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SEASONAL GUIDE TO 
WILDLIFE IN SUSSEX 
As the season changes from winter to spring, 
the days get longer and the temperature rises, 
wildlife comes out to play. With the help of 
Charlotte Owen, Wild Call Officer at the Sussex 
Wildlife Trust, we have compiled a list of what 
to look out for in the warmer months.
SPRING

As the days start to lengthen, the first green shoots emerge and 
there is an explosion of activity as the race to reproduce begins.

Birdsong 
The dawn chorus resumes as males sing to secure a territory 

and attract a mate. With the branches still bare, they are easily 
seen as well as heard and this provides the perfect opportunity to 
learn some common calls. The song thrush often repeats a phrase 
several times before moving on; great tits sing ‘teacher-teacher’ 
and blackbirds have a pleasant, fluty song. From mid-March, listen 
out for one of the first returning migrants, the chiffchaff, which 
helpfully sings its own name: chiff-chaff-chiff-chaff… 
a true sign of spring.

Continued on page 2 > 



Migration 
 Birds that have spent winter here or 
further south head back to the Arctic, 
passing through in their brightest 
breeding colours. There is also an 
influx of summer visitors: warblers 
and wheatears, swallows and martins, 
redstarts and flycatchers, cuckoos  
and swifts.

Mad March hares
Hares stand on their hind legs to 

‘box’ during the breeding season as 
females fend off unwanted advances 
from amorous males. Head onto the 
South Downs a few hours before 
dusk, or early in the morning to catch 
a glimpse of the hares in the fields.

Bluebells
Perhaps the most eagerly 

anticipated event in nature’s calendar, 
spectacular woodland displays of

flowering bluebells can be enjoyed 
from mid-April until late May. By 
flowering this early, bluebells can 
make the most of the spring sunshine 
before the trees come into full leaf  
and shade them out.

Insect royalty 
Queen bumblebees are starting to 
emerge from hibernation, seeking a 
drink of nectar, a meal of pollen and 
a place to nest. Favoured locations 
include grassy tussocks, compost 
heaps, abandoned mouse burrows 
and bird boxes. 

SUMMER
Nature is now in full flow and 

summer is a time of plenty. The air 
resonates with the hum of insects 
and the landscape is awash with 
wildflowers as youngsters are leaving 
the safety of their nests and dens  
to explore.

Dragonflies and damselflies
These spectacular insects dart and 

glide across the summer skies with a 
bright flash of iridescent colour and a 
whirr of wings. Activity peaks in July 
and August on still, sunny days and 
anywhere with water.

Summer butterflies
High summer sees the air full of 

admirals, skippers, peacocks and 
emperors. Garden favourites like the 
red admiral, holly blue and ‘cabbage’ 
whites may be joined by exotic 
painted ladies, while the distinctively 
ragged comma can be seen nectaring 
on brambles. Meadows are filled with 
dancing ringlets, meadow browns and 
marbled whites. 

Sunbathing snakes
Tread lightly and you might catch 

a glimpse of an adder or grass snake 
basking in the sun before it darts off 
into the safety of the undergrowth. 
Adders are elusive and usually found 
on heathland and rough grassland but 
grass snakes will often visit garden 
ponds to hunt frogs and  
other amphibians.

Foraging bats
These garden visitors often go 

unseen but look up at dusk for a 
chance to see Pipistrelles flitting over 
the fences in search of moths, gnats 
and other insect prey. Equipped with 
a bat detector, you can tune in to their 
high-frequency echolocation calls 
and identify the species swooping 
overhead on an evening walk.

Rockpooling
There is an amazing undersea 

world waiting to be discovered as 
the tide goes out. The best places to 
search are sheltered, rocky shores on 
shingle or sandy beaches, and around 
boulders, piers and pontoons. Look 
for the green shore crab, rockpool 
shrimps, snakelocks and beadlet 
anemones, limpets, periwinkle 
and common starfish – but always 
remember to check the tides.

I am delighted to welcome 
readers old and new to this latest 
issue of Elite Insight.  Since 
our last edition we have been 
busy undertaking some exciting 
refurbishment projects which I 
am pleased to share with you.  

March saw the re-opening 
of the esteemed Mirabelle 
Restaurant at The Grand Hotel 
following refurbishment of both 
the restaurant and kitchen.  I 
hope you will agree the new 
look is stunning and has fulfilled 
our aim to embrace our classical 
heritage whilst adopting a 
contemporary twist to the 
interior design.   

Meanwhile at Tylney Hall we 
have unveiled a brand new State 
Suite.  Formerly the family suite 
of Thomas Mugleston, founder 
of Tylney Hall Hotel and Elite 
Hotels, it is appropriately named 
in his memory recognising the 
significant part he and his wife 
played in restoring both the 
hall and gardens during his 
long ownership.  Commanding 
some of the best views in the 
house it has been restored to its 
former glory whilst furnished 
for tomorrow’s traveller.  The 
Library Bar too has undergone 
a face-lift benefiting from new 
furnishings and carpets. 

Regular visitors to Ashdown 
Park will have noticed that the 
Richard Towneley Suite, former 
Chapel, has benefited from new 
carpets, lighting and sound 
system.  Further enhancements 
will follow later in the Spring. 

Not to be outdone, Luton 
Hoo has benefitted from new 
furnishings in the Great Hall  
and the Club House’s 19th Bar.   
A rolling refurbishment programme 
taking in bedrooms and public 
areas will continue throughout  
the year.  

2018 will see Luton Hoo Hotel 
celebrating it’s 10th anniversary 
in April whilst Ashdown Park 
Hotel will mark its Silver 
anniversary this Autumn. It 
hardly seems five minutes, yet 
alone 25 years, since I opened the 
hotel as General Manager, albeit 
not a grey hair in sight back  
in 1993!  

 On that note I wish you  
an enjoyable Summer. 

Mr. Graeme Bateman FIH MI, 
Managing Director, Elite Hotels
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Having purchased the 
property from Barclays Bank 
PLC in February 1993, Elite 
Hotels set about restoring the 
building’s to their former glory 
and transforming it into a luxury 
hotel.  As well as plenty of blood, 
sweat and tears (not to mention 
red tape), the restoration project 
involved 960 litres of paint, 56,360 
ceramic wall tiles, 2,789 rolls of 
wallpaper and over 5,000 square 
metres of carpet!  

Following months of 
renovations, Ashdown Park Hotel 
and Country Club opened its 
doors to guests in October 1993 
and marked the occasion with a 
Gala Dinner.  

Long serving member of the 
Ashdown Park team, and 2011 
Elite Employee of the year,  
Jenny Sandells, was there to see 

the opening.  “I was very excited 
the day Ashdown Park Hotel first 
opened. I remember it well; there 
was a fantastic affair attended 
by local dignitaries with guest 
speaker the infamous chef,  
Lloyd Grossman.  It has been 
a privilege to work in such a 
spectacular setting and I have met 
the most wonderful people over 
the last 25 years.”

Estate manager, Kevin Sweet, 
has worked at Ashdown Park 
for over 30 years overseeing the 
transformation of the glorious 186 
acre grounds, for the benefit of 
guests and the abundant wildlife. 
This includes the addition of the 
18-hole golf course as well as the 
beautifully tranquil walled garden 
and glass house, host to an array 
of worldly greenery.  

“I have thoroughly enjoyed 
seeing the transformation of 
Ashdown Park. It brings me great 
joy to nurture areas of the estate 
and see them burst with life; it’s 
especially amazing to watch the 
small saplings I planted years ago 
grow into grand trees.  We will 
be recognising the hotel’s 25th 
anniversary by planting a ‘Silver 
Garden’ – a selection of silver plants, 
trees and shrubs in a dedicated area 
of the walled garden.”  

Elite Hotels’ managing director, 
Graeme Bateman, opened 
Ashdown Park Hotel as general 
manager.  “I am immensely proud 
of the journey Ashdown Park 
Hotel has been on, over the last 
25 years - from the opening of 
the hotel, to the addition of the 
Country Club and much more.

I have had the pleasure of 
working with some wonderful 
members of the Ashdown Park 
team and getting to know the 
guests who bring the hotel to life.  
Here’s to the next 25 years!”  

Please keep a look out for 
details of our celebrations.

OUT AND ABOUT / EVENTS

For more information about 
wildlife please contact the Sussex 
Wildlife Trust on wildcall@
sussexwt.org.uk or tel: 01273 494777 
(weekdays 9am – 1pm). 

To discover more about how to  
look after the wildlife in your  
local area visit our elite blog  
(www.elitehotels.co.uk/how-help-
wildlife-through-seasons) for useful 
tips from the Sussex Wildlife Trust.

25 YEARS AND COUNTING
This autumn, Ashdown Park celebrates its silver anniversary,  
marking 25 years since it opened as a hotel. 

Share your Story:
Do you have a cherished 

memory from Ashdown Park  
over the last 25 years?  If so,  
we would love to hear your story 
and see your photos!  We hope to 
create a website page of memories 
to mark the occasion – so please  
do not send us anything you do 
not want to appear online.  

Please email stories and photos 
to: marketing@elitehotels.co.uk
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But what about 2018? We’ve taken a 
look at six rising trends in dining, and 
also asked our Elite chefs for their expert 
opinions, to give you an idea of what you 
can expect to see showing up on a menu 
near you soon…

New global cuisines will take  
centre stage 

Expect to have the chance to sample 
a wider range of international foods, 
whether that’s at a pop-up restaurant or 
street food cart. For instance, Hawaiian, 
Portuguese and Latin American foods 
are all set to take off in a big way in the 
UK, so you might soon be sampling 
cozido, a traditional Portuguese stew, 
or classic Hawaiian Chocolate Haupia 
Cream Pie. 

Plant-based and vegan choices  
will widen

You may have heard the term “plant-
based diet” lately and wondered what 
the difference is between that and 
veganism? Essentially, plant-based 
dieters are focused solely on health but 
overall, their eating choices are very 
similar to vegans. Either way, more and 
more restaurants are now responding by 
offering meat and dairy-free dishes, such 
as coconut milk-based desserts. Expect 
to see dining options widen even more 
dramatically this summer as vegan food 
really takes off. 

According to Head Chef Stephanie 
Malvoisin of The Grand Hotel: ‘Year on 
year guests are becoming more aware of what 
they are eating as they strive to be healthier. 
That’s why we work hard to ensure we 
provide ample vegan options for guests  
to enjoy.’

Maqui will be the new magic berry 
The Chilean maqui berry is set to 

become, like the goji before it, the 
latest super food. Maqui berries have 
the benefits of being very high in anti-
oxidants, which are believed to be good 
for your heart, among other things. So 
expect to find them showing up in your 
dessert, salad or even porridge soon.

Comfort food will become 
fashionable again 

But with a gourmet twist. So while 
you might soon be seeing sausage and 
mash on the menu at your favourite fine 
dining spot again, it will have an added 
chef’s flourish. In fact, The Grand Hotel 
are already one step ahead, as explained 
by Executive Head Chef Keith Mitchell: 
‘We have recently launched a range of 
Comfort Classics onto our daily table d’hôte 
menu, such as Braised Featherblade Steak, 
Sausage & Mash and Fish & Chips. These 
dishes bring a familiar feeling to any dining 
experience without losing The Grand’s 
elegant approach, which includes offering 
hand-cut chips, locally reared sausages and 
skilfully prepared, flavoursome meats and 
vegetables. It has been a pleasure to re-design 
and serve these classics.’

Gin will play a starring role  
in dishes

The juniper-based drink has been 
exploding in popularity in recent few 
years, with organic, artisan and botanical 
versions gaining it a horde of new 
fans. But gin might soon be finding its 
way into your favourite food too, from 
savoury items to desserts. According to 
Executive Head Chef Andrew Wilson at 
Ashdown Park: ‘Mixing gin with dishes 

is going to become a bigger thing. Also, 
matching it with different foods is going 
to become popular. In fact, our sister hotel 
Tylney Hall is hosting a Gin Evening on 
15th June and this is something we would 
definitely like to add next year, here at 
Ashdown Park Hotel.’

The origins of food will become 
even more important

Locally sourced ingredients have 
already taken centre stage on many 
restaurant menus, but this will become 
even more important in 2018, with diners 
placing increasing importance on making 
conscious and ethical food choices. 
Executive Head Chef Christopher 
Mouyiassi at Luton Hoo has made sure 
to respond to this: ‘Because we understand 
how important origin of ingredients is to 
our guests, we highlight local produce in our 
menu descriptions. I believe that people like 
to eat at places that support local businesses 
by using their produce.’

So whether it’s a dessert infused with 
a local artisan gin, an innovative new 
take on vegan dining or fish & chips 
with a gourmet twist, there are going to 
be plenty of exciting dining choices to 
enjoy this summer and beyond. And of 
course, Elite chefs will be staying well 
ahead of the curve, while still serving up 
classics that have stood the test of time.

Why not sample the skills of an Elite 
chef for yourself by enjoying a meal  
at one of our restaurants? To book 
your table, please visit the hotel’s 
website for more details.

FOOD & DRINK

WHAT WILL YOU  
BE EATING IN 2018?
Each year brings with it a new wave of 
food trends. Sometimes, these fashionable 
dishes, flavours and ingredients become 
firm favourites, gracing restaurant menus 
permanently. Other times, they are with us 
for a season before we wave them goodbye 
and move on to enjoy the next foodie fad.

Maqui berries

Five cocktails to sip on this summer 
1. Pimm’s Royale
With tennis season, nothing confirms 

summer has arrived like a Pimms cocktail. 
With a mix of Pimms, Brut Champagne 
or Cava, cucumber, sliced orange, sliced 
strawberry and a mint garnish.

2. Virgin Piña Colada
Not all cocktails need to be alcoholic, 

this mocktail joins our list with its 
refreshing and fruity ingredients. Made 
with bananas, pineapple juice and pieces 
(for garnish), coconut milk and ice.

3. Strawberry Martini
With strawberries in peak season 

from late April until August, this berry 

infused cocktail is a twist to the popular 
classic Martini, made with gin, vodka, 
strawberries, sugar and ice.

4. Tom Collins
Sometimes you just can’t beat a classic. 

With gin, lemon juice, sugar syrup, ice, 
topped up with soda water and garnish.

5. Emily’s Ginger Fizz 
As created by Emily at The Grand 

Hotel, Eastbourne this deliciously 
refreshing cocktail is a blend of British gin, 
muddled cucumber and mint, Elderflower 
and ginger beer. 

Elite Hotels are pleased to announce the appointment 
of Christopher Mouyiassi as Executive Head Chef at Luton 
Hoo Hotel. Bringing with him a wealth of knowledge and a 
love of goats cheese, Christopher is looking forward to the 
challenge of his new role. “Luton Hoo is a great opportunity, 
the hotel is absolutely stunning with so many different 
offerings, so it will be an interesting challenge.” Christopher 
has set his sights high and hopes to bring the Wernher 
Restaurant a coveted 3rd AA Rossette accreditation. 

A chef’s eye view

COCKTAIL CORNER

We have a full Calendar of Events at each hotel. Please pick up your copy at reception.

Visitors to The Grand Hotel will have 
noticed that The Mirabelle Restaurant’s 
doors were closed in January and 
February for a complete face lift. 

Behind the scenes, meticulous new 
design and decoration has transformed 
the hallways, restaurant and kitchen itself 
…and the results are now being enjoyed 
by those that relish fine dining  
in Eastbourne.

Head Chef, Stephanie Malvoisin, 
is at the helm as an exciting year 
for the Mirabelle unfolds. Exquisite 
contemporary cuisine with outstanding 
service is now matched by a truly 
appropriate atmosphere. A full calendar 
of gourmet dining events includes, an 
April ‘Celebrating The Mirabelle’ feast,  
a delightful Champagne Dinner in June, 
the ever-popular Seaside Luncheon in 
August and the Mirabelle Spice Evening in 
September featuring TV chef (and friend  
of The Grand Hotel!), Cyrus Todiwala. 

A FRESH LOOK  
FOR THE MIRABELLE

For more information please contact 
the reservation team on 01323 412345  
or book your table online at  
www.grandeastbourne.com/ 
mirabelle-restaurant
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That’s why now is the perfect time to carry 
out a midyear goal check to make sure that 
you’re moving in the right direction. With this 
in mind, here are four core questions that you 
and your team should be asking yourselves 
right now:

QUESTION 1: ‘Are we halfway to 
achieving your goal yet?’ 

If the answer is ‘no’, then that could 
 be a problem.  
So it’s essential to make a plan for getting 
back on track before it’s too late. But before 
doing so, ask yourself a bigger question –  
why have you failed to get halfway to your 
goal? Should you be setting quarterly and 
monthly micro-targets? Or do you need to 
create a “Goal Champion” within your team? 

QUESTION 2: ‘Is our goal exciting?’ 
Sometimes, goals fail to gain traction 

because they simply aren’t compelling 
enough. There can be various reasons for this: 
perhaps the goal seems too far out of reach, 

or maybe your team feel disconnected to it, or 
don’t see how achieving it will benefit them. 
Worse still, perhaps they don’t understand 
how they can contribute to it in their day-to-
day roles. So it is essential that you honestly 
assess whether your goal is a driving force,  
or a dud.

QUESTION 3: ‘Is our goal too easy?’ 
Alternatively, maybe you are surprisingly 

close to achieving your goal already. While 
that is great, before everyone gives themselves 
a pat on the back, it’s important to ask 
whether that goal was too easy. Remember, 
goals that aren’t a challenge are a cheat,  
as they don’t allow you to fulfil your  
true potential.

QUESTION 4: ‘Where do we go from here?’ 
Once you have made an honest assessment 

of your goal and its progress, it’s time to plan 
for the next half of the year. If you are right on 
target, then it’s likely that not much will need 
to change. But if your goal has stalled, then 

it’s time to work out how to get back on  
track. For instance, you might need to  
commit to monthly goal check-ups from  
here on in, to ensure that you maintain as 
much momentum as possible.

Remember that a goal is only as good  
as your team’s commitment to it. So make 
sure that everyone understands what the 
vision is, why it is important, how they  
can contribute individually and what each 
step is along the road. Most importantly,  
if you haven’t done so already, consider 
putting some tangible awards in place for  
achieving the goal.

Why not hold your next team meeting 
at an Elite Hotel? Find out about our 
five luxury country house locations on 
our website www.elitehotels.co.uk.

IS IT TIME  
FOR A MID-
YEAR GOAL 
CHECK?

Popularity of outdoor activity days has 
increased and it can be difficult to know how 
much you can fit into a half day session.

With lots of bespoke packages available for 
clients and time, money and location being a 
factor, we explore what a half day adventure 
package looks like at Ashdown Park Hotel & 
Country Club. 

In Autumn 2017, Ashdown Park Hotel and 
The Wright Event worked together on a unique 
and exhilarating team building day for client, 
Phaidon International.

With a 186 acre estate, Ashdown Park Hotel 
offers an abundance of open space and a variety 
of terrain and lends itself as a dream venue for 
outdoor and motorised activities. 

THE BRIEF 

ACTIVITIES CHOSEN
• Quad Biking Obstacle Course
• Rocket Launch
• Minefield
• Blindfold Driving Challenge

ON THE DAY 
The Wright Event’s team of professional 

instructors joined the 60 participants inside  
the main hotel to make initial introductions, 
before accompanying everyone outside for  
an important health and safety briefing - 
not as exciting but essential. Once the briefing  
was complete it was time to commence  
the activities.

Due to the size of the group and relatively 
short time frame, participants were divided 
into eight teams, with two teams competing 
per activity to provide maximum participation 
time. Each activity lasted 45 minutes, finishing 
with a Grand Finale! 

MORE ABOUT THE ACTIVITIES
Quad Biking Obstacle Course: 
Once helmets had been strapped on teams 

had to complete a large coned circuit with 
various obstacles. This tests balance and  
co-ordination and really makes teams  
bond together.

Rocket Launch: 
Get in that ‘Blue Peter’ mind-set, armed with 

an assortment of materials including bottles, 
bike pumps and sticky-back plastic. 

Creativity was the order of the day as well 
as technical spec! Participants were asked to 
design and build a rocket and rocket launcher 
and gathered for a grand finale to see whose 
rocket flew the furthest.

Minefield:
A team building activity, with a problem 

solving element. Only real team work can get 
you successfully across the ‘minefield’ and 
complete the task.

Blindfold Driving Challenge:
This is a great and challenging team activity, 

requiring true team work, listening skills and 
clear, precise instruction giving. 

Everyone had the chance to drive - whilst 
blindfolded - as the rest of the team took to the 
back-seat and provided instructions on how to 
navigate the vehicle around a twisting, turning 

track. To add to the fun, participants raced 
against the clock, could not use certain words 
such as ‘left’ or ‘right’ and penalty points were 
received for hitting obstacles.

AFTER THE ACTIVITIES
Once the activities were complete the 

participants returned to their function room 
inside Ashdown Park Hotel while the Wright 
Event’s team calculated the scores for each 
team to determine the winners. The day ended 
with scores being announced over a delicious 
traditional Afternoon Tea. 

Phaidon International were delighted with 
their time at Ashdown Park Hotel and The 
Wright Event sharing the following feedback:

“I just wanted to drop a note to say 
a massive thank you to the team for all 
your help and support over the last few 
days. Every single part of our experience 
was made so easy by every member of the 
team who supported.”

Phaidon International Event Organiser

Find out more about team building opportunities at elitehotels.co.uk 

 Ideally, each New Year brings 
with it new targets, goals and 
visions for you, your team 
and your business. But if you 
don’t check in with those goals 
regularly, you are at risk of 
getting off track — or even 
failing altogether.

TIME POOR 
experience rich

Employers are increasingly 
searching for more original 
and enjoyable team building 
days but often have little 
time to leave the office. 

Purpose: To provide 
an afternoon of team 
building activities 
which engage 
and challenge all 
participants.

Numbers: 
60 participants.

Timings: Just under  
4 hours available.

Activities: 
A mixture of 
driving and 
team building 
tasks.



www.elitehotels.co.uk 05

Spring / Summer 2018

A PROFILE WITH 
Debbie Hine

2018 is a very special year for Elite Hotels. Luton Hoo 
Hotel, Spa & Golf celebrates its 10th anniversary while 
Ashdown Park Hotel & Country Club are celebrating 
their 25th anniversary. 

Tylney Hall Hotel & Gardens will also be recognising 
an important anniversary as Debbie Hine, Events 
Manager will be celebrating 30 years with Elite Hotels. 
We caught up with Debbie to find out how her role has 
changed over the years and what she sees happening to 
the future of events. 

How have clients buying meetings changed since 
you started the role?

The timeframe in which clients are booking events 
has changed dramatically; events are now booked very 
last minute. In the past, conferences would have been 
planned months in advance however now; they can be 
booked within two weeks of the event taking place.

Do you have a personal favourite event you have 
been part of?

I’ve been looking after the LCIA Symposium which 
takes place at Tylney Hall Hotel twice a year for the 
past 17 years. Over this time I have built a really strong 
relationship with the team there, which is lovely.

Do you have any events that stick in your mind? 
There are so many to choose from but a few do spring 

to mind. Tylney Hall Hotel was the romantic location for 
the winning couple on an episode of Blind Date which  
I organised. 

We also arranged a special dinner with a surprise 
performance afterwards by Vincent and Flavia, dancers 
from the BBC TV series Strictly Come Dancing.

I have also arranged a conference that was raided  
by the army. This was a team building activity that was 
pre arranged but of course the delegates were none  
the wiser! 

 What do you think the future of meetings is likely 
to be given your experience?

Time is precious, remote connectivity with meetings 
and continually updated, effective technology will 
be expected as standard. Condensing conferences 
also helps save companies time, relaxed meeting 
environments, informal dining options and unusual 
team building activities, help create the ‘experience rich, 
time poor’ day out of the office. Value for money as 
always, will continue to be a key driving factor. 

Finally what are your top tips for buying a meeting?
My top six tips for planning/buying a meeting are: 

1. Know what you want
2. Pass on all the information you have
3. Be organised
4. Arrange a site visit
5.  The more work that is invested in an event in the 

run up, the smoother it is likely to run 
6. Take advantage of our cost effective delegate rates

Award winning website
Following November’s website redesign across all Elite Hotels,  

Ashdown Park Hotel & Country Club were named winner of the Best Loved Hotels  
Online Excellence Award. The Best Loved Hotel Awards are voted for by the public  
and the Online Excellence Award recognises the best hotel website.

Visit our award winning website at www.ashdownpark.com

WHAT WILL CONFERENCES 
LOOK LIKE IN 2038?
It’s likely that over the next two decades, we’re going to see major changes in how we  
live, work and socialise. But how will this affect conferences and gatherings? We’ve put 
on our time goggles and peered twenty years into the future to bring you four key insights. 
With the view still a little hazy, only time will tell if we’ve got it right…

PREDICTION 1: Your car will drive you to the conference
The first driverless Ubers could take to the road as early as 

next year, meaning that by 2038, you could be travelling to your 
conference in a fully automated vehicle. Innovations such as 
Tesla’s Autopilot function and Google’s Waymo are currently 
leading the way, but it’s safe to say that we will see an explosion 
of new manufacturers and models over the next two decades 
(and let’s also assume that these cars will be solar-powered).

PREDICTION 2: You will mingle with AI
Imagine arriving at your conference and finding out that the 

keynote speaker is, in fact, an AI. It’s not actually as far off as 
you might think. Currently, DeepMind is leading the way in 
artificial intelligence, while humanoid robots such as Sophia by 
Hanson Robotics are becoming spookily lifelike. Before too long, 
you may even find yourself mingling with AI delegates (we’re 
assuming that they won’t be drinking the coffee though).

PREDICTION 3: You will have fun with holograms 
Holographic and augmented reality technology might take 

over the entire conference experience. So expect to arrive at an 
event and see a holographic demo plane flying towards you, or 
watch holographic versions of Socrates and Steve Jobs making 
speeches. Alternatively, you could put on a pair of augmented 
reality glasses and follow a lifelike Winton Churchill, seen only 
by you, who leads you straight to Luton Hoo’s Churchill Suite. 

What’s more, as holographic technology advances, it might 
become tough to tell the difference between the real and unreal, 
meaning you could be chatting away to a friendly delegate for 
quite a while before realising that they are woven from thin air. 
The possibilities are endless. 

PREDICTION 4: You will be able to talk to anyone
It’s likely that language differences will be no longer be a 

barrier at international conferences in 2038 – in fact, human 
translators may become a thing of the past. Instead, you could 
be wearing a translation device plugged into your ear, meaning 
that when someone speaks to you in a foreign language, it’s 
translated for you straight away. Companies such as ili and Pilot 
are leading the way in developing this kind of tool, which will 
not only transform conferences, but make foreign travel much 
more accessible too.

If you are planning a meeting, event, conference or team 
away day, why not choose to have it at one of our five 
country house locations? We can’t promise androids just 
yet, but we can definitely promise first class luxury.  
Find out more on our website www.elitehotels.co.uk.
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WEDDING OUTFITS
One of the most important aspects 

of any retro wedding is, of course, the 
gowns and suits. Many brides find 
their dream dress at their local vintage 
store (or even from granny’s attic if 
they are lucky). Some are also finding 
treasures from the past on sites like eBay, 
Gumtree and Oxfam Online, which also 
has its own vintage wedding section. 
Alternatively brides have chosen to 
opt for a brand new gown, designed to 
look vintage, whether that’s a 1950s tea 
dress, a 1960s mini-frock or a fabulously 
flouncy 80s-style “meringue”. 

WEDDING  
EVENTS

ASHDOWN PARK HOTEL
Evening Wedding Showcase
Thursday 13th September 

THE GRAND HOTEL 
Wedding Showcase
Sunday 23rd September

TYLNEY HALL HOTEL
Luxury Wedding Show
Sunday 30th September

LUTON HOO HOTEL
Wedding Showcase evening
Thursday 18th October

At Elite Hotels, our beautiful locations 
offer the perfect setting for your dream 
vintage wedding, whether this is in the 
classic countryside or by the sea. Our 
Wedding Coordinators are on hand to help 
you plan your perfect big day, simply visit 
our website at www.elitehotels.co.uk.

FLOWERS
Like everything else, wedding 

floral fashions shift with the decades, 
so if you’re dreaming of the perfect 
vintage flowers, it’s best to contact a 
specialist florist. Alternatively, we’ve 
noticed that homemade bouquets 
are all the rage at the moment, and a 
wonderful way to create a retro look is 
to use old-time flowers such as roses, 
peonies or lavender and tie them up 
with vintage ribbons or lace.

INVITATIONS
Your invitations set the tone of 

your wedding and are the perfect 
way to introduce your retro theme. If 
you are planning a 1920s-style affair, 
then an art deco-style invite would 
be the perfect choice, while classic 
Hollywood movie imagery would 
be a great match for a 1940s event. 
The Etsy website is a popular source 
of retro wedding invite designs but 
again, you could go fashionably 
DIY and create your own. Why not 
experiment with vintage fonts, stylish 
stencilling and even lace trimming?

It’s safe to say that vintage 
weddings are truly booming right 
now, which means that planning one 
is becoming that much easier. Whether 
you take a DIY-chic approach, seek out 
specialist suppliers or even combine 
the two, we hope that we’ve given you 
enough inspiration to plan the magical 
retro day of your dreams.

HOW TO HAVE A PERFECTLY 

Retro Wedding

WEDDING CAKES
Each era has its own wedding cake trends 

(for instance, the 80s were all about those 
dinky bride and groom figurines). So to 
begin with, do some research on the styles of 
your decade. Pinterest is your ideal starting 
point and a plethora of wedding websites 
will offer tips. The next step is to find a 
specialist wedding cake supplier in your area 
or alternatively, go rustic (which is super on-
trend right now) and ask a friend to bake it 
for you.

More and more these days, our Elite 
Wedding Coordinators have been 
helping couples to recreate the magic 
of the past to create the vintage 
wedding day of their dreams.

CARS AND CARRIAGES
Thankfully, it is not too difficult to 

hire a classic or vintage car for your 
wedding, no matter what the era. For 
instance, a Jaguar S-Type would give 
a fabulous James Bond-style flourish 

to a 60s wedding, while a 1980s Rolls 
Royce Silver Spirit would create the 
decadent feel of that era. The classic 
horse and carriage also offers a 
romantic vintage atmosphere, with 
various providers specialising in this. 

Whether it’s the roaring ‘20s or 
the swinging ‘60s, there is no reason 
why you can’t conjure up a whole 
other era on your big day. To give 
you some inspiration, here are some 
tips we’ve picked up for planning 
the perfect vintage wedding…

© Sanshine Photography

© Sanshine Photography

© Sanshine Photography
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Share the experience of Elite Hotels with our range of gift certificates; from afternoon tea 
and indulgent spa treatments to gourmet dining and luxury overnight stays; we have the 
perfect gift for a loved-one, friend or colleague. Purchase online at www.elitehotels.co.uk 
or talk to our reception teams about your bespoke gift. 

Share the experience of Elite Hotels with our range of gift certificates; from afternoon tea 
and indulgent spa treatments to gourmet dining and luxury overnight stays; we have the 
perfect gift for a loved-one, friend or colleague. Purchase online at www.elitehotels.co.uk 
or talk to our reception teams about your bespoke gift. 

GIVE THE GIFT OF  
AN ELITE EXPERIENCE

A BLISSFUL DAY 
OF PAMPERING

As a mum of a young child with twins on 
the way, it’s not often that I get the chance 
to relax (unless you count a quick tea and 
biscuits while listening to PAW Patrol in the 
background).

So when Ashdown Park invited me to 
try out their special mum-to-be spa day, 
I jumped at the chance, especially when 
they told me about their special Harmony 
Pregnancy Massage. Soon, I was on my way 
there with my sister in tow.

From the moment we arrived at the 
stunning country house hotel, we were given 
a very warm welcome. Once we’d changed 
into our robes and slippers, we relaxed in 
the Fairway lounge, where we were offered a 
range of drinks. We were also provided with 
a varied lunch menu in advance — a sign of 
the excellent service we would receive all day. 
It was such a rare treat to catch up with my 
sister and Ashdown’s beautiful countryside 
backdrop was a real bonus. 

After a sufficient amount of gossip time, 
we were taken on a tour of the Country 
Club facilities, which included the well-

equipped fitness suite, the Jacuzzi, sauna 
and swimming pool. The pool area was 
beautifully relaxing and dimly lit with a 
wonderful sense of serenity. 

After settling into the spa, my therapist 
came to collect me. I was struck by her 
calm nature and caring attitude towards my 
pregnancy. She asked me questions about my 
health in order to assess the suitability of the 
treatment and I was even able to choose my 
own oil scent. 

The nurturing all over body massage was 
absolute bliss. I was provided with plenty 
of cushions to make sure I was comfortable 
and before I knew it, the 75-minute treatment 
was over. I must have entered a new world 
of calm, as I felt myself come around to the 
sound of my name. This was followed by 
the amazing Ashdown Luxury Alpine Foot 
Treatment (a must when you are not only 
struggling to see, but also reach, your feet!). 

When the treatments were over, our 
deliciously healthy lunch was already 
waiting for us in the Fairway Lounge — 
another lovely treat. The staff were not only 

efficient but also attentive and ensured that 
we had everything we needed to enjoy our 
special lunch. The rest of the day was spent 
trying out the different spa facilities and 
thoroughly relaxing.

I arrived at Ashdown Park a tired 
mum with tight shoulders but left totally 
rejuvenated and ready to take on the world. 
My only question is — when can I fit in 
another one before the twins are born?

Tasha and her sister enjoying lunch in the Fairway
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A round of a paws for our 
Competition winner

We are delighted to announce the winner from 
our dog photograph competition that featured in 
our Winter edition of Insight. This competition 
proved popular, so thank you to all of the 
entries that were submitted to us, we had some 
wonderful photos and it was a tough decision. 

Congratulations to the winner, Ian Chenery 
with his photograph of Border Collie Sam outside 
Tylney Hall Hotel & Gardens. We do hope you 
enjoy your overnight stay with Sam at any of our 
Elite Hotels and we cannot wait to see some more 
photographs from your stay with us. 

KID’S  

BOOK 

Corner

TOP SIX TERRY 
PRATCHETT BOOKS
This edition of book corner will celebrate the literary works of 
Terry Pratchett, known for his young adult fantasy novels, in the 
year which would have marked his 70th Birthday. In all, he was 
the author of fifty bestselling books with worldwide sales of over 
70 million and was awarded an OBE in 1998 and knighted for his 
services to literature in 2009.

1. THE SHEPHERDS 
CROWN (Published 2015)

Published just a few 
months after his passing, 
this is the last published 
work of Terry Pratchett. It 
is the fifth instalment in the 
Discworld series to be based 
on Tiffany Aching, whose first 
appearance in The Wee Free 
Man also makes our list. 

2. GUARDS! GUARDS! 
(Published 1989) 

Eighth in the Discworld 
series, this is the reader’s 
first introduction to Ankh-
Morpork City Watch. A plot 
filled with dragons and magic 
this novel steered towards 
a more serious tone for the 
author and was adapted  
into both screen and  
stage productions.

3. THE WEE FREE MAN 
(Published 2003) 

30th in the Discworld 
series, the plot follows main 
character Tiffany Aching, a 
9-year-old girl whose brother 

is kidnapped by The Queen 
of the Fairies and the trials 
and tribulations she faces to 
ensure his safe return. Filled 
with Pratchett’s usual fantasy 
elements the rights to this 
novel were bought by The 
Jim Henson Company (who 
brought us The Muppets) to 
adapt it into film.

4. THE COLOUR OF 
MAGIC (Published 1983)

This is the first in the 
Discworld series, not to be 
confused with his first ever 
published novel which was 
The Carpet People in 1971. 
This magical novel is where 
it all begins and follows the 
characters Twoflower and 
his wizard guide, Rincewind 
through their adventures in a 
fantasy land.

5. NIGHT WATCH 
(Published 2002) 

Seen as one of the darker 
novels of the Discworld series, 
this is the 29th novel in the 
series and won Pratchett 

the Prometheus Award for 
Best Novel in 2003. For avid 
Pratchett fans this novel is 
also part of the City Watch 
series a major story line 
that made up eight of the 
Discworld series. The story 
begins on the anniversary  
of the Glorious Revolution 
and has the unmatchable 
Pratchett mix of crime, 
fantasy and satire.

6. MORT (Published 1987) 
Fourth in the Discworld 

series, this novel proved to 
be one of Pratchett’s most 
popular having been voted 
no 65 in the Nations Top 
100 reads. The story follows 
Death and a young boy 
named Mort, who ends up as 
an apprentice to Death. Whilst 
sent out to capture the soul of 
Princess Keli, Mort chooses to 
take the soul of her assassin 
creating an alternative reality 
and the novel follows Mort on 
his quest to save Princess Keli.

The beautiful Bluebell Vineyard estate 
is set amidst bluebell-strewn woods from 
which the vineyard derives its name. The 
award-winning, family run, vineyard 
and winery is located in the heart of the 
Ashdown Forrest (a short drive from 
Ashdown Park Hotel) and is best known for 
its famous Hindleap Sparkling Wines.

Enter our competition for the chance 
to win a guided walking tour around the 
Bluebell Vineyard Estate for you and one 
guest.  We have three sets of tickets to 
giveaway, increasing your chances! 

All you have to do to be in with a chance 
of winning is complete our Bluebell acrostic. 
Use the first letter of the word to describe 
the things your most enjoy on your visits to 
Elite Hotels.

Beyond the manicured lawns 
of Tylney Hall Hotel, hidden in 
the 66-acre estate lies the serene 
and peaceful Water Garden.

Here you will see strands of 
bamboo hug the lake, and if you 
listen hard enough you will hear 
the tell-tale “plop” of fish feeding 
as dragonflies skim across the 
surface. The resident koi who live 
in the waterlily pond, often pop 
up to say hello when they hear 
the sound of passers by and with 
a small trail and a few benches 
this is the perfect calm hideaway. 

Originally constructed by 
Gertrude Jekyll, based on ground 
plans sent to her by Weir Schultz, 
the Water Garden was designed 
around one water course which 
linked the top to the bottom lake. 
In 1935 Woods of Taplow were 
commissioned to add the second 
water course and redesigned the 
first water course adding many 
pools and waterfalls using  
large quantities of Somerset  
Lime Stone.

Today the Garden is 
maintained by Paul Tattersdill, 
Head Gardner and his team  
as well as the rest of the  
Tylney Hall estate. 

IN THE QUEST  
OF CALM  
Tylney Hall Hotel & Gardens 

Sam the Border Collie

Submit your entries by email to marketing@elitehotels.co.uk or post on our  
Elite Hotels Facebook or Twitter accounts with the hashtag #Elitebluebell.  
The winner will be announced in the next issue of Insight.

WIN A WALKING TOUR AROUND 
THE BLUEBELL VINEYARD ESTATE 
COURTESY OF ELITE HOTELS 
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