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Hospitality at Bolesworth Presentation



Experience fine dining with Bolesworth’s very 
own celebrity chef, Paul Heathcote MBE

Each summer, Bolesworth hosts spectacular 
world-class equestrian events set against the 
stunning backdrop of Bolesworth Castle.  
It combines the glamour and excitement of a  
day at the races with Olympic standard  
facilities and exceptional sport.

Entertaining clients, friends or family at one of 
our equestrian events is the ideal way to network, 
watch sport and enjoy the after hours nightlife 
with our eclectic range of daytime and evening 
performances.
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PAUL HEATHCOTE

Home for Paul is the 
Ribble Valley, where he 
settled upon opening 

his first restaurant in Longridge in 1990, 
eponymously called Paul Heathcotes 
Restaurant.

Paul’s career has blessed him with a 
host of catering accolades and a love of 
food, drink and the Hospitality industry.  
Highlights for Paul include catering for 
Paul McCartney’s homecoming, Sir Alex 
Ferguson’s testimonial and a wedding at 
Sir Terry Wogan’s house.

When he’s not Cheffing, you’ll find Paul 
Skiing, playing Tennis or Cricket, and may 
even bump into him on the Golf course. 

GARY BATES

Born a Yorkshireman, 
Gary spent seven years 
as Executive Head Chef 

at The Dalmahoy Edinburgh before putting 
down roots in Whalley and then in the 
Ribble Valley in 1997 when he went into 
business with Paul Heathcote.

Gary is in his element, either cooking for 
750 Executives in a Belfast fish market or 
180 guests at MIPIN in a Cannes beach 
restaurant.  

When not wielding a Chef’s knife, Gary 
enjoys Sailing, Open Water Diving and 
trekking and is always up for a challenge!

Prepare to be inspired and delighted as you 
sample exceptional cuisine against the stunning 
backdrop of Bolesworth Castle.

Talented duo Paul Heathcote and Gary Bates are the proud owners 
of Heathcote&Co. Both are renowned Chefs from the North West, 
celebrated for their passion for using locally sourced, high-quality 
ingredients to provide a unique dining experience.

Heathcote&Co dates back to 1990, from a small restaurant in 
Longridge, gaining two Michelin Stars, Egon Ronay Chef of the Year, 
3 Catey Awards, and a whole host of accolades from AA to the Good 
Food Guide.
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In 2004, when the first vines were planted at 
Gusbourne Estate, we had a clear vision and a 
single goal: to create vintage English Sparkling 
Wines that would stand up alongside the very 
finest offerings from around the globe. We’ve 
had our sights set on perfection ever since.

Focusing on just the  classic grape varieties of Chardonnay, Pinot 
Noir, and Pinot Meunier, we believe that the only way to ensure 
the quality of our grapes is to grow them ourselves. That’s why the 
grapes used in out winemaking are sourced solely from Gusbourne 
vineyards in Appledore, Kent and next door to the Goodwood Estate 
in West Sussex.

We have an uncompromising quest for quality and a fastidious 
approach to detail that is aligned with our vision to create the 
finest wines we possibly can. We choose to plant predominantly 
Burgundian clones. This means that we produce lower yeilds, but 
the resultant fruit is riper and has significantly more flavour, 
making our grapes ideal for the production of fine sparkiling as well 
as still wines.

Our wines are always vintage, unique to each growing season and 
an authentic reflection of a time and place.
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£139 + VAT £119 + VAT

Evening Package 
I N C L U D E S :

	■ Admission all day to show

	■ Reserved Car Parking

	■ Reserved table  
(6.30pm until close)

	■ Official event programme

	■ 3 course supper (buffet style)

	■ Half bottle of wine per person

	■ Tea and coffee

Day Package
I N C L U D E S :

	■ Admission

	■ Reserved Car Parking

	■ Official event programme

	■ Reserved table for the day  
(9am to 5.30pm)

	■ English and continental breakfast

	■ Tea and coffee station

	■ Buffet lunch

For more information on any of our hospitality packages or to make a booking, please call  
Mel Simm Hospitality Manager on 01829 307676 or email hospitality@bolesworth.com B O L E S W O R T H . C O M 5



DAY PACKAGES EVENING PACKAGES

Thur 16 Aug £139 & VAT per person

International Showjumping

Young Horse Qualifiers

£119 & VAT per person

Elite Auction Preview

Live music & entertainment

Fri 18 Aug £139 & VAT per person

International Showjumping

Young Horse Qualifiers

Parade of Al Shira’aa Stallions

Elite Foal Auction  
& Gala Night 

£139 & VAT per person

Live entertainment & DJ

Sat 19 Aug £139 & VAT per person

International Showjumping

4 & 5 Year Old Finals

£119 & VAT per person

Celebrity Ride & Drive

Live Band & Party Night

Sun 20 Aug £139 & VAT per person

Grand Prix Day

6 & 7 Year Old Finals
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Thank you +44 (0)1829 307676 hospitality@bolesworth.com bolesworth.com

Melanie Simm
SPONSORSHIP MANAGER
Bolesworth Castle, 
Tattenhall,  Chester CH3 9HQ
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