
Wakehurst Summer 
Party Packages 2011



All Day Meeting in the Mansion-
Lunch in the Stables

£10.00 per person plus vat – minimum 2 guests

Tea & Coffee will be delivered at agreed times 
throughout the day

On Arrival-
Union Hand Roasted Coffee & selection of teas
Homemade biscuits on arrival
Jugs of tap water

Mid-Morning Break
Union Hand Roasted Coffee & selection of teas
Jugs of tap water

Lunch
Guests to move from the Mansion to the stables 
restaurant for their choice of lunch – each item to 
be charged individually

Afternoon Break
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water

For venue hire details please contact the events 
team directly on 01444 894334 or email 
wakehurstevents@kew.org



Day Delegate Packages in the Mansion Option 1

£18.00 per person plus vat- minimum 2 guests 

On Arrival
Union Hand Roasted Coffee & selection of teas
Homemade biscuits on arrival
Jugs of tap water

Mid-Morning Break
Union Hand Roasted Coffee & selection of teas
Jugs of tap water

Sandwich Lunch
Sandwich platter – seasonal selection of 
sandwiches on freshly baked bread

Afternoon Break
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water

For venue hire details please contact the events 
team directly on 01444 894334 or email 
wakehurstevents@kew.org



Day Delegate Packages in the Mansion Option 2

£70.50 per person plus vat- minimum 10 guests 

On Arrival
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water

Mid-Morning Break
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water
Selection of home baked cookies

Finger Buffet Lunch Menu
Farm pressed Cox & Bramley apple juice
Freshly squeezed orange juice
Union Hand Roasted Coffee
Selection of teas

Desserts
Chocolate and hazelnut brownie
Platter of fresh, seasonal fruit

Afternoon Break
Union Hand Roasted Coffee & selection of teas,
Still and sparkling mineral water
Selection of home baked cookies

Package includes meeting room within 
Wakehurst Place Mansion.



Day Delegate Packages in the Mansion Option 3

£77.50 per person plus vat -minimum 10 guests 

On Arrival
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water

Mid-Morning Break
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water
Selection of home baked cookies

Hot Buffet Lunch Menu
Farm pressed Cox & Bramley apple juice
Freshly squeezed orange juice
Union Hand Roasted Coffee
Selection of teas

Desserts
Platter of fresh, seasonal fruit
Baked vanilla cheesecake

Afternoon Break
Union Hand Roasted Coffee & selection of teas
Still and sparkling mineral water
Selection of mini cakes

Package includes meeting room within 

Wakehurst Place Mansion .



Millennium Seed Bank

Drinks and canapé reception

£56.00 per person plus vat 
Minimum 90 guests, maximum 150 guests

Four canapés per person on arrival
Two glasses of Champagne on arrival
Still & sparkling mineral water
Linen, glassware & equipment hire
Delivery, set up & removal
Service staff, porter & Function Manager
Cash Bar facility

Drinks and canapé reception

£69.00 per person plus vat 
Minimum 90 guests, maximum 150 guests

Six canapés per person on arrival
Glass of Pimm’s or Champagne on arrival
Unlimited wine, mineral water & sparkling 
elderflower 
Linen, glassware & equipment hire
Delivery, set up & removal
Service staff, porter & Function Manager 



Millennium Seed Bank

Seated Dinner in the Orange Room

£89.00 per person plus vat - minimum 100 guests

Three course seasonal dinner
Locally baked bread
Union hand roasted coffee  
Still & sparkling mineral water
White linen, crockery & glassware
Equipment hire, delivery, set up & removal
Service staff, porter & Function Manager 

£8.00 per person plus vat
Half a bottle house red or white per person

For seated events with more than 120 guests 
there will be an additional furniture surcharge.



BBQ Package for a minimum of 150 guests

Total cost @ £40.00 per person plus vat 

BBQ menu (see sample)
1 glass of Pimm’s per person on arrival
White linen tablecloths & napkins
Furniture set up & removal
Service staff & Function Manager 
Cash Bar facility including still and sparkling water, 
beer, wine and soft drinks

BBQ Menu sample

Selection of grilled Sausages
Black Angus Burger
Grilled vegetable & Halloumi skewer
Served with relishes & mustards

Classic coleslaw
Potato & spring onion salad
Tomato, basil & olive oil
Surrey Milford leaves & house dressing
Locally baked bread

Triple Chocolate Brownie

For marquee hire and site hire please contact 
the events team on 01444 894334 or email 
wakehurstevents@kew.org

Total cost @ £45.00 per person plus vat 

BBQ menu (see sample)
1 glass of champagne per person on arrival
White linen tablecloths & napkins
Furniture set up & removal
Service staff & Function Manager 
Cash Bar facility including still and sparkling water, 
beer, wine and soft drinks

BBQ Menu sample

Selection of grilled Sausages
Lamb Harissa & mint Burger                 
Grilled field mushroom, talleggio & watercress
Served with relishes & mustards

Classic coleslaw
Potato & spring onion salad
Tomato, basil & olive oil
Surrey Milford leaves & house dressing
Locally baked bread

Orange & Lavender Cake



Sample BBQ Menu

Selection of grilled Sausages
Black Angus Burger
Lamb Harissa & mint Burger                 
Chilli & Citrus marinated chicken legs
Quorn & red onion Burger
Grilled vegetable & halloumi skewer
Grilled field mushroom, talleggio & watercress
Garlic & coriander tiger prawns

Salad Selection
Classic coleslaw
Potato & spring onion
Grilled vegetable & saffron tabbouleh
Greek salad, Kalamata olives

Additional Items from the Grill

Scallop & pancetta skewer with rosemary  
Lemon & tarragon Salmon 
Thyme & Dijon marinated steak   
Lime marinated swordfish, cracked pepper & garlic

Dessert Selection 
Seasonal Pavlova
Treacle Tart & clotted cream
Orange & Lavender Cake
Triple Chocolate Brown



Contact details:

The packages in this brochure are provided by Company of Cooks:

Catering Manager 

Wakehurst Place 

01444 894040 

wakehurst@companyofcooks.co.uk


