


ABOUT US

Hodsock Priory is a historic
country house event venue set in
800 acres of countryside on the
border of Nottinghamshire and
South Yorkshire.

What makes us different? Well
apart from the breathtaking
views, our very own Tudor
Gatehouse and acres of gardens,
woodland and rolling fields, we
also offer exclusivity. We only do
one event at a time, so our home
is all yours for the day.

From the minute you sweep
through the archway of the Tudor
Gatehouse, you’ll be transported
into another world in this
timeless, country home.



CONFERENCES

EVENTS

Hodsock Priory and
Estate are ideally placed
minutes from the Al
and cater for all types of
corporate events from
team building challenges
and motorised activities

CLAY SHOOTING

PRODUCT LAUNCHES

EXPERIENCE DAYS

CORPORATE RETREATS

FILM & PHOTOGRAPHY

AWARD CEREMONIES

to seminars, board
meetings, conferences
and large banquets and
entertaining.

CELEBRATIONS

GARDEN PARTIES

HODSOCK PRIORY



DAY DELEGATE
RATES

- Exclusive use of the house and grounds
- Welcome tea & coffee

- Pastries/breakfast rolls/fresh fruit

- Buffet Lunch (Full Day Only)

- Bottled still & sparkling water with mints
- Breakout coffee & cake

- WiFi, LCD projector, flip charts & pens

- Ample free parking

FULL DDR 8AM - 5PM

0-30 Delegates - £52.50

31-49 Delegates - £50.00
50-99 Delegates - £47.50
100+ Delegates - £45.00

HALF DDR 8AM - 1PM

0- 50 Delegates - £35.00
50-99 Delegates - £32.50
100+ Delegates - £30.00

24 HOUR RATE

Per delegate - £195.00

PRICES INCLUDE VAT

HODSOCK PRIORY
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DAY HIRE RATES

Accommodation from £130

Venue hire from £1000

Dinners from £45

ROOM CAPACITIES

THEATRE BOARDROOM

60 24
60 24
30 18
20 12
150 28
25 20
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HODSOCK PRIORY

BE EVENTUROUS o

We are proud to partner with event
specialists Eventurous, unrivalled
expertise that guarantees exceptional
results. From the initial planning, our
commitment is to take your vision,
aims and even your most imaginative
suggestions and bring them to life
with a seamlessly executed event
that will earn a place in the company
record books.



OUR MENUS

At Hodsock Priory you will have free
reign of Head Chef Mark’s culinary
expertise and imagination, giving you
the freedom of choice. Mark has been
delighting our clients for over 15 years,
but never stands still and always adopts
the latest food styles.

From social standing food, BBQ’s,
grazing menus and working lunches to
delicious interactive table sharing food
and elegant banquets, we can deliver
exceptional food suited to your event.
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SOCIAL
STANDING

Mini gem & smoked chicken caesar salads
Hoisin duck pancake rolls

Fish goujons & chips, tartare sauce

Lamb kofta kebabs, flat bread, mint yoghurt
Salt and pepper tiger prawns, sweet chilli jam

Wild mushroom & truffle arancini, parmesan (V)

TABLE
SHARING

Luxury fish pie, seasonal vegetables

Beef bourguignon, mash potatoes
Butternut squash and chestnut strudel (V)
Coq au vin, crusty bread

Roast joint with all the trimmings Bread

trimmings (V)




HODSOCK PRIORY

GRAZING
MENU

Hot honey roasted ham
Smoked chicken & quails egg caesar salad

Leek, spinach & mature cheddar cheese
tarts (V)

Fresh minted cucumber salad (V)
Heritage tomato, basil & chilli salad (V)
Rosemary and thyme sauté new potatoes

Locally grown asparagus & pea salad,
lemon dressing

Ciabatta, focaccia, olive breadsticks &
salted butter

DESSERTS
Sicilian lemon posset
Chocolate & raspberry brownies

Poached pear & almond frangipane tart



SEATED MENU

STARTERS

Salad of warm halloumi, heritage tomatoes &
basil, olive bread crostini (v)

Gin cured gravadlax of salmon, dill, potato &
cucumber salad

MAINS

Herb crusted cod, crushed jersey royals,
asparagus & lemon hollandaise

Roasted chicken breast with pancetta, peas,

champagne sauce & garlic roasted potatoes

DESSERTS

Strawberry cheesecake, baby basil, meringues

Apple tarte tatin, cinnamon ice cream

Please ask our team to see our full range of
menus and drinks packages.
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