
24 October 20, 2009 DAILY POST

food&drinkYOUR GUIDE TO GOING OUT

Call 01492 574419 and be in it next week
GET IN OUR DINING DIRECTORY

DINING DIRECTORY
CONWY
FISH TRAM CHIPS, LLANDUDNO
Sea Fish quality award 2007. Traditional fish
and chips takeaway and licensed cafe.
Opening hours: Closed Sunday Tea and all
Day Monday, Open Tuesday - Saturday for
lunches and tea. Find us opposite the tram
station. Call 01492 872673.

FIFTY 5 DINER, LLANDDULAS, CONWY,
LL22 8HH – J23 A55
A variety of meals, snacks, desserts and
beverages. Friendly, fast service. Ample
parking and easily accessible toilets. Open
daily 8am-9pm. Call 01492 514151.

DENBIGHSHIRE
BEACHES HOTEL, PRESTATYN
Beach Road East. Two course carvery from
£8.95 per person in our Captain’s Table
restaurant every Sunday noon-4pm, enjoying
views of the Irish Sea (groups welcome). Call
01745 853072.

GWYNEDD
BISTRO MOELWYN, HIGH STREET,
BLAENAU FFESTINIOG
We promise you a warm welcome and views
of the Moelwyn mountains. Local, fresh
produce provides the basis of our healthy
lunch and tempting evening menus. To
reserve a table or book a private party call
01766 832358. Visit www.bistromoelwyn.co.uk
for more details
TYN LLAN HARP, LLANDWROG,
CAERNARFON
Meals served noon-9pm daily, including
Sunday lunch. Warm and friendly
atmosphere, children welcome. Under new
management. Late bar Friday and Saturday
with bar meals and separate restaurant. Call
01286 831071.

THE ROYAL SPORTSMAN HOTEL,
PORTHMADOG
Traditional favourites and modern European
menus cooked to order, using fresh local
Welsh ingredients. Open daily noon-2.30pm
and 6pm-9pm. Call 01766 512015 or visit
www.royalsportsman.co.uk

HERBS RESTAURANT, 162 HIGH STREET,
BANGOR
Organic, locally sourced fair trade ingredients
whenever possible. Come and join us for our
themed weekend evenings. Open 10am-3pm
Mon-Thur, 10am-9pm Fri and Sat. Closed
Sundays.
Call 01248 351249 for details.

MEIFOD COUNTRY HOUSE,
BONTNEWYDD, CAERNARFON
A variety of meals served noon-9.30pm Mon
to Sat. Sunday lunch served noon-9pm.
Children welcome. Call 01286 673351.

Y BEUNO, CLYNNOG FAWR
Cinio dydd Sul noon-3pm. Bwyd da,
golygfeydd bendigedig, croeso cynnes.
Sunday roast noon-3pm. Good food, fantastic
views, warm welcome. Call 01286 660785 to
book.

ANGLESEY
HARBOURFRONT BISTRO – MARITIME
MUSEUM
Newry Beach, Holyhead. Lunch Tue-Sat
noon-2.30pm; Sunday 12.15-3.30pm. Three
course lunch menu. Closed Mondays. Dinner
Thur-Sat from 6pm. Reviewed by Daily Post
2006 as “absolutely top notch”. Call 01407
763433.

Cake on the menu at plum festival
A LUSCIOUS cake will be

unveiled at Denbigh’s
unique plum fruit festival
on October 31.

The Denbigh plum is one of the
fruit growing world’s little known
gems and master baker Alwyn
Thomas has concocted a new recipe
to celebrate it.
Using fruit harvested from trees in

the town he will serve up a Denbigh
Plum Cake straight from the oven.
The festival, in the town’s Crown

Square Market hall, is backed by
rural development agency Cadwyn

Clwyd through its Denbighshire
Agri-Food Project
Alwyn, who has been supplying

the town with bread and cakes from
his High Street store since 1972, said:
“It’s been a fantastic year for plums
and I think it’s a wonderful idea to
celebrate something that’s unique to
Denbigh – lots of places have
festivals but not many have a fruit
named after them.”
Details www.visitdenbigh.co.uk

● NEW Food North Wales campaign
aims to put the region on the
gastronomic map.

Website foodnorthwales.co.uk and
a brochure will showcase local food
and drink and where it can be
sourced, at the region’s food festivals
and markets. The aim is to boost
awareness of food produced in
North Wales and also its importance
in attracting visitors and consumers
from across the border.
Behind the project are rural

development agencies like Cadwyn
Clwyd in rural Denbighshire and
Flintshire, Menter Mon in Anglesey
and the Gwynedd and Conwy Rural
Partnerships as well as Tourism

Partnership North Wales and the
Welsh Assembly Government’s North
Wales Agri-Food Division.
● POACHED fillet of roe deer with
caramelised cauliflower helped
Bodysgallen’s Gareth Jones win Pride
of Britain Chef of the Year contest.
Gareth gets a trip to Piedmont in

Italy as guest of Ceretto.
Diners at Bodysgallen Hall can

sample his dish at the hotel later this
month. A three-course lunch in the
restaurant costs £22.50, dinner is £39.
Details 01492 584 466 or

bodysgallen.com

Dream teas
A

fter nearly 15 years
away from the
countryside, Welsh
-born Caroline Jones
has returned to her
Gwynedd family
home in with a

unique vision in mind.
Caroline, now 32, has always

known the house in which she grew
up in had bags of potential. Now,
with more than seven years of
professional marketing experience
behind her, Caroline is realising her
dream, and, along with her partner
Michael Roberts, has turned Plas
Gwynfryn near Llanbedr into tea
rooms and a wedding suite.

She said: "I have always thought
the house would make a perfect
venue for weddings, while the
veranda is just ideal for afternoon
tea. I've never been in the right
stage of my life and career to
develop a business before. Now I'm
able to, so the ideas I’ve long held
about weddings and functions at
the house can finally become a
reality."
Plas Gwynfryn, built in 1906 for a

jeweller from the Midlands, has
been in Caroline's family for 45
years, after her mother inherited
aged 26.
She said: "Mum inherited the

house from my grandmother, who
sadly died before she was able to
move into it. When Mum moved in
the house and gardens had run to

ruin, with the gardens as hayfields
that local farmers had to cut. There
were brambles everywhere.
“Mum has dedicated her whole

life to the gardens, but since her
recent stroke she has been unable to
tend to the grounds as she once did.
"Ultimately the reason I returned

was to keep the house in the family.
I came to a crossroads, and had to
decide which road to go down to
keep the house. I've chosen this."
She said: "For the tea rooms we

bought tables and chairs with red
designs, to be in keeping with the
surroundings, and we put them on
the veranda. We wanted the setting
to be as natural as possible and to
bring the outdoors to the tearoom.”
She added: "We've also added a

'wow' factor in terms of the teapots

– they are designed so the loose tea
is in the centre, so when it is
submerged it changes the colour of
the water as it brews. We have 10
types of tea, and each produces a
different colour as it brews – the
fruit burst turns the water an
amazing deep red and the smell is
simply divine"
She said: "I have a blank canvas

here in terms of hosting wedding
parties. I want couples to feel the
house is theirs to do with as they
wish. I want them to be able to
bring in their preferred caterer,
whether Uncle Bob who wants to do
a BBQ, or a gourmet specialist. I
want people to feel they can have
the wedding they really want.”
● Contact Caroline on 01341 241363
or at plasgwynfryn.co.uk

By AISHA REGAN

Caroline Evans has set up a tea room and wedding business at her family's home Plas Gwynfryn, Llanbedr, Harlech Picture: ROBERT PARRY JONES

Caroline’s vision for home becomes reality


