WEDDINGS AT
LINTHWAITE HOUSE

BOWNESS ON WINDERMERE
THE LAKE DISTRICT

THE HISTORY OF
LINTHWAITE HOUSE
Originally built as a private house in the year 1900 by the Pattinson-family,
Linthwaite House was originally named Burns House. With the Pattinsons spending
almost 20 years in summer holidays at what we know today as Linthwaite House,
these walls are sure to store some interesting stories, hold magnificent memories
and share some fascinating secrets…
Set in seven acres of land on a hilltop overlooking the lake, Linthwaite House
originally had only five bedrooms. In 1908, the house was extended to create a large
drawing room, called the Billiard Room.
GH Pattinson sold the house in 1918 and ownership exchanged hands several times
over a period until 1969, when it was bought by Nick and Julia Liddell and the
Adamson’s. It was in 1969 that Linthwaite House became a guesthouse - still with
only five bedrooms. The Adamson’s owned the property for 20 years, during which
time they gradually extended the building to include a further six rooms and
operated it as a two-star hotel.
In 1990, Mike and Jean Bevans bought the hotel and refurbished it, adding The
Conservatory and a further seven rooms in the process. In June 1999, further
investment saw eight new bedrooms and the Mirror Room dining room added too.
In 2008, the new glass-fronted kitchen, five new bedrooms, including the Loft Suite,
and a new bar.
In April 2016, Linthwaite House, by now a 30-room fourteen-acre country retreat,
was bought by Analjit Singh. Linthwaite House closed in June 2016 and reopened in
June 2018 having undergone a full refurbishment and in addition our beautiful six
Lake Suites.
Some original features may have been lost with time; however, the stain glass
windows near our entrance, our feature staircase in the reception area and our
fireplaces have stood the proverbial test of time and pay homage to years gone by.

EXCLUSIVELY YOURS
AT LINTHWAITE HOUSE
Allow Linthwaite House and Henrock to become your home away home, and we will
endeavour to ensure that you feel like royalty. Although there are so many benefits to
taking exclusive use, here are our top three reasons to choose this option:
1. Complete Privacy
Your wedding is the most magical occasion of your life; thus, it is only natural that you
want complete privacy to enjoy the day only with your closest friends and family.
Having an exclusivity of Linthwaite House will give you just this, providing a home
away from home with no other parties or hotel guests; it will be truly magical.
2. Perfect Photos
With over 14 acres of beautifully landscaped gardens and a private tarn this means
you can find more opportunities to achieve the perfect record of your day.

3. No Travel Needed
From getting ready in the morning, to saying, ‘I do’ and having the last dance of the
night, choosing exclusive use means you do not have to travel anywhere during your
big day. The need not to worry about travel makes everyone more relaxed. It also
means there is no need for taxis or designated drivers. There is also the added benefit
of all having breakfast together the morning after your wedding celebrations.

HENROCK
AT LINTHWAITE HOUSE
Simon Rogan's hugely anticipated newest restaurant Henrock, opened its doors in
early October 2019, set in the grounds of Linthwaite House. Simon has five
restaurants in the United Kingdom and holds four Michelin stars between them.
With sweeping views across Lake Windemere, Henrock showcases natural, perfectly
seasonal ingredients in a relaxed, informal setting. The name derives from a rocky
outcrop on the Lake Windermere, known as Hen Rock, which is often visible from the
terrace of Linthwaite House.
Henrock’s kitchen team is led by Head Chef Cillian Hennessy. Together Cillian, Simon
and Executive Head Chef Tom Barnes, utilise local produce with items from Simon’s
own farm, Our Farm, based in Cartmel, Cumbria. In a step away from Simon’s other
restaurants, Henrock leans heavily on influences, techniques and produce discovered
on the chefs’ travels around the globe.

GOURMET FOOD AND FINE WINE
AT HENROCK, LINTHWAITE HOUSE
Overseeing Food and Beverage operations Nicolas Perdrier who, coincidentally,
began his career at Linthwaite House before spending time working for Simon as
Assistant Manager at L’Enclume and exploring projects elsewhere. He returned to
Henrock with a deep understanding of Simon’s farm to fork ethos and high standards
of hospitality, as well as invaluable local knowledge.
Rest assured our Head Sommelier Shawn Oakford, will be available prior to your
wedding celebrations and will be honoured to speak with you and recommend
sublime wines to match each course of your wedding breakfast.
Chef Tom Barnes, and Chef Cillian Hennessy, have worked hard on creating a delectable
bespoke menu for your wedding breakfast. Should your guests have any dietary
requirements we would ask to be made aware as soon as possible, so we can cater for
these.

GARDENS AND GROUNDS
AT LINTHWAITE HOUSE
Paris, Venice, Rome . . .. Romantic, yes; but nothing beats the romance of the wild,
emotive scenery of The Lake District.
The interiors at Linthwaite House reflect the quintessentially English setting, climate
and colours of the Lake District, and incorporate the best of modern British design
and furniture makers. At the same time, they remain loyal to the Leeu Collection’s
sophisticated signature style - bespoke, luxurious, calm, comfortable and elegant
interiors - as seen in its South African sister properties Leeu Estates, Leeu House and
Le Quartier Français, all in Franschhoek in the Cape Winelands.
Linthwaite House’s well-manicured 14 acres (5.7 hectares) of established gardens
and well-maintained private woodland and grounds. have been re -worked in some
detail by landscape artist Francesca Watson and peppered with striking sculptures
Linthwaite House is situated on a hilltop overlooking: Lake Windermere, making it
the perfect base from which to explore the scenic surroundings.

WEDDING PACKAGE
AT LINTHWAITE HOUSE
Exclusive Use of Linthwaite House and Henrock from 12.00hrs on the day of arrival,
until 11.00hrs on the day of departure.
36 Rooms and Suites – of which our bridal suite on the night your wedding is
complimentary.
14 Acres of landscaped gardens and grounds, including our very own private tarn.
Choice of two rooms to hold your wedding ceremony (Henrock or the Mere).
Beautiful terrace overlooking Lake Windermere for a choice of canape and a welcome
drink.

Set three course wedding breakfast cooked by Michelin starred chefs. inclusive of
specialised coffee and petit fours.
Round tables (seating between 8 – 10) and chivari chairs for your wedding breakfast.
Half bottle of sommelier selected wine per person for your wedding breakfast.
English sparkling wine for your toast drink.
Snack in the evening to enjoy whilst dancing.
Traditional English Breakfast the morning after your wedding for all your guests whom
stay overnight

WEDDING TARRIFF AT LINTHWAITE HOUSE

WEDDING TARIFF
AT LINTHWAITE HOUSE
The below quotation is based on our standard exclusive wedding package, and is
inclusive of 50 guests for your wedding ceremony wedding breakfast, and 70 guests
for your evening reception.
NOVEMBER, DECEMBER, JANUARY, FEBRUARY AND MARCH
SUNDAY - THURSDAY
£23,500.00 PER NIGHT

FRIDAY - SATURDAY
£25,300.00 PER NIGHT
APRIL, MAY, SEPTEMBER AND OCTOBER
SUNDAY – THURSDAY
£28,700.00 PER NIGHT
FRIDAY - SATURDAY
£30,800.00 PER NIGHT
JUNE, JULY AND AUGUST
SUNDAY - THURSDAY
£35,300.00 PER NIGHT
FRIDAY - SATURDAY
£39,900.00 PER NIGHT

YOUR WEDDING
BREAKFAST

WEDDING BREAKFAST
AT LINTHWAITE HOUSE
We would always recommend choosing a set menu for your wedding breakfast.
Please see below a sample menu:
SNACKS:
Truffle Pudding, Black Garlic
Crispy Jerusalem Artichoke, Stout Vinegar
Chickpea Wafer, Goat’s Curd, Garlic
Parmesan & Squid Ink Biscuit, Whipped Cod Roe
STARTERS:
Ham Hock Terrine, Capers, Grilled Sourdough
Glazed Jersey Royal Potatoes, Tunworth Cheese, Chive
Confit Duck Yolk, Velouté of Pea & Elderflower
Tartare of Mackerel, Runner Beans, Ponzu
MAINS:
Aged Short Rib of Beef, Bone Marrow Potato, Hispi Cabbage
Grilled Fillet of Pollock, Mussels, Buttermilk, Gem Lettuce
Pot Roasted Cauliflower, Preserved Mushroom, Grain Ragout
Roasted Belly of Pork, Choucroute, Apple, Potato
DESSERTS:
Dark Chocolate Fondant, Mandarin, Sea Salt
Strawberry & Meadowsweet Eton Mess
Milk Chocolate Mousse, Cherry, Pecan
Caramelised Brioche, Pineapple, Vanilla

TERMS AND CONDITIONS AT
LINTHWAITE HOUSE
A provisional booking for your preferred wedding date if available for up to 14 days
whilst you check availability with your local registrar, Cumbria registration or church
To secure a wedding date, we require a deposit of £1500.00 which is non –
refundable, the remaining balance is due 12 weeks prior to your wedding
celebrations. You will also be issued a wedding contract, which will need to be signed
and returned with 7 days of paying a deposit.
We require a full rooming list, final numbers, table plan and menu choice(s) 6 weeks
prior to your wedding celebrations
Should you choose to offer a choice for your wedding breakfast i.e. a choice of 2
starters, 2 mains and 2 desserts there will be a supplement of £5.00 per person.
Should you wish to have exclusive use of Linthwaite House on a Saturday, April –
October. you will be required to take the venue for two nights (Friday and Saturday
or Saturday and Sunday)
Should you decide to host your wedding celebration on a bank holiday, the tariff
offered will be a Friday and Saturday tariff, and the same minimum length of stay will
apply.
If exclusive use of Linthwaite House is taken, but all the bedrooms are not occupied,
you are liable for the charge of all bedrooms
Fireworks, Helicopters, Drones and Marquees are not permitted at Linthwaite House
The wedding package is valid from January 2021 – March 2023.

Please do not hesitate to contact our events team,
should you have you any questions, or if you wish
to visit Linthwaite House.
Linthwaite House
Crook Road
Bowness on Windermere
Cumbria
LA23 3JA
E: reservations@linthwaitehouse.com
T: 015394 88600

