GROVE

NARBERTH

Calendar of Events
2026
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Winter



Immerse yourselves in the romantic surroundings of Grove
for this special occasion. Begin your evening sipping on a
glass of Leroy Duval Champagne, followed by a beautifully

elegant dining experience in our Fernery restaurant.

You and your partner will be gifted with a handcrafted
Pembrokeshire Love Spoon as a keepsake from your romantic

evening.

5-Course Tasting Menu - £240 per couple
Glass of Leroy Duval Champagne - £40 per couple
6:30pm - 8:45pm



hid@wﬁOX

A familiar face to many, Allister served as Executive Chef here
before leaving to fulfil his dream of opening his own restaurant,
Hide and Fox in Kent. Since then, he has achieved remarkable
success, earning widespread acclaim and two MICHELIN stars for

his inventive, ingredient-led cooking.

Now returning to Grove of Narberth for one night only, Allister
will present an exclusive tasting menu that showcases his
distinctive style, elegant, expressive, and deeply connected to
seasonality and craft. It's a proud homecoming for a chef whose

journey began in our very own kitchens.

The evening will start with a champagne reception, followed by a
6 course tasting menu in our Fernery restaurant.

Due to the nature of the event, no alternative menus will be
offered, and we'll be unable to accommodate any dietary

requirements or allergies.

Arrival 6.30pm for the reception, with dinner commencing at
7.00pm.

Tickets are priced at £140 per person, and seating will be on social
tables.



Enjoy an intimate evening with the laid-back sound of “The Jazz Trio.’

Begin your evening with a glass of Prosecco on arrival, followed by a three-course dinner accompanied by live

jazz in our beautiful Fernery Restaurant.
Preferential rates are available on our luxurious rooms and suites for all guests joining us for the jazz night.

Social Tables
£65 per person inclusive of a glass of prosecco

Arrival 6.30pm



Spring



Treat your mum to a delicious 3-course lunch to celebrate this Mother’s
Day. Our Artisan Rooms is a beautiful setting for enjoying a relaxing and
celebratory time with your mum. All mums will also be given a floral gift

to take away to help make the day even more memorable.

£45 per person.
Call our reservations team to book, or book directly online.
Arrival - 12:00pm - 2:00pm

Share an unforgettable afternoon tea experience with your Mum this
Mothering Sunday. Enjoy delicious homemade sandwiches, cakes, and
pastries, and choose from a wide selection of the highest-quality loose-leaf

Jing teas to accompany your sweet and savory feast.

£40 per person
Arrival - 2:30pm - 4:00pm

Call our reservations team to book, or book directly online.



Enjoy Easter Sunday with family and friends over a 3-course Sunday lunch at the Grove this year. After a

relaxing lunch, there will be an exciting ‘egg hunt’ for your little bunnies in our enchanted gardens.

£45 per person

‘Little Bunnies’ menu is also available.
12:00pm - 2:00pm




Join us at Grove for an unforgettable evening with Welsh rugby legend Alun Wyn Jones OBE, the world’s
most-capped player with 158 Wales and 12 British & Irish Lions appearances.

A leader, three-time Grand Slam winner, and symbol of integrity and passion, Alun Wyn’s influence extends
far beyond the pitch.

The evening begins with a Champagne reception

hosted by Alun Wyn, followed by a four-course
tasting menu from Executive Chef Douglas Balish, and
an intimate Q&A exploring his remarkable journey

from Swansea to captaining Wales and the Lions.

A night of stories, sport and exceptional food at

Grove.

£140 per person
Arrival 6.30pm

Social tables

Please note: no menu alternatives or dietary

adjustments available.



Let us take you on a culinary journey from the source to
the plate. Enhance your understanding and
appreciation of the garden by joining this garden tour.
Explore our manicured grounds and gardens with a

guided tour provided by our Head Gardener.

Take a walk through our flower beds and pick up the
very best advice and tips to take home and apply to

your own flower beds.

Following the tour, enjoy a delicious 3-course lunch

using produce freshly grown in our kitchen gardens.

Come dressed for the weather and for walking in the

garden.

£65 per person
Social tables

Arrival - 1:00pm




This Father’s Day, make it even more special by
treating your dad to a delicious lunch in the Artisan
Rooms. Enjoy a delightful 3-course menu designed by
our Executive Chef, Douglas Balish.

£45 per person
12:00pm - 2:00pm
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Flower Arranging and Cream Tea
Saturday 20th June

Join us for our wonderful bouquet-making workshop. Florist Amelia will take you on a guided tour around our
beautiful and blossoming gardens before the flower-arranging workshop begins. Amelia will share her
knowledge of floral vase arrangements and will help you create your very own bouquet to take home. The

workshop will be followed by an exquisite cream tea in our Artisan Rooms restaurant.

£75 per person
Social tables

Arrival - 1:00pm



Garden Tour and Lunch
Saturday 4th July

Let us take you on a culinary journey from the source to
the plate. Enhance your understanding and
appreciation of the garden by joining this garden tour.
Explore our manicured grounds and gardens with a

guided tour provided by our Head Gardener.

Take a walk through our flower beds and pick up the
very best advice and tips to take home and apply to

your own flower beds.

Following the tour, enjoy a delicious 3-course lunch

using produce freshly grown in our kitchen gardens.

Come dressed for the weather and for walking in the

garden.

£65 per person
Social tables

Arrival - 1:00pm




Flower Arranging and Cream Tea
Saturday 25th July

Join us for our wonderful bouquet-making workshop. Florist Amelia will take you on a guided tour around our

beautiful and blossoming gardens before the flower-arranging workshop begins. Amelia will share her
knowledge of floral arrangements and hand-tying and will help you create your very own bouquet to take

home. The workshop will be followed by an exquisite cream tea in our Artisan Rooms restaurant.

£75 per person
Social tables
Arrival - 1:00pm



Autumn



Garden Tour and Lunch
Saturday 26th September

Let us take you on a culinary journey from the source to
the plate. Enhance your understanding and
appreciation of the garden by joining this garden tour.
Explore our manicured grounds and gardens with a

guided tour provided by our Head Gardener.

Take a walk through our flower beds and pick up the
very best advice and tips to take home and apply to

your own flower beds.

Following the tour, enjoy a delicious 3-course lunch

using produce freshly grown in our kitchen gardens.

Come dressed for the weather and for walking in the

garden.

£65 per person
Social tables

Arrival - 1:00pm




Essential Oil Perfume Workshop
Saturday 17th October

Join us for a relaxing and creative afternoon exploring the art of natural perfumery. Guided by our expert
host, you'll begin with an introduction to essential oils, learning about their unique properties and how to

blend them to create balanced, beautiful fragrances.

You'll then craft your own personalised 100ml essential oil perfume, presented in a gift box to take home — a

lasting reminder of your experience.

The workshop will last around 1.5-2 hours and will be followed by a traditional cream tea served on social

tables in one of our cosy lounges.

£55 per person
Social tables

Arrival 1.00pm



Jazz Night

Sunday 1st November

Enjoy an intimate evening with the laid-back sound of “The Jazz Trio.’

Begin your evening with a glass of Prosecco on arrival, followed by a three-course dinner accompanied by live

jazz in our beautiful Fernery Restaurant.
Preferential rates are available on our luxurious rooms and suites for all guests joining us for the jazz night.

Social Tables
£65 per person
Arrival 6.30pm
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Christmas Wreath Workshop
Saturday 12th December

Celebrate the festive season, creating your very own Christmas wreath.

Join us for this festive get together to learn how to create an impressive centrepiece using natural foliage and
woodland materials. Following the workshop, join us in the Grove lounges for mulled wine and mince pies to

ring in the advent.

£80 per person
Social tables

Arrival - 1:00pm
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Christmas Wreath Workshop
Wednesday 16th December

Celebrate the festive season, creating your very own Christmas wreath.

Join us for this festive get together to learn how to create an impressive centrepiece using natural foliage and

woodland materials. Following the workshop, join us in the Grove lounges for mulled wine and mince pies to
ring in the advent.

£80 per person
Social tables
Arrival - 12:00pm




New Years Eve Celebration Dinner
Thursday 31st December

As the roaring log fires glow, see in the New Year in style at Grove.

Our New Year celebration includes two glasses of Champagne, and Executive Chef Douglas Balish will serve a
special 5-course dinner created especially for this memorable evening.

Enjoy the atmosphere with live music, and as midnight approaches, the front terrace will open for all guests to

enjoy a magnificent fireworks display, lighting up the New Year sky.

Social Tables
£190 per person
Arrival - 6:30pm

To reserve your place, please contact our Reservations team directly.



Elevate your event with an overnight stay

Add an overnight stay, inclusive of our renowned Welsh
breakfast, to any of our events for £300 per couple.
This offer is subject to availability.

To book, please contact our reservations team on
01834 860 915

@



To book any one of our fabulous events please call us directly on 01834 860 915 or

email us at events@grovenarberth.co.uk

Grove of Narberth
Molleston
Narberth

Pembrokeshire
SA67 8BX

grovenarberth.co.uk
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http://grovenarberth.co.uk/

