner, 
Bed and Breakfast £180 per person for one night (based on two 
people sharing – except single rooms – and including VAT).

Book now for our delicious and hearty Bistro 
Lunches in January. Two-courses including a 
glass of House wine just £20



Please note that booking is essential for all our events.
If you would like to hear about future events, please complete  

a registration form from Reception or email us at  
info@castlehse.co.uk or call us on 01432 356321

www.castlehse.co.uk
Castle House, Castle Street, Hereford HR1 2NW

Follow us…
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1. Chef Gabor eyes up The Old Girl 
Wedding Cars  2. Botanical Artist 
Helen Campbell 3. Claire Nicholls 
and George Watkins at Ballingham 
Farm’s kitchen garden  4. Sue 
Trevaskis at Castle House  5. Simon 
Shawcross and Claire Nicholls  6. 
Our lovely florist Debbie Coplans and 
Ella Symonds  7. Michelle Marriott-
Lodge, Jan and Mike Jones  8. Michael 
Scudamore with his grandsons Tom 
Scudamore, George Watkins and his 
son Peter Scudamore MBE  9. John 
Stephen from Cotswold Perfumery 
at CH  10. George, Flo and Mark 
making Pimm’s  11. Jazz Hands in 
the kitchen  12. Lovely to be outside 
drinking cocktails  13. Julie Ford 
of Satin and Silk at Castle House 
Wedding Fair.


