
HALF  DAY
DELEGATE 

Up to 4 Hour Room Hire

Mineral Water

WHAT'S INCLUDED

Arrival Tea & Coffee with
Pastries

Mid-session Tea Coffee /
Biscuits

Projector/ Screen or TV with
HDMI 

Free WiFi

Complimentary Stationery

Complimentary Sweets

Flipchart & Pens

FULL DAY
DELEGATE 

24 HOUR
DELEGATE

DAY DELEGATE
PACKAGES

Half Day Meeting with
up to 4 Hours Room

Hire 

All Day Room Hire

Mineral Water

WHAT'S INCLUDED

Arrival Tea & Coffee with
Pastries

Mid-morning Tea & Coffee with
Biscuits

Sandwich Lunch 

Afternoon Tea & Coffee with
Biscuits

Projector/ Screen or TV with
HDMI

Free WiFi

Complimentary Stationery

Complimentary Sweets

Flipchart & Pens

All Day Room Hire

Accommodation with
Breakfast *

WHAT'S INCLUDED

Arrival Tea & Coffee with
Pastries

Mid-morning Tea & Coffee
with Biscuits

Sandwich Lunch

Afternoon Tea & Coffee with
Biscuits

Projector/ Screen or TV with
HDMI

Free WiFi

Complimentary Stationery

Complimentary Sweets

Flipchart & Pens

Mineral Water

2 Course Dinner 

Full Day Meeting with
All Day Room Hire 

Full Day Meeting with
Dinner & Overnight

Accommodation 

 All packages require a minimum of 10 Delegates.  A room hire charge will be
added for any event under 10 delegates. 

* Single Occupany in a Classic Double Bedroom with Ensuite



UPGRADES
AVAILABLE ON REQUEST

ALL UPGRADES ARE SUBJECT TO AVAILABILITY*

 Orange or Apple Juice on
Arrival 

£2.50 /pp 

 Bacon / Sausage /
Veggie Rolls on Arrival 

£4.95 /pp

AVAILABLE FOR ALL PACKAGES 24 HOUR
DDR ONLY

Additional AV
Requirements

Please enquire for pricing

Slices of Cake at Afternoon
Break

£2.95 /pp

Add Fruit Skewers at
Afternoon Break 

£3.95 /pp

Upgrade to 2 Course
Hot Lunch 
£9.50 /pp 

FOOD UPGRADES

ADDITIONAL EQUIPMENT

Additional Screen
 from £50.00 each

Additional Flipchart
from £15.00 each

Microphone & Speaker
 from £45.00 each

Add 1/2 Bottle House
Wine Per Person with

Dinner 
£11.95 /pp

Breakout Room(s) & Ground Hire
Please enquire for pricing 

Private Dining 
Please enquire for pricing 

Room Upgrades
Please enquire for pricing 



LUNCH MENU

Sandwiches
Egg mayonnaise & roquette 

 BLT  Bacon lettuce tomato & mayonnaise 
Tuna mayonnaise & red onion 

 Wiltshire ham & English mustard 
 Vintage organic Cheddar & plum & apple chutney 

 Roast Peppers & Hummus 

Served with chip platters

Dessert upgrade available upon request 

We endeavour to cater for all dietary requirements, some dishes may need to be
altered to meet your needs. If you have a food allergy, please notify your Event

Organiser

  Allergen Notice-
While we make every effort to prevent cross contamination in our kitchen, we cannot   

guarantee that any food item we make is FREE of any specific allergen. If you have a
specific allergen  need, please inform us; we will take all reasonable steps to prepare your

meal safely, although we cannot guarantee a completely allergen-free environment or
products.

 

Freshly Prepared Sandwiches
Standard for all packages



2 Course Hot Food Menu 
Upgrade for only £9.50 /pp

Club Sandwich 

 Desserts

Ice cream & sorbet selection any 3 scoops

 

Nachos
Classic Caesar Salad 

Gourmet Streaky Bacon & Cheese Beef Burger & French Fries
 Crispy Buttermilk Chicken Burger & French Fries

 Vegan Burger & French Fries, 
Penang Thai Vegetable Curry & Rice

Chicken Makhani Curry Basmati Rice & Rice

Warm Triple Chocolate Brownie 
Vanilla Seed Ice Cream Sticky Toffee Pudding 

 Baked Vanilla Cheesecake 
 Citron tart  

2 COURSE HOT
 LUNCH MENU

We endeavour to cater for all dietary requirements, some dishes may need to be altered to meet
your needs. If you have a food allergy, please notify your Event Organiser

  Allergen Notice-
While we make every effort to prevent cross contamination in our kitchen, we cannot   guarantee
that any food item we make is FREE of any specific allergen. If you have a specific allergen  need,

please inform us; we will take all reasonable steps to prepare your meal safely, although we
cannot guarantee a completely allergen-free environment or products.



CORPORATE
DINNER MENU

Starters

Sauteed Tiger Prawns & Chorizo Sour Dough Toast 
Sticky Thai Chicken Wings

Homemade Soup of the Day 
Halloumi Fries 

Creamy Garlic Chestnut Mushrooms 

Mains

Fresh Ale Battered Cod & Chunky Chips 
 Gourmet Streaky Bacon & Cheese Beef Burger 

Crispy Buttermilk Chicken Burger 
 Vegan Burger & French Fries

 Chicken Schnitzel & Garlic Butter with French Fries
British High Welfare Pork Belly & Creamy Mashed Potato

Vegan Penang Thai Vegetable Curry & Rice
 Chicken Makhani Curry & Rice

Sun Blushed Tomato & Pesto Gnocchi 
 Roasted Cod Loin

British Aged Ribeye Steak 8oz (£10 supplement)

Desserts 

Warm Triple Chocolate Brownie 
Vanilla Seed Ice Cream Sticky Toffee Pudding 

 Baked Vanilla Cheesecake 
 Citron tart 

Ice cream & sorbet selection any 3 scoops
British Cheeses & Biscuits (£5 supplement)

We endeavour to cater for all dietary requirements, some dishes may need to be altered to meet
your needs. If you have a food allergy, please notify your Event Organiser

  Allergen Notice-
While we make every effort to prevent cross contamination in our kitchen, we cannot   guarantee
that any food item we make is FREE of any specific allergen. If you have a specific allergen  need,

please inform us; we will take all reasonable steps to prepare your meal safely, although we
cannot guarantee a completely allergen-free environment or products.

2 Course Set Menu
A choice of 2 Mains and 2 Desserts or 2 Starters and 2 Mains,

third course available at a supplement of £5 per person 


