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Set within the rolling Hertfordshire countryside with panoramic views of
our course and complementary facilities available, Brickendon Grange
is the perfect venue for hosting conferences and business meetings.
Situated five miles from Hertford town and only a 15 minutes drive
from Junction 25, M25 we are perfectly located.

T: 01992 511258
E: lulu@bggc.org.uk

Our packages:

www.bggc.org.uk

Our packages have been carefully designed to ensure that every
business conference or meeting here at Brickendon Grange fulfils all
expectations and that you have everything you need.
When booking with Brickendon Grange you are entitled to the following:





Room hire
Room layout, tables and chairs
Pre event visits and meetings
Free Wi-Fi and use of projector
and screen

 Coffee/tea upon arrival
 Water bottles and cordial
throughout
 Mid morning coffee/tea & biscuits
 Mid afternoon coffee/tea

Full day rate: £35 per delegate

Half day rate: £25 per delegate

Menu Options

Our menus are available for you to choose from, whether you wish to have a
buffet style or sit down lunch - we can provide this for you.

Finger Buffet

Our Function Rooms:
‘The Oak Room’
Our Oak Room has a
traditional feel with oak wall
panelling, making it the
perfect room for smaller
meetings for up to 40
delegates.

‘The Lounge’
The Lounge is at the heart
of the clubhouse and
possess spectacular views
of our country setting. It is
our largest function room
seating up to 137 delegates.
The room has its own bar
and access to our patio.

‘Nobles’
Nobles is the ideal conference room for up to 60 delegates. The
light and airy room has magnificent views of our 18th green and
is located at the rear of the clubhouse.

Individual Prices:
Breakfast options:
Danish pastries, croissants - £2.95 pp
Healthy start breakfast
- £5.95 pp
Continental breakfast		- £6.95 pp
Traditional cooked breakfast - £6.95 pp
Lunch options:
Finger buffet options		
Hot dish selector		
Sit down meal (2 courses)
Sit down meal (3 courses)

- £9 - £15 pp
- £8 - £10 pp
- £16 pp
- £22 pp

Please choose:

Two items from each column - £9 pp
Three items from each column - £12 pp
Four items from each column - £15 pp
A
Cucumber, avocado
& prawn
Sushi rolls
Asparagus &
Parma ham
Duck & ginger tartlets
Chicken Yakatori
Lamb samosas
Smoked duck &
clementine

B
Char grilled chicken
satay
Miniature lamb kofta
kebabs

C

Apricot & sage
sausage rolls

Sweet & sour chicken

Vegetable bruschetta

Chicken tikka
Spinach & ricotta tartlets
Yorkshire pudding
with beef

Tortilla wraps
Spring rolls
Wild mushroom
palmers

Salmon & dill tartare

Bacon & brie rosti

Chicken liver crostini

Hot Dish Selector





Chicken, beef or lamb
curries
Caribbean curried lamb
Beef bourguignon
Chicken a la king







Jerk chicken
Beef Stroganoff
Bouillabaisse
Thai green curry
Chicken chasseur







Texan red chilli
Irish stew
Satay chicken
Sweet & sour pork
Chicken picatta

Sit Down Meal
Starters

Main Course

Dessert

Soup of the day

Roasted supreme of
chicken with rosemary
crushed
new potatoes

Blueberry panna-cotta
with almond thins

Duck & orange pate with
melba toast
Warm tartlet of smoked
haddock with spinach
and gruyere

Pan fried salmon with
saffron and confit fennel
risotto
Frittata of butter squash,
red onion and feta

Tart au citron with
raspberry compote
A selection of cheese
and biscuits

