E V E N T S AT T H E A L N W I C K G A R D E N

WELCOME TO THE ALNWICK GARDEN

S E T I N A P I C T U R E S Q U E PA R T O F
NORTHUMBERLAND, THE ALNWICK
GARDEN HAS TWO UNIQUE VENUES.

Whether you are looking to host a conference, meeting, seminar,
private dinner, summer or Christmas party, The Treehouse and
Garden Pavilion are ideal for any occasion.
Searcys’ new hospitality offering draws inspiration from the seasons
and focuses on home-grown produce. Fresh bread and pastries are
created at our on-site bakery and our varied packages include light
lunches, BBQs, afternoon teas, as well as more formal lunch and
dinner options.
Our passionate and dedicated team ensures that an event at The
Alnwick Garden will be your most memorable yet.
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MEETINGS AND CONFERENCES

Meetings, conferences and seminars can be held in the spacious
and versatile Garden Pavilion Room, which offers free Wi-Fi,
presentation equipment and event co-ordinator.
Alongside this we provide ethically and responsibly-sourced teas and coffees, hot
breakfast rolls, and pastries created at our very own John Searcys Bakery. Light
lunch options from soup and sandwiches to hot and cold buffets will ensure your
meetings are well catered for and organised to your liking.
Day Delegate Rates include venue hire, staging, free Wi-Fi, basic AV equipment
and staffing, tea or coffee with biscuits, and a range of lunch options:

soup and sandwich

afternoon tea

super food salad

picnic finger buffet

hot fork buffet

We are happy to discuss your specific requirements and provide bespoke menus.
Our passionate and dedicated team ensures that an event at The Alnwick Garden
will be your most memorable yet.

Pavilion capacity
Theatre 200

Classroom 80

Boardroom 100
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Cabaret 128

Banquet 216

U-shape 60

Dinner Dance 180

alnwickgarden.com | hospitality@alnwickgarden.com | 01665 511852
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A C T I V I T Y D AY S

Complement your meeting with a well-being session from a life coach or
enjoy outdoor activities, such as team-building and leadership sessions within
the grounds. These could involve Segways, archery, climbing and off-site
pursuits such as canoeing, raft-building and coasteering. The opportunities
for discovery are endless.

VISIT NORTHUMBERLAND
Filled with ancient castles; hidden gardens; unspoilt
beaches; rolling hills; rugged moorland; sweeping views;
friendly little market towns and a cultural heritage all of
its own.

“Nurturing yourself is not selfish – it’s essential to
your survival and your well-being.”
– Renee Peterson Trudeau

RELAX

EXPLORE

THE GARDEN
Take a tour of the garden with a difference!
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alnwickgarden.com | hospitality@alnwickgarden.com | 016 6551 1852
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P R I VAT E D I N I N G

D I N E I N S T Y L E AT O N E O F O U R E V E N T S PA C E S

Standing proud in the grounds of The Alnwick Garden, the Garden Pavilion
is an impressive setting for private dining. Walls of glass look out onto the
famous grounds, ensuring all guests can dine with a view.

The Treehouse is the largest wooden structure of its kind in Europe
– built around 16 lime trees and linked by suspended walkways
18-metres above the ground. It is an extraordinary venue like no other
and can host dining for up to 85 guests.
Private Dining Packages are available and include venue hire, welcome
drink, a three-course meal and half a bottle of wine per person.
We are happy to discuss your specific requirements and provide
bespoke menus.
Pavilion - capacity 50 to 200
Treehouse - capacity up to 85
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S U M M E R PA R T I E S

C E L E B R AT E T H AT PA R T Y I N S T Y L E

Whether you choose the large and beautifully-crafted Treehouse or
the Garden Pavilion with its verdant backdrop of the award-winning
Alnwick Garden, all guests will be able to enjoy scrumptious food – from
traditional BBQs (Garden Pavilion only) to fine dining and expertly
blended cocktails.
Garden Pavilion summer drinks and BBQ packages are available and
include venue hire, drink on arrival and BBQ.
Treehouse summer party packages are available and include venue hire,
drink on arrival and three-course meal.
Further seasonal events such as Christmas Party Nights and New Year’s
Eve celebrations are a favourite choice in the Garden Pavilion and
Treehouse respectively. For further information, contact our hospitality
team on 01665 511852.
Pavilion - capacity 50 to 200
Treehouse - capacity up to 85
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WEDDINGS

S P E C I A L D AY

The Garden Pavilion is a light and contemporary space with glass walls
looking out over breath-taking panoramic views of The Alnwick Garden
Grand Cascade, which provides a dynamic backdrop for photographs and
filming.
The Treehouse is an award-winning restaurant and event space, and a
stand-out location for your special day. Intertwining branches, fairy lights
and a roaring log fire provide a fairy-tale setting for your dream wedding.
Package, venue hire and dry hire prices are available. Please contact the
hospitality team for further details on 01665 511852.
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S E A R C Y S S U S TA I N A B I L I T Y P L E D G E

We celebrate English sparkling wines,
working closely with Nyetimber,
Greyfriars and Furleigh Estate

Our house beer is supplied by Freedom
Brewery, the only beer recommended by the
Sustainable Restaurant Association

We only use British-harvested
rapeseed oil in cooking

Our signature smoked salmon is caught and
smoked at a family-run smoke house on the
edge of Aberdeen harbour

We have partnered with Taylors Seafood
from Tynemouth

All our fresh and frozen prawns are Marine
Stewardship Council-certified

All our teas are ethically and
responsibly sourced

Our coffee comes from an
organic cooperative of smallholders
in Peru and from family-run single
estates in Guatemala and Colombia

Our fruit and vegetables from JR Holland
in Gateshead and Carroll’s Heritage
Potatoes in Castle Heaton

Our bespoke chocolates have been created
by William Curley, four-times winner of
Best British Chocolatier title

All our cooking chocolate is organic,
Fairtrade and Rainforest Alliance-certified

We work with Geordie Bakers
from Woolsington

All our fresh eggs are British free-range

Our meat and poultry come from
Warren Butterworth Butchers in
Heddon-on-the-Wall

All our bacon is British-reared
and dry-cured

All our dairy products come from family-run
Davidson Dairy in Alnwick and Doddington
Dairy in Wooler

All our venues offer free tap water. Our
bottled water is Belu. It is ethically-sourced
and carbon-neutral, with all of its profits
donated to WaterAid

By using the freshest, best-quality
ingredients sourced responsibly from local
suppliers, we create a better experience for
our customers, the community, and in ways
that benefit the environment.
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A L N W I C KG A R D E N.C O M
H O S P I TA L I T Y@ A L N W I C K G A R D E N . C O M
01665 511852
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