
 
 
 

 

Corporate Accommodation Rates 

 

 

 

Wynyard Hall is the perfect place for travelling business men and women to stay, a tranquil and peaceful 

environment with a dedicated team of staff, passionate about creating a home from home experience, 

everything we provide is with our guest’s comfort in mind. 

 

Rest assured your guests will sleep well in our king size beds dressed in crisp cotton sheets. All 

bedrooms have en-suite bathrooms, Elemis toiletries, heated towel rails, luxurious robes and towels. 32” 

TV with Free view, hospitality table with refreshing coffee, speciality teas and bottled water, telephone 

facilities and free Wi-Fi throughout the Hall. 

 

Dining 

The finest of accommodation is complimented by our top quality dining facilities, there is no better place 

for your guests to enjoy their lunch or evening meal than in our exquisite Wellington Restaurant serving 

regional and traditional dishes in a magnificent setting. 

 

We also offer a Lounge Menu for those guests wishing to have a lighter selection of meals. 

 

 

Exclusive Corporate Accommodation rates available. 

Please contact our Business Development Manager, Angela Horley on 07590 984023. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

Breakfast Meeting Rates 
 

 

 

All rates inclusive of: 

Room hire for main meeting, mints, still & sparkling bottled mineral water, cordials, one flipchart stand 

and pad, projector and screen, conference blotters, pads, pencils provided for each delegate in the room. 

 

 

 

 

Package 1            £12.00 

Inclusive of: Morning Tea, Coffee served at your preferred time. 

A large multi-grain roll filled with bacon and tomato, optional with (lettuce & mayonnaise). 

 

 

 

 

Package 2   £20.00 

Inclusive of: Morning Tea, Coffee served at your preferred time. 

Wynyard Hall’s full traditional English breakfast. 

 

 

 

 

 

Package 3   £18.00 

Inclusive of: Morning Tea, Coffee served at your preferred time. 

Wynyard Hall’s, healthy option breakfast, cereal, fresh fruit, selection of pastries, toast, yoghurt. 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 



 
 
 

 

Conference Rates 
 

 

 

All rates inclusive of 

Room hire for main meeting, mints, still & sparkling bottled mineral water, cordials, one flipchart stand 

and pad, projector and screen, conference blotters, pads, pencils provided for each delegate in the room. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

We would be delighted to quote, based on your specific requirements.   For quotes for large events with over 

100 delegates, please contact Events Office on 01740 644 811. 

 

 

 

Half Day 
Conference  

 

Package 1  £28.00 

Inclusive of:  

1 serving of Tea & Coffee 

Two course finger buffet  

Tea & coffee 

 

 

 

Package 2  £32.00 

Inclusive of:  

1 serving of Tea & Coffee 

Wynyard Halls exquisite 

 two course hot ‘Pen and Fork Buffet’ 

Tea & coffee 

 

 

 

Package 3  £35.00 

Inclusive of:  

1 serving of Tea & coffee 

Wynyard Halls exceptional waiter 

served hot two course 

 ‘Business Lunch’  

Tea & Coffee 

 

Full Day 
Conference  

 

Package 1  £40.00 

Inclusive of: 

 2 servings of Tea & coffee  

Two course finger buffet  

Tea & coffee 

 

 

 

Package 2  £45.00 

Inclusive of: 

 2 servings of Tea & coffee  

Wynyard Halls exquisite  

two course, hot ‘Pen and Fork Buffet’ 

Tea & coffee 

 

 

 

Package 3  £48.00 

Inclusive of:  

2 servings of Tea & coffee  

Wynyard Halls exceptional waiter 

served hot two course  

‘Business Lunch’ 

Tea & Coffee 

 

 



 
 
 

 

Conference Package 1 
 

 

Finger Buffet 

Selection of open and closed Sandwiches on flavoured breads 

Selection of fresh cut Quiche 

B.B.Q Marinated Chicken Drumsticks and Thighs 

Continental Salad Leaves 

Homemade Coleslaw 

Rosemary Roasted New Potatoes 

 

***** 

 

Chef’s Choice of Dessert 

 

***** 

Tea & Coffee 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

Conference Package 2 
 

 

 

Pen and Fork Buffet 

Two courses 

 

To accompany the main course buffet, please select either starter or dessert for all your delegates’ 

 

 

Soup of the Day 

 

 

***** 

 

Cold Meat Platter 

Seasonal Leaf Salad 

Hot New Potatoes 

Compound Salad 

Savoury Tart 

 

Please select any two hot dishes from the following list to accompany the buffet 

 

Cottage Pie and panache vegetables 

Beef Bourguignon and Rice 

Lasagne and Garlic Bread 

Chicken Korma with Rice 

Thai Green Curry and Rice 

Chilli con carne with tortilla chips and Rice 

Chicken in red wine with baby onion, pancetta and button mushrooms 

Poached Salmon with steamed julienne vegetables and fennel sauce 

Gnocchi with wild mushrooms and spinach in garlic cream 

Penne pasta with roasted Mediterranean vegetables, tomato and basil sauce 

 

***** 

 

Dessert of the Day 

 

***** 

 Tea & Coffee 

 
 

 

 

 

 

 

 

 



 
 
 

 

Conference Package 3 

 

 

 

Business Lunch Menu 
 

Two courses 

 

To accompany your choice of one main course, 

 please select either starter or dessert for all your delegates’ 

Served with Tea & Coffee 

 

Starters 

 

French onion soup with gruyere cheese croute  

Roasted plum tomato soup with sabayon 

Char-grilled chicken and leek terrine with aubergine chutney 

Warm salad of black pudding, pancetta lardons and poached egg 

Local smoked haddock and leek croquette with hollandaise sauce 

Scottish smoked salmon on dill blini with lemon crème fraiche 

Char-grilled vegetable and goats cheese terrine with pesto 

 

 

Main Course 

 

Grilled rib eye steak, hand cut chips, grilled mushroom, tomato and béarnaise 

Breast of corn fed chicken, filled with garlic and herb mousse, green beans and sauce forestiere 

Baked salmon ratatouille wrapped in puff pastry, baby vegetables, cocotte potatoes and a light saffron 

sauce 

Leek and gruyere cheese tart with herb salad and roast vine tomatoes 

Twice baked cheddar cheese soufflé with crisp salad 

 

 

Desserts 

 

Vanilla crème Brule with homemade shortbread 

Rich chocolate tart with soft whipped double cream and red berry compote 

Iced hazelnut parfait with raspberry coulis 

Bake well tart with vanilla ice cream 

Selection of cheese and biscuits 

 

 

 

 

 

 

 

 
 

 

 


