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Introduction

We offer exclusive hire of the Coach House, Vineyard Barn, Walled Gardens and
Courtyard and extensive surrounding lawns and perfectly organised rows of
vines. Providing and creating the perfect setting and environment for private
events. Our Award winning chefs have created a menu that offers delicious
formal and informal options to accompany your day, and our dedicated and
experienced events team will be on hand to ensure the smooth running of your
day, we've got you covered.
Exclusive hire – Private use of the
grounds throughout the day
Four main event areas, breakout
spaces
Private use of the Vineyard Barn &
Lawns
Flexibility to configure and present
areas for your purpose
A beautiful, Inspiring environment for
delegates

Unique vineyard grounds for
pictures with outdoor lighting and
furniture
PA /sound system/wireless
microphone
Preparation room and loft
Ample free overnight parking
Located 40 minutes from Heathrow
and 15 minutes off J8/9 off of M4

Exceptional food prepared by our
own Chefs
Bespoke DDR choices from our
modern menu
Tea and coffee available throughout
the day
Selected soft drink refreshments
Still and sparkling water on tables

High quality AV in Vineyard Barn
High speed Wi-Fi – open and
secure options
Experienced team on hand
throughout the process
Minimum number of 80 people
DDR starts at £90 per head

Vineyard Barn and Garden
Up to 150 guests (theatre style) and 120 (Caberet 120)
150 delegates for a seated dining experience
Standing drinks reception 150

Coach House
Up to 60 (theatre style)
100 for drinks reception

Vineyard Lawn

The extensive outside space is perfect for games, drinks or tailored
activities provided from our partner Seriously Cool events.

High quality AV in Great Barn: large projector,
screens, Bose sound system and microphones
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Working Lunch and Evening Options
Heritage Venues Ltd is Stanlake Park's exclusive management and catering
provider. We like to give you options. Options that work best for your delegates
and options that suit the format of your day. We understand that flexibility is
key and allows you to design a menu that sits perfectly within your vision and
budget of how you want your corporate event to be.

Wood Fired Pizza - 1/2 Pizza per head
Handmade Pizza Dough (which can be made with Gluten-Free Pizza Flour)
topped with Herbed Tomato sauce and a mix of Mozzarella and Cheddar
Cheese, Fire Cooked in our Pizza Oven (choice of 3 toppings):
Spicy Chicken and Sweetcorn
Pepperoni
Charred BBQ Chicken
Hoi Sin and Plum Base with confit Duck and Spring Onion Topping
Ham and Pineapple
Spinach, Goats Cheese and Blush Tomato
Sundried Tomato and Basil
Chargrilled Vegetables
Four Cheese

So whether your idea of the perfect venue us to provide is an informal cold
buffet, contemporary pizza cooked outside in a wood-fore over, Bowl food to
nourish your soul or banqueting - you’ll find the perfect fit with us.
Heritage Venues are committed to bringing you the very highest standards in
event catering. You can count on us to make your day a culinary delight your
guests will rave about. At every stage, from planning your menu through to the
perfectly timed and elegant service of your dishes on the big day, you can trust
our professional and friendly team to guide and inspire you.

Let us know if your guests have any dietary requirements
and we will be delighted to meet their needs.
Starting DDR £80 per person based on

Please pick two salads from the choice below:
Roasted new Potatoes with Garlic and Herbs
Warm fragrant Rice salad
Quinoa, Pepper, Courgette and Parsley salad
Mixed Leaf green salad

Light Bites

Morning pastries, yoghurt & fruit upon arrival

Choose up to three options from the selections below, which caters for two
options per guest

Two course lunch from the Pizza, Light Bites and Sweet Treat menu

Meat

Tea & Coffee throughout the day

Chicken Goujons with Chunky Chips cone and Ketchup
Salted Beef Bagel with Gherkins and English Mustard
Grilled Chicken Wrap with Baby Gem, Tomato and Garlic Mayonnaise
Hot Dog with Caramelised Onions
Bacon Brioche Roll
Mini Cheeseburgers with Tomato Relish and Gherkins in a Brioche Bun
Crispy Duck Wrap, Cucumber, Spring Onion and Hoisin Sauce

Sparkling and Still bottled water

Fish
Fish finger and French Fries cone with Tartar Sauce
Smoked Salmon Bagel with Cream Cheese
Vegetarian
Falafel, Tzatziki in Pitta Wrap
Spicy Peppers, Onions, Carrot and Guacamole Fajitas
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Flavours from around the World

Grill

Choose up to three options from the selections below, which caters for two
options per guest

Choose up to three Grill options from the selections below, which caters for
two options per guest

Sweet and Sour Chicken with Stir Fry Noodles
Lamb Madras with Biyriani rice
Cajun rubbed grilled Beef, Roasted Peppers and Onion Fajitas
Meatballs with a tomato and herb sauce with Orzo
Pulled Pork Bun and Red Cabbage Slaw
Bratwurst Hot dogs with American Mustard
Macaroni and Cheese Pasta
Asian Green Stir Fry
Thai Green Vegetable Curry

Heritage Handmade Beef slider in Brioche Bun
Grilled Chicken in Brioche Bun
Cumberland Sausage in Finger Roll
Roast Vegetable and Haloumi Wrap finished with Herb Oil for
Vegetarians
Please pick two salads from the choice below:
Roasted new Potatoes with Garlic and Herbs
Warm fragrant Rice salad
Quinoa, Pepper, Courgette and Parsley salad
Mixed Leaf green salad

Bowl (to Soul!) Food
Choose up to three options from the selections below, which caters for two
options per guest
Meat

Beef Bourguignon, Creamy Mash, Baby Onions and Red Wine Sauce
Gressingham Duck, braised Savoy Cabbage, Celeriac and Red Berries Jus
Chicken Teriyaki, sticky Rice, Chinese Broccoli and Edamame Beans
Corn Fed Roast Chicken with Sweet Potato Gratin and Thyme Jus
Fish

Steamed Lemon Sole, Sauteed Courgettes, Curly Kale and Mussels Stew
Tiger Prawn Bisque with Orzo Pasta
Salmon with Vegetable Stir Fry, Ginger, Chilli and Coriander Salsa
Sea Bass Fillet with Herb Crushed Potatoes and Lemon and Chive Curd

Sweet Treat
Choose two options from the selections below, which caters for one dessert
per guest
Mini Raspberry Pavlova
Chocolate Brownie
Mini Lemon Tart
Fresh Fruit Salad
Vegan Chocolate and Salted Caramel Cake

Good to know

Vegetarian

Classic sandwich selection and hand cooked crisps available
for a simple yet tasty lunch alternative. For an even fancier
option, why not upgrade to Afternoon Tea, complete with
home-baked scones. Question is what comes first; jam or a
large dollop of cream?

Spicy Puy Lentils Ragout and Summer Vegetables
Aubergine and Tomato Gratin
Penne Pasta with Confit Cherry Tomatoes
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Team Building
We are pleased to announce our partnership with Seriously Cool Events, they
are dedicated leaders in providing bespoke Team Building, company away
days, Incentive Programs and Corporate Hospitality events. All events are
bespoke and tailored to meet your requirements and budget.
Please contact Laura to discuss your event or arrange a viewing – 01628
906040 or lj@heritagevenues.com

Stanlake Park English Wines
Since 1979 Stanlake Park Wine Estate has developed some of the highest quality
vineyards in Berkshire, and uses grapes from these properties to produce a
wide range of English wines, including white, rosé, red and traditional method
sparkling wine. Incorporate these into your event for an even more authentic
experience at Stanlake Park Vineyard and Barns.
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