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C h e f  Pat r o n  /  C h a i r m a n                            R ay m o n d  B l a n c  O . B . E .

The creation of a Modern Classic
Raymond Blanc

“You may accuse me of being a micro-idiot but, as we all know, the devil is in the detail. For me, excellence 
is the accumulation of seemingly inconsequential, minor and weightless details. Yet, if you gather them 
together lovingly and patiently, alongside your team’s intelligence – it is possible to create weight and density.

 …..For a fleeting second, one may feel that one has touched excellence.”



célébrations          de toutes les saisons

a year-round welcome

the team is at the heart 

of le Manoir’s culture of 

celebration

“Anais” celebrates the 

essence of femininity

“Les artichauts” – Lloyd le Blanc’s 

sculpture was a year in the making

Little things mean a lot – a summer’s 

scented lavender posy

autumnal light and a 

warming fire







l'art de vivre du manoir
          du jardin à l’assiette

“Timperley Early” Rhubarb “Muscat de Provence” Pumpkin “east indian” lemon grass globe artichoke “cynara scolymus

from garden to plate

“Even as a child I understood – from my work in the garden 
to the taste of the food my mother prepared – that life is 
rooted in the changing seasons. My vision of Le Manoir is 
based on this, a place of joy, in sustainable harmony with its 
surroundings, and complete deliciousness.”

the best food experience requires careful seed selection, the variety is crucial – and it’s all organic

LE POTAGER





l’art de vivre du manoir
                  de la cuisine à la salle à manger

the art of cookery

Light, classic, robust or rustic, Raymond 
Blanc’s cuisine is suffused with the 
culture of creativity. The kitchen is Le Manoir’s 
workshop and engine room

vegetarian sweet romano pepper suckling pig, own roasting juices ORGANIC SCOTTISH salmon confit, horseradish sauce our take on tiramisu

croustade of  

russet apple

le manoir’s garden 

asparagus with GULL’s egg

bisquit au chocolat 

valrhôna Araguani

“Easy on the balsamic”: Raymond Blanc with executive chef Gary Jones – a long, creative partnership



l'art de vivre 
          du manoir



l'art de vivre 
          du manoir

three dining rooms, 
three moods.
one experience

we bake our bread twice a day

l’orangerie la Grande Salle

we have introduced 30 wines, great and small available by the 

glass, from our 1000-strong wine list in la bourgogne restaurant



             confort et élégance                                       confort et élégance                          



lalique

opium

dovecote

dormez bien

             confort et élégance                          

lalique

opium

dovecote

dormez bien

             confort et élégance                          
“Là, tout n’est qu’ordre 
et beauté, luxe, 
calme et volupté. Des 
meubles luisants,
polis par les ans,
décoreraient notre 
chambre”

“Here there is only order and beauty, 

luxury, calm and delight. Shimmering

furnishings, polished by the years, 

adorn our room”

Charles Baudelaire,  
L’invitation au voyage



l’histoire d’une chambre
the STORY OF A ROOM

Each of our rooms is a unique 

journey. Whilst I was in Thailand, 

a terraced mountain rising up 

above the paddy fields became 

the inspiration for the exotic 

Lemongrass suite.  A beautiful room 

was born.

le Rouge et noir

dormez bien

Citronelle

botticelli’s bathroom   

             confort, et élégance                          

lemongrass



             confort, et élégance                          





les quat’saisons du Manoir
French joie de vivre in a perfect English setting



    ..........les quat’saisons du  Manoir, toujours la beauté.............
le printemps l'été



    ..........les quat’saisons du  Manoir, toujours la beauté.............
l'automne l'hiver



Learn Maman Blanc’s style of cooking at the 
only school in the world with fully qualified 
chef/nutritionists. 

we welcome our guests 320 days a year. the school is open to everyone who wants to discover cooking and the celebration of it

Raymond Blanc has always been a pioneer of ethical food production and has worked 

with the Soil Association for 23 years, sharing their ethical, sustainable and seasonal 

values….the very same values that he was taught from childhood.
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Huge fun for 
the children – 
exciting and 
challenging 
hands-on 
experience, 
while their 
parents have a 
day off

hands-on experience in the garden and cuisine Rediscover the simple creative act and the joy of cookingcooking, eating together. a perfect moment; as it should be
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salad of Cornish crab, 

curry and mango

rod-caught wild cornish sea 

bass and scottish langoustine

le manoir’s garden 

strawberry crumble



la belle époque
private dining

Savour Le Manoir’s hospitality 
and Michelin starred cuisine in 
the intimacy of your own private 
dining room; step outside into 
the 16th Century private walled 
garden – enjoy a drink on the 
terrace and croquet on the lawn.

weddings

anniversariescelebrations

special events



art

la belle époque
corporate and business entertaining in	

Some of the most prestigious international 
companies choose Le Manoir as the venue 
to hold their Board Meetings and celebrate 
their business successes.



les fêtes
            des Quat'Saisons

Le Manoir – host to diversity

What we share and what makes us interestingly different is a combination 
of the pleasures of the table and the pleasures of the mind. Le Manoir 
has its year-round programme of carol services, concerts, wine events, 
festivals and exhibitions – alongside our own collection of artworks. 
Culture is omnipresent within the food, painting, sculpture and art. 
please ask for our Calendar of Events for further information on forthcoming events at Le manoir

art

bryn turfel

Raymond opening 
the first festival 
with Vanessa Mae

sculpture flowers carols music wine food

Melvyn 
tan

bryn
terfel

monserrat 
caballe

Tasmin 
Little

sophie 
daneman

john dankworth
& cleo laine

inessa 
galante

jacques loussier 
trio

lesley 
garrett

alfie boe simon 
MULLIGAN

Robert 
king

2 0 0 4
t h e  A m e r i c a n  F oo  d  R e v o l u t i o n

2 0 0 5

t h e  R e n a i ssa   n c e  of   t h e 
F r e n c h  V i n e yar  d

2 0 0 8
O U R  A NNU   A L  M U S IC  

F E S TIV   A L “ LE   F E S TIV   A L  A UX  
QU  At ’ S A I S O Ns  ” ;  A  TH  R EE  

NIGHT      CELEB     R ATI  O N

la belle époque
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Great Milton

Set in the lush Thames Valley countryside not far 

from the Cotswolds, only 8 miles s.e. of Oxford’s 

dreaming spires. Le Manoir is just 60 minutes from 

London and 45 minutes from Heathrow Airport.

où est le Manoir?
find us

le plan du Manoir.....

the buildings, walks, 

water features, orchard 

and extensive gardens 

that make up the estate

a promenade around Le Manoir

j a pa n e s e  TE  A  H O U S E

t e a  g ar  d e n  of  
f u g e t s u - a n

or  g a n i c  VEGET    A BLE    G A R DEN 

1 7 TH   CENTU     R Y 
P O ND

CL  O CHE    TUNNEL      S

HE  R B  G A R DEN 

l a  ma  i so  n 
d e s  f l e u rs

C R O QUET     L AW N

C A R  PA R K

h e l i pa d

a p p l e 
O R CH  A R DR E S TA U R A NT

l a  b e l l e 
e p o q u e  p r i vat e 
d i n i n g  room    
a n d  wa l l e d 
p r i vat e  g ar  d e n

S T.  M A R Y ’ S 
CHU   R CH
( 1 2 t h  C )

C O O KE  R Y 
S CH  O O L

M A IN   H O U S E

G A R DEN    W ING 

M A IN
ENT   R A NCE 

l’ ora   n g e r i e

l av e n d e r  wa l k



some of my favourites

Hotel Cipriani, Venice .....simply a legend which, with San 

Marco, is one of the greatest landmarks in Venice.

Reid’s Palace, Madeira.....a grand and beautiful hotel in the most 

magnificent bay of Funchal - and children are always welcome.

Hotel Le Club De Cavalière, Relais and Châteaux, my favourite 

holiday destination in France.

Hôtel de la Cité, Carcassonne.....the hotel stands right at the top of 

the majestic city of Carcassonne, with a Michelin star restaurant to 

complement it.

Bicester Village, a giant shopping complex of the 

world’s best brand-name factory outlets

what's nearby   
au près de..... mes endroits préférées.....

10 years ago, RB created a small group of rustic restaurants – Brasserie 

Blanc offers Maman Blanc’s cuisine at affordable prices in a delightful 

bistro venue in Oxford. Bon Appetit!     Oxford spires (8 miles). 

Blenheim Palace (12 miles), Britain’s only non-Royal palace, birthplace 

of Winston Churchill, home to the dukes of Marlborough; and 

Waddesdon Manor, a palatial Rothschild country house

Waterperry Gardens (2 miles) also has horticultural classes; 

and the Swan at Tetsworth, a pub/antiques centre
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e-mail  lemanoir@blanc.co.uk

www.manoir.com

telephone 01844 278881

international telephone ++44 1844 278881

fax 01844 278847

Le Manoir aux Quat’ Saisons

Church Road 

Great Milton

Oxford OX44 7PD

United Kingdom

R  A  Y  M  O  N  D    B  L  A  N  C


