
Spring has arrived and 
brings many more wel-
come events and attrac-
tions re-opening to keep 
us entertained.

Easter has been particu-
larly busy at the 
Chadwick and around 
Lytham St Annes.  

There's more festivals 
and events coming up 
soon… Beaverbrooks 
Blackpool 10K Fun Run 

starts at 11am on Sun-
day 9th May 2010.  The  
run is along Blackpool 

Promenade starting and 
finishing at The Hilton 
Hotel.

Blackpool  Dance Festi-
val returns to the Em-
press Ballroom at 
Blackpool Winter Gar-
dens and runs from 
27th May - 4th June 
2010.  The Festival 

covers Ballroom and 
Latin American danc-
ing.

On 26th June 2010 Ly-
tham Club Day is being 
held.  A procession 
through Lytham starts at 
10am.  With varying 
things to do going on 
during the day, many 
people end up having 
fun at the fairground 
which opens in the after-
noon on Lytham Green.

Spring Forward...

C
h

a
d

w
ic

k
 M

e
m

b
e

rs
..

.

T
H

E
 C

H
A

D
W

I
C

K
 H

O
T

E
L

Spring 2010
April

Going on @ The Chadwick...

After all the snow in January which caused chaos everywhere, we’re happy that the 
theme weekends have gone well, the entertainment has gone especially well some 
fabulous acts such as Jimmy Jermain, Victor Michaels, Tickety Boo, and some new 
ones such as Big Wolfe Vikings and Abba Fever, will be returning for our 2010—2011 
theme weekends!

We’ve also held our first Taste of Lancashire stay, held from 1st - 5th March 2010, 
guests enjoyed a visit from Mr Fitzpatricks Last Temperance Bar; Rolys Fudge; Lea-
grams Cheese; Holly Cottage; demonstrations and tastings were very much enjoyed!  
We also held a traditional Lancashire Afternoon Tea in the lounge which consisted of 
Eccles cakes, Parkin and Scones served with the delicious Holly Cottage preserves 
and jams!  A Cheese and Wine Tasting Evening was particularly enjoyed, Leagrams 
provided their own cheese for tastings.  The farmers market visit in the square was 
equally enjoyed by guests who ventured there.  Many guests bought gifts and produce 
from the various producers that spent their time doing demonstrations and tastings.  
Taste of  Lancashire will be returning in next year on Monday 28th February  - Friday 
4th March 2011.  

If you cannot  wait until then don’t forget about our Wine & Gourmet Weekends on 
2nd - 4th July; 9th - 11th July; 16th - 18th July 2010.  Only £119.00 pp DBB based on 2 
sharing a twin / double bedded room for 2nights - Complimentary Wine Tastings; 
Gourmet Dinner; Demonstrations & Tastings; Entertainment Friday & Saturday 
evenings.

The Last of the Remaining Theme Weekends 2009—2010 

BOOK NOW TO AVOID DISAPPOINTMENT - THEY’RE NOT BACK TIL NOVEM-
BER!!!

April 16th - 18th 2010 60s Weekend

April 23rd - 25th 2010 St Georges

May 7th - 9th 2010 Cabaret & Showtime

May 14th - 16th 2010 Tropical Beach Party

May 21st - 23rd 2010 Dinner & Dance

June 4th - 6th 2010 Cabaret Weekend

Images from 2009 Lytham Club Day Procession



From the Kitchen….
Current Seasonal 
food….

Cauliflower, chicory, leeks, 
purple sprouting broccoli, 
rhubarb, spinach, salsify, 
spring onions, wild nettles, 
bananas, blood oranges, 
kiwi fruit, lemons, oranges, 
passion fruit, pineapples, 
pomegranate, quince, sat-
sumas, tangerines, al-
monds, brazil nutrs, chest-
nuts, hazelnut5s, walnuts, 
truffles (black), beef, 
chicken, pork, rabbit, tur-
key, wood pigeon, cockles, 
conger eel, hake, john dory, 
lemon sole, mussels, oys-
ters, salmon, sea trout, 
winkles

FOR EXCLUSIVE CHADWICK MEMBER OFFERS PLEASE CHECK OUR WEBSITE:

The Chadwick Hotel
113-115 South Promenade

Lytham St Annes
Lancashire
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Chef’s’ Favourite….

Poached 
Salmon in 
White Wine
Knob of butter
1/2 onion, chopped
3 carrots, chopped
1 stalk of celery, chopped
1L (1 3/4 pints) water
100ml (4fl oz) dry white wine
Salt and freshly ground 
pepper to taste
1.3kg (3lb) salmon steak

In a large frying pan, heat the 
butter and sauté the onions, 
carrots and celery for 5 
minutes.  Add the water, 
wine, salt and pepper.  Let the 
mixture simmer for 5 
additional minutes.

Wrap the salmon in muslin or 
cheesecloth and place it in the 
boiling liquid.  Lower heat, 
cover and simmer gently for 
about 15 mins.

Remove salmon from the 
frying pan carefully, unwrap 
and serve.

Phone: (01253)  720061
Fax: (01253) 714455

Email: sales@thechadwickhotel.com
Website: www.thechadwickhotel.com

Website:  

www.thechadwickhotel.com

Coming up in and around Lytham St Annes...
Sun 11th Apr 2010 Show Me with Chris & Pui, Blackpool Winter Gardens

Sun 18th Apr 2010 Boy George in Concert, Blackpool Grand Theatre

Sat 24th - Sun 25th Apr 2010 Peppa Pig’s Party, Blackpool Grand Theatre

Sun 2nd May 2010 Jane McDonald, Blackpool Winter Gardens

Mon 3rd May 2010 Derren Brown, Blackpool Winter Gardens

Sat 8th May 2010 Scouting for Girls, Blackpool Winter Gardens 

Sat 5th June 2010 Billy Ocean, Blackpool Winter Gardens

Sun 20th June 2010 Gala Night of Stars ‘Help for Heroes’, Blackpool Winter Gardens

Wed 23rd June 2010 Armed Forces Week Tea Dance, Blackpool Tower Ballroom

Sat 26th June 2010 Armed Forces Gala Night, Blackpool Tower Ballroom

SPECIAL OFFERS
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Monday—Friday 

(4 night stay)

Dinner, Bed & Breakfast 

ONLY £460 per couple

*Based on 2 persons sharing a Double / Twin 
bedded room 

Exciting new Bugatti 
Bar Menu Coming soon!!!
Check out our website to see a preview!


