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Biltmore is the perfect place to slow down a little and rediscover the wonder 
of the season—to reconnect with family and friends the way my great-
grandparents did more than 100 years ago. Whether you want to enjoy 
Biltmore’s beautiful Christmas decorations by candlelight or simply experience 
gracious hospitality at its fi est, I welcome each of you to visit us during the 
holidays and make special memories that will last a lifetime.

A season of wonder
Bill Cecil, President & CEO and George Vanderbilt’s great-grandson
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Experience the wonders of the season
Christmas at Biltmore Daytime Celebration
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SEE ANTLER HILL VILLAGE 
IN A NEW LIGHT

UNCORK THE HOLIDAYS WITH 
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Discover the difference between  
day and night 
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Join the conversation!   #BILTMOREPASSHOLDER INFO: 800-413-9787
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SIMPLIFY THE SEASON WITH 
GOURMET GIFT IDEAS 

CHOCOLATE AND GINGER 
TEAM UP FOR HOLIDAY FLAVOR

UPCOMING EVENTS

Enjoy special holiday menus at 
our restaurants

"When the wagon with the big tree  
comes through the gates and I hear all its  

bells jingling–and then I see Santa waving  
at the crowd–that's when it really begins  

to feel like Christmas to me!"

Hannah Parks,  
Entertainment and Event  

Programming Coordinator

Carefully curated for our Annual 

Passholders, Ambassador brings the 

world of Biltmore to your home 

with fascinating stories, stunning 

photography, and exclusive offers 

available only to you in each issue.
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CHRISTMAS AT BILTMORE DAYTIME CELEBRATION; NOVEMBER 6–JANUARY 10, 2016

Experience the wonders  
of the season

There’s nothing quite as special as a 

holiday celebration at Biltmore, and 

since George Vanderbilt chose to open 

his home to his friends and family at 

Christmas 1895, it’s only fitting that 

we continue that tradition today.

Each year, our floral department 

selects a theme inspired by the 

Vanderbilt era, and they interpret it 

throughout the entire estate, from 

Biltmore House to Antler Hill Village 

& Winery, plus the inn, shops, 

restaurants, and our new hotel. For 

2015, the theme reflects all the style 

and splendor associated with ‘A 

Gilded Age Christmas.’ 

“Gilded Age refers to the time 

period in which the Vanderbilts 

and their peers lived,” said Laura 

Overbey, Collections Manager. “It is a 

unique time in American history that 

included the construction of grand and 

elegantly decorated estates filled with 

high society and glittering parties.”

As always, Biltmore House’s 

stunning interior details are enhanced 

with dozens of beautifully decorated 

trees, miles of fresh greenery and 

wreaths, sparkling lights, and 

ornaments—yet our talented floral 

team always brings each room to life 

in a new and exciting way.



“We’ve created an elegant holiday 

statement that reflects the luxury of 

that time,” said Cathy Barnhardt, 

Floral Displays Manager. “The 

emphasis is on rich layers of color 

accented with metallic touches of 

gold, silver, and platinum.” 

In the Banquet Hall, the traditional 

40’ fresh-cut Fraser fir is decorated 

with Edison-style white lights, 

tinsel, brightly-wrapped gift boxes, 

vintage toys tied on with bows, and 

enormous, colorful ornaments in 

keeping with the size of the tree. 

Also included in this year’s charming 

display is a bright red, child-sized one-

horse sleigh that dates from the turn 

of the century. 

The tree and the packages are 

reminiscent of the first Biltmore 

Christmas when the children of 

estate workers gathered in the hall to 

receive presents chosen especially for 

them. In December 1895 the Asheville 
Citizen noted that “A beautiful 
Christmas tree that stood in the Banquet 
Hall causing the loveliest anticipation  
of the little folks was then stripped of  
its heavy trimming of gifts. Each guest 
was remembered.” 

In the Salon, admire a stately tree 

decorated with feminine details 

that suggest ladies hats, feathers, 

and jeweled pieces. This room’s 

decorations are inspired by Edith 

Vanderbilt’s use of the space as a 

sitting room where she entertained 

her friends with afternoon tea.

A quartet of trees in the Tapestry 

Gallery feature dozens of cherubs 

peeping out from the branches in 

honor of the Nativity, the centerpiece 

of the longest room in Biltmore 

House. The Tapestry Gallery trees  

and those in the Third Floor Living 

Hall also feature globe-shaped 

German wax ornaments decorated 

with floral patterns.

“These are my favorite ornaments, 

and ones I used to decorate during 

my first Christmas here nearly 40 

years ago,” said Cathy. “They are very 

traditional and so fitting for this year’s 

Gilded Age theme.”   

INSIDER INFORMATION: RESERVE DAYTIME CHRISTMAS VISITS NOW!

Select daytime Christmas visit dates to Biltmore House require advance reservations. 
Call the Passholder Priority Line at 800-413-9787 for reservations. 

ENJOY ANTLER HILL VILLAGE & WINERY THIS SEASON

Admire the decorations around the village and take advantage of your Passholder 
discount on delicious holiday dining and gift shopping. Each weekend from 
November 7–January 10, enjoy merry music with roving carolers. Pass discount on 
dining not valid on holidays.

A beautiful Christmas tree that stood in the Banquet Hall 
causing the loveliest anticipation of  the little folks was  

then stripped of  its heavy trimming of  gifts. 
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Our annual tree raising is a great 

way to embrace the holidays and is a 

cherished tradition for hundreds of 

Passholders. Join us November 4 to 

watch the Banquet Hall tree arrive 

by horse-drawn wagon, with Santa 

riding along to greet all the visitors. 

Afterwards, enjoy 20% off all day 

in our shops and restaurants as we 

celebrate Passholder Shopping Day.

Plan to arrive early—the fun begins 

at 9:30 a.m. with live seasonal music 

and Mrs. Claus on hand to visit with 

guests in front of Biltmore House. 

Around 10 a.m., our enormous Fraser 

fir makes its grand entrance, putting 

everyone in a holiday mood and 

helping kick-off our holiday season.    

Make a day of it by touring 

Biltmore House decked in much of its 

Christmas finery, then visit our estate 

shops and start checking off your 

holiday gift list. Our restaurants also 

honor your exclusive 20% discount 

that day, so enjoy lunch, dinner, or 

both on the estate.

Our retail shops are brimming  

with holiday gifts and décor, 

including the popular ILLUME 

balsam and cedar candles and our 

wonderful new Bears for Humanity
™

 

made of 100% organic cotton/hemp.

“Giving back has been a Biltmore 

tradition since George and Edith 

Vanderbilt lived here. This year when 

you purchase one of these snuggly 

Bears for Humanity we will give  

a bear of equal value to a western  

North Carolina child in need,” said 

Natalie Hackney, Vice President,  

Retail Operations.

After a wonderful day of Christmas 

cheer, shopping, and dining, take time 

stop by the Gate House—decorated 

like a winter wonderland with Mark 

Roberts Santas and elves—to browse 

for more gifts. The store is open  

until 8 p.m.   

SAVE $20 ON CANDLELIGHT CHRISTMAS EVENINGS  

As a Passholder, save $20 per ticket on evening visits for yourself and adult 
guests. Ages 10-16 are half the regular price; children under nine are free. 
Login to biltmore.com/passdiscount to purchase or call 800-413-9787.

CHOOSE A RELAXING GETAWAY AT INN ON BILTMORE ESTATE

Make the holidays memorable with the Inn’s Enchanted Christmas package! 
Highlights of this exclusive three-night stay include chef’s breakfast buffet daily 
and special dinners in The Dining Room on Christmas Eve and Christmas Day. 
Festive touches include visits by Santa and carolers in the lobby.

Join us for 
Passholder 
Shopping Day 
savings!

Our restaurants also honor your exclusive 20% discount  
that day, so enjoy lunch, dinner, or both on the estate.

PASSHOLDER INFO: 800-413-97874



Antler Hill Village holiday scene

Antler Hill was the hub for Biltmore 

employees in the early 1900s. 

According to a 1916 New York Times 
article, the area was decorated with 

holly, mistletoe, and a huge outdoor 

tree during the holiday season.

We continue this tradition in Antler 

Hill Village today with sparkling 

lights, fresh wreaths, and decorated 

outdoor trees. A farm wagon adjacent 

to the largest tree on the Village Green 

overflows with barrels and baskets of 

fresh evergreens and bright berries, 

making a perfect backdrop for a family 

Christmas photo opportunity.

A new village tradition begins this 

holiday season with the grand opening 

of Village Hotel on Biltmore Estate. 

The new hotel welcomes guests with 

a 17-foot fresh-cut Fraser fir decked in 

white lights, and offers a perfect setting 

for visiting with family or an overnight 

stay for out-of-town guests. Enjoy the 

convenient, relaxed atmosphere for 

dining and shopping. On weekends, 

listen to the sounds of the season with 

roving carolers and bring the children 

to visit Santa in the Bandstand.

“We want to set the perfect tone for 

everyone who joins us at Village Hotel 

during our first holiday season,” said 

Beth Poslusny, Village Hotel Manager. 

“Passholders can take advantage of 

special room rates or choose any 

of our great packages designed to 

help guests make the most of their 

Biltmore stay, including the lively fun 

here in the heart of the village.”

For this special season, Beth 

recommends choosing the Candlelight 

Christmas Evenings Package at Village 

Hotel. You’ll enjoy daily breakfast 

there plus daytime estate admission 

during your stay, a Candlelight 
Christmas Evenings visit, our beautiful 

Christmas Book, and more—just steps 

away from great dining and shopping.

“We want to help create amazing 

memories that last forever. For many 

guests, staying with us at Biltmore has 

become an annual holiday event—they 

tell us they’ve never experienced such a 

level of genuine Southern hospitality,” 

said Beth. “And by offering a new way 

to stay at Biltmore, we hope to allow 

even more guests the same opportunity 

to make special holiday memories.”   

See Antler Hill Village 
& Winery in a new light 
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Discover the difference  
between night and day

When first-time guests arrive 

at Biltmore during the Christmas 

season, they often ask our staff to 

explain the difference between 

daytime and evening visits. 

“That’s easy,” said Kathy Lightcap, 

Ticket Host. “I tell them that at 

night, Biltmore House comes alive 

with music and soft lighting—it’s 

reminiscent of the Vanderbilts’ 

love of holiday entertaining and 

celebrations. It truly is magical!”

No holiday visit is truly complete 

without a Candlelight Christmas 
Evenings experience. Seeing Biltmore 

House illuminated by candles and 

firelight evokes a quieter, more 

reverent mood, and the amazing 

decorations take center stage.

CANDLELIGHT CHRISTMAS EVENINGS; NOVEMBER 6–JANUARY 2, 2016



INSIDER INFORMATION: 
CANDLELIGHT VISITS INCLUDE DAYTIME GROUNDS VISIT 

Your guests who have Candlelight Christmas Evening tickets may visit Biltmore’s 
gardens and grounds, including Antler Hill Village & Winery, before their evening 
visit or the next day. To return to Biltmore House or to see it the following day, they 
need to purchase a $15 daytime upgrade at any Guest Services location. 

Candlelight Christmas Evenings 
begin at dusk as the lights start to 

twinkle amid the branches of a 55’ 

foot Norway spruce on the Front 

Lawn. “Our engineering team spends 

several nights lighting this huge 

outdoor tree,” said Brent Merrell, 

Director of Engineering Services. 

“We use three boom lifts to decorate 

it, and most of the lights are placed 

after dark so we know they are 

evenly distributed.”

The soft glow of luminaries lights 

your way toward Biltmore House, 

where you’ll see the entry decked 

with lighted garlands. Just beyond 

the Front Door, two illuminated 

Christmas trees—one near the foot 

of the Grand Staircase and one 

on the landing—set the tone for 

Christmas finery in other rooms.

As you stroll into the Library, the 

massive fireplace is lit and sparkling 

garlands dress up the mantle. This 

year, the room features four decorated 

trees that pick up the subtle colors of 

the book bindings displayed around 

the walls. Seeing the Library at night 

in all its holiday splendor makes it 

seem as if the Vanderbilts and their 

guests have only stepped away for  

a moment. 

After leaving the Library, note 

the spectacular Nativity artfully 

arranged on a long table in the 

Tapestry Gallery. At night, the 

lighting makes the setting more 

intimate, adding a spiritual aspect 

for many visitors.

“We get letters each year from 

guests that are moved by the Nativity. 

At night I often see people just 

standing there looking at it; it speaks 

to them deeply,” said Gloria Brank, 

Floral Displays Supervisor.

Live music in the evenings adds 

another layer of seasonal cheer to your 

experience in Biltmore House. Choirs 

from across the region alternate 

with musical duos to fill the Winter 

Garden with holiday sounds, while 

soloists perform classical music in 

Second Floor Living Hall.

And it’s not just our guests who 

enjoy Candlelight Christmas Evenings—

many of our staff members who work 

at night have a chance to admire the 

lights and decorations as well.

Biltmore’s security staff, for example, 

puts in extra hours during holiday 

evenings to assure that tree lights, 

candles, and fireplaces are carefully 

managed, and extra staff is added to 

answer guest questions.

“Although we put in long hours 

during this season, we all love the 

festivities and seeing it through 

our guests’ eyes. Seeing Biltmore 

House at night reminds me of when 

I was a child,” said Gary Cornett, 

Security Manager. “It really feels like 

Christmas with the focus on all those 

lights and the decorated trees.”   

Live music in the evenings adds another layer of  
seasonal cheer to your experience in Biltmore House. 

Your Candlelight experience 
begins at Lodge Gate. 
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CHRISTMAS AT BILTMORE DAYTIME CELEBRATION; NOVEMBER 6–JANUARY 10, 2016

Enjoy special holiday  
menus at our restaurants

Special seasons deserve special 

dishes, which is why our chefs create 

inventive menus only offered during 

Candlelight Christmas Evenings. Each 

restaurant chef offers something new 

each year along with the timeless 

classics and holiday favorites you love. 

Bistro Executive Chef Paul Klaassen 

is using his new plancha grill for two 

special holiday dishes: Grilled Scallops 

and Grilled Octopus. The plancha is 

a flat top griddle that gets extremely 

hot, allowing the searing of meat and 

seafood to seal in the taste without 

overcooking it. 

“Both dishes are excellent, but 

for something different and a little 

adventurous, try the octopus,” said 

Chef Klaassen. “The scallop dish is 

prepared with a braise of eggplant 

and garlic, both slightly charred. 

The end result is a sweet and nutty 

puree—delicious!”   

To complement these new dishes, 

Chef Klaassen recommends the 

Roasted Corn Agnolotti—small 

pillows of handmade pasta filled with 

roasted corn and ricotta cheese. 

For one of the most traditional 

tastes of the season, Deerpark 

SAVOR EXCEPTIONAL DINING THIS SEASON



INSIDER INFORMATION: DEERPARK OFFERS EXTENDED HOLIDAY HOURS  

For the first time, Deerpark Restaurant is open for holiday buffets on Christmas Eve and 
Christmas Day, and offers extended hours during the season for lunch and dinner. Passholders 
may bring non-ticketed guests for dinner and on holidays with advance reservations. Pass 
discount on dining not valid on holidays. Visit biltmore.com/deerpark for details.  

CANDLELIGHT TICKETS NOT NEEDED FOR PASSHOLDER DINING GUESTS

As a Passholder, you can bring non-ticketed guests to dine with you after 5 p.m. at  
Antler Hill Village restaurants and Deerpark with reservations. Please note that Stable  
Café does require ticket purchases for your guests as well as advance reservations.

Restaurant offers a classic Slow 

Roasted Prime Rib. Executive Chef 

Kirk Fiore achieves the outstanding 

flavor of the prime rib by cooking it 

very slowly to retain natural juices. 

Follow your meal with the Orange 

Bourbon Cheesecake from Pastry 

Sous Chef Tara Lumley—this perfect 

pairing of flavors is just one of the 

many dessert offerings currently 

featured at Deerpark. (See the recipe 

on page 12 for another of Chef 

Lumley’s enticing holiday desserts).

At Cedric’s Tavern, Pan Roasted 

Duck Breast is a favorite holiday dish 

for Executive Chef Mark DeMarco, 

and he serves it with Carolina Gold 

rice, sautéed spinach, and porcini 

lentils—all delicious complements  

to the richness of the fowl.

“Duck is a classic winter dish and 

very hearty, and I enjoy using my 

skills to braise and render it. It’s also 

fun to be a part of Biltmore holiday 

festivities,” said Chef DeMarco.

While no specific holiday menu 

is planned for Village Social—the 

new full-service restaurant and bar 

serving light breakfast, lunch, and 

dinner in our Village Hotel—you are 

sure to enjoy the restaurant’s small 

plate concept focusing on sustainable 

seafood with local and regional farm 

and garden products.

Close to Biltmore House, Stable 

Café offers a three-course prix fixe 

menu featuring Filet Mignon with 

wild mushroom bread pudding and 

porcini cream sauce. Executive Chef 

Shannon Sutherland chose this dish 

because she loves mushrooms, and 

says this is the meal she prepares for 

her own family on special occasions.

The Dining Room at Inn on 

Biltmore Estate also offers a three-

course prix fixe holiday menu. 

Executive Chef David Ryba’s favorite 

addition to the menu during 

Candlelight is Joyce Farms Naked 

Chicken with butternut squash, sage 

roasted mushrooms, and brown 

butter jus.

“This dish has great flavors and 

colors, and it features North Carolina-

raised chicken along with some of my 

favorite vegetables,” said Chef Ryba.

 “The holiday season at Biltmore 

seems to bring out the best in our 

staff. We cook holiday meals for 

them to enjoy during their work 

shifts,” noted Chef Klaassen. “Spirits 

are always high and our entire team 

genuinely enjoys being a part of  

the season.”   

During Candlelight Christmas Evenings,  
each restaurant chef  offers something new along with  
the timeless classics and holiday favorites you love.

Biltmore Executive Chefs 
Klaassen, Fiore, and DeMarco

Creating perfect holiday dishes
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It’s a banner year for Biltmore Wines— 

we’ve created three new ones to help 

celebrate the holidays. Choose from 

red, white, and sparkling—or enjoy 

them all!

Our newest sparkling wine is called, 

appropriately, Celebration. Created 

in a slightly sweeter style than our 

other sparkling wines, it is perfect 

with Thanksgiving dinner, holiday 

desserts, ringing in the New Year, or 

for toasting any special occasions.

For the first time, you can purchase 

a Christmas at Biltmore red wine for 

your holiday festivities.

“Our Christmas Red is a soft, fruit-

forward blend that pairs nicely with 

any holiday dish,” said Jill Whitfield, 

Wine Marketing Manager. “It’s a 

lovely sipping wine with a hint  

of spice.”

A blend of Gewürztraminer, 

Muscat Canelli, and Riesling, the 

2015 Christmas at Biltmore white wine 

is fragrant and semi-sweet. 

A design by Nancy Rowen of 

Atlanta, Georgia adorns both red and 

white bottles of our Christmas wine. 

She was selected as the winner of our 

annual wine label design contest. 

The beautiful label and food-friendly 

wine makes either of these the perfect 

hostess gift. 

Winemaker Sharon Fenchak says 

she enjoys a variety of wines during 

the holidays. Her list includes our 

Limited Release Gewürztraminer that 

goes especially well with turkey; she 

recommends serving Century White 

with pumpkin pie. Both wines are 

only available on the estate.

“If you prefer a red wine, our 

Christmas Red or Vanderbilt Reserve 

Pinot Noir from Russian River Valley 

are both good choices,” Sharon said. 

“The Pinot Noir is excellent with 

turkey or ham.”   

Uncork the 
holidays with 
Biltmore Wines 

INSIDER INFORMATION: 
WINE CLUB MEMBERSHIP—THE PERFECT GIFT!  

Treat someone special to a Vanderbilt Wine Club membership;  
it’s the gift that keeps giving. Three wines selected by our winemakers 
will be shipped each quarter (estate pick-up is also available).  
Visit biltmore.com/wineclub for details or call 877-245-0648.

A sparkling holiday toast

PASSHOLDER INFO: 800-413-978710



GIVE A GIFT THEY’LL ENJOY NOW AND LATER  

In search of a thoughtful holiday or hostess gift? Simply pair one of our  
cheesecakes or a selection of our gourmet salmon with one of our beautiful  
serving trays! Find all our serveware, including the copper finish collection  
featured here, at biltmore.com/tabletop.

Saving valuable time and effort during 

this busy season is always welcome, 

and we’ve collected some great ideas 

for delicious, easy-to-serve holiday fare 

for every occasion—plus, our gourmet 

goodies also make great gifts for almost 

anyone on your list!

Dessert parties are always popular 

during the holidays, but making special 

sweets from scratch can be time-

consuming. As an alternative, try our 

elegant Biltmore cheesecakes available 

at many area grocery stores. Choose 

from Vanilla Bean, Crème Brulee, or 

Italian Mascarpone Torta.

The pre-sliced cheesecake freezes well 

and thaws in about 30 minutes so you can 

grab one and go. By the time you arrive at 

your party, it’s perfect for serving.

“Our cheesecakes are delicious 

by themselves, or you can also 

prepare a simple topping that gives 

it a homemade touch,” said Christy 

Hodgins, Director of Marketing, 

Biltmore For Your Home. 

Add the toppings right before 

serving or place them in a small bowl 

beside the tray for people to drizzle on 

their own portion. Find easy recipes 

for our cranberry-walnut topping 

and our espresso chocolate sauce at 

biltmore.com/recipes.

“If you are going to a party where 

there will be many types of desserts, you 

can easily cut the slices in half because 

the pre-sliced servings are so generous,” 

noted Christy.

For an extra decorative touch, present 

the cheesecake on a pretty serving tray 

scattered with edible decorations like 

lemon zest or chocolate curls. 

“And for a special holiday appetizer 

or brunch, our Scottish or Wild Sockeye 

smoked salmon are perfect straight 

from the package,” said Christy.   

Simplify the season with  
our go-to gourmet foods 

Biltmore gourmet cheesecakes
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Chocolate and  
ginger team up  
for holiday flavor
The smell of baked goods like gingerbread immediately 

brings back wonderful childhood holiday memories. Add 

a creamy chocolate pudding element to the mix and what 

could be better? Pastry Sous Chef Tara Lumley created 

this delicious dessert pairing for you to enjoy at Deerpark 

Restaurant, or you can prepare your own version for a 

holiday celebration at home.

CHOCOLATE CREMEUX WITH GINGERSNAPS

Makes 12 three-ounce servings

Ingredients

2 cups + 6 tablespoons milk   

2 cups + 6 tablespoons heavy cream  

13 egg yolks   

¼ cup + 4 tablespoons sugar   

4¼ cups custard   

2½ cups dark chocolate (choose at least 74% cacao)

Method

Chop the chocolate coarsely. Bring milk and cream to a boil. 

Whisk egg yolks and sugar together—do not let mixture 

sit too long because sugar will “cook” the egg yolks. Add 

about 2 cups of heated cream to egg mixture and whisk until 

combined. Pour the mixture back into pot and continue to 

whisk until it thickens, then strain. Pour mixture into glasses 

and let set overnight. 

MEET CHEF LUMLEY 

Tara Lumley is Pastry Sous Chef for Deerpark, Lioncrest, and Biltmore Catering.  
A graduate of the Culinary Institute of America with a degree in pastry, she worked  
at the Ritz Carlton in Naples, FL for several years before joining Biltmore in 2014.

WINEMAKER’S SUGGESTION 

Chocolate and ginger snaps are a delightful combination—each one helps bring  
out the flavor of the other. Winemaker Sharon Fenchak recommends enjoying 
our Pas de Deux Sparkling Moscato with this dessert—or try our Limited Release 
Gewürztraminer if sampling the gingersnaps by themselves!

GINGERSNAPS 

Ingredients

1¾ cups sugar 

1½ cups shortening

½ cup molasses  

2 eggs  

4 1/8 cups flour  

1 tablespoon baking soda 

1 tablespoon + 2 teaspoons cinnamon  

1 tablespoon + 1 teaspoon cloves  

1 tablespoon + 2 teaspoons ginger

 

Method

Cream sugar, shortening, and molasses together until light and 

fluffy, then slowly add eggs until incorporated. Combine dry 

ingredients in a separate bowl and mix well. Add dry ingredients 

to egg mixture and mix until incorporated. Use a small scoop to 

form each cookie (approximately 1 ounce each). Roll each cookie 

in sugar and bake at 350 degrees for 10 minutes until golden 

brown. Makes about 4 dozen cookies. Serve approximately  

4 cookies with each portion of chocolate cremeux.   

PASSHOLDER INFO: 800-413-978712 Join the conversation!   #BILTMORE



Upcoming Events
 HOLIDAY 2015

Continue your Biltmore story with us  
by renewing your Biltmore Annual Pass  
today at BILTMORE.COM/PASSRENEW.  

Offers and events are subject to change;  

stay up-to-date at  biltmore.com/passholders.

BOOK YOUR STAY NOW!  

Make it an extraordinary holiday with a stay at the Inn or new 
Village Hotel where seasonal packages let you enjoy all the 
festivities. Call the Passholder Priority Line at 800-413-9787  
for special rates.

FREE DAILY SEMINARS AT A GARDENER’S PLACE

Noon—Decorating Christmas Wreaths
1 p.m.—Creating Holiday Tablescapes

SANTA VISITS ANTLER HILL VILLAGE ON WEEKENDS

Bring the children to see Santa each weekend November 7–
December 20 from 1 p.m.–5 p.m. in the Bandstand, plus a 
special appearance on November 27. Biltmore Portraits will be 
available to help capture your precious family memories.

PASSHOLDER APPRECIATION JANUARY 11 - MARCH 18  

Look for special offers and discounts on everything you love 
about Biltmore, including two free tickets. Be sure to renew 
your Annual Pass by December 31, 2015 to take advantage of 
everything. Details at biltmore.com/appreciation.

NOVEMBER 4

Passholder Shopping Day
Beginning at 9:30 a.m., help us welcome the arrival of our 
biggest Christmas tree along with Santa and Mrs. Claus, 
then save 20% in estate shops and restaurants until 8 p.m. 
(Passholder discount applies to retail wine purchases  
up to 25%). 

NOVEMBER 6, 2015 - JANUARY 2, 2016

Candlelight Christmas Evenings 
Passholders save $20 on Candlelight tickets; reserve NOW for 
your preferred dates! Login to purchase. Details on pages 6–7.

NOVEMBER 6, 2015–JANUARY 10, 2016

Christmas at Biltmore Daytime Celebration
Keep the spirit of Christmas alive a little longer by visiting  
after the New Year—our celebration continues through  
January 10. See pages 2–3 for details.

DECEMBER 18, 19 & 20

Gingerbread House Tea  
Enjoy afternoon tea while decorating your individual 
gingerbread house. Space is limited for this special holiday 
event that begins at 1 p.m. in the inn’s Vanderbilt Room;  
call 800-411-3812 now to make reservations. Visit  
biltmore.com/passevents for full details.

FPO ONLY

SENSE AND SENSIBILITY
©1995 Columbia Pictures Industries, Inc.  

All Rights Reserved.
Courtesy of Columbia Pictures

FEBRUARY 12–JULY 4, 2016

Fashionable Romance: Wedding Gowns in Film  
From grand gowns to delicate dresses, explore centuries of 
wedding fashion with this new exhibition of movie costumes  
in Biltmore House and family heirlooms in Biltmore Legacy. 
Learn more at biltmore.com/fashionableromance. 

13BILTMORE.COM/PASSHOLDER



Stay in touch 
Share your email address to receive exclusive offers & 

information and update us on mailing address changes by 
calling the Passholder Priority Line at 800-413-9787.

One Lodge Street

Asheville, North Carolina 28803
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