
The Waterhead is holding its first ever Food Festival to help showcase the 
continued work of Michael Weston-Cole and The Bay Café Bar and 
Restaurant Team in producing fantastically fresh, creative cuisine, with a strong 
emphasis on local produce. 

Come and savour the use of great local produce 
every night during the Food Festival experiencing a 
different style every evening, where local produce 
takes on a whole new twist! The dining themes over 
the four days will be: Historic Cumbrian, East meets 
West, Classic French, and Modern British.

The Food Festival will start in style on Tuesday 18th 
November with a 21 course Lunch for only 21 
people priced at £21 per person. Sample the 
highlights of some of the creative dishes that will be 
produced over the following four special evenings.

There will be chances to meet and discuss with 
passionate local suppliers who will be presenting 
and promoting their produce throughout the week 
and during the evenings at the hotel. 

Whilst waiting for your freshly prepared courses to 
arrive at your table you can relax with a glass of 
wine and watch the Chef prepare your meal from 
pass to plate – with our candid kitchen camera 
offering an insight into kitchen preparation to see 
what’s cooking!

Dinner on any of the Food Festival nights will be 
£30.00 per person for a three course meal per 
evening, reservations are essential (015394) 30708. 
Should you wish to make a full evening of it – we 
have a special Residential Dinner, Bed and Breakfast 
Package on offer, prices starting from £83.00 per 
person. You can relax and enjoy your meal 
accompanied by recommended wines, without the 
worry of getting home. For enquiries please contact 
our Reservations department on 08458 504503.

Calling all ‘foodies!’
November Food Festival  18th - 22nd November

T H E  WAT E R H E A D,  L A K E  W I N D E R M E R E

Ambleside, LA22 0ER.
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