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Paris House pays tribute to renowned Chef Peter Chandler

During the month of August 2010, Executive Chef Alan Murchison and the team at Paris House,
Woburn will be paying tribute to the late chef Peter Chandler with a bespoke memorial dinner
menu on the first anniversary of his passing. Peter and his wife Gail ran Paris House for 27
years prior to Murchison and built up its reputation of superb French cuisine.

Since Murchison took over Paris House in February 2010, he has been presenting his own
contemporary and stylish menu that encompasses familiar flavours with a dash of innovation.
The Peter Chandler Memorial Dinner Menu will feature Murchison’s interpretations of Peter’s
signature dishes including the much loved Hot Raspberry Soufflé.

Says Murchison: “It’'s a great honour to cook dishes based on Peter’s repertoire and we hope
our guests enjoy eating them as much as we enjoy cooking them.”

The six course menu will be available at Paris House for dinner only on Tuesday — Thursday
evenings from 1 to 31% August 2010, price £59 per person.

CLOSE
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10 in 8 Fine Dining Group

Paris House is part of the 10 in 8 Fine Dining Group whose collection includes the Michelin starred
restaurants L’ortolan in Berkshire, La Becasse in Ludlow, The Fine Dining Academy Cookery School in
Berkshire and the exclusive wine club Les Caveaux

Paris House

Set in 22 acres of scenic parkland, and ideally situated for both local and London patronage, Paris House
is set close to Woburn’s famous golf course and has the full backing of the Duke of Bedford himself. Built
in traditional Tudor architecture, and refurbished by specialist design consultants Trevillion Interiors, Paris
House accommodates 35 covers as well as a private dining suite and inspirational Chef’'s Table.

For questions or enquiries please contact:
Rowena Moore at the 10 in 8 Fine Dining Group
Telephone +44 (0)1189 883 783. Email rowena@10in8.com
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