
……….   

 
            

 
 
 
 
 
 
 
 
 
 
 
 

 Offering……. 
 
 
 

 A Unique Venue…. 
A Grade II listed building dating from 1804, contemporary in style with warmth and character from 
the remaining original features. 

 
 

Ideal Location….. 
Situated in the heart of the Borough of Darlington, in easy walking distance of its bustling town  
centre.  Accessible by all forms of transport, Durham Tees valley Airport is a short drive away and  
Darlington Railway Station is a prime station on the London to Scotland route. 

 
 

Facilities…… 
Everything you require to make your event a success from all your equipment to superb refreshments. 

 
  

Perfect Service……. 
With a member of our team dedicated to providing you with a tailor made service to ensure your  
day runs smoothly and effortlessly.   

 
 

That little bit extra….. 

 Maxine’s Bar & Restaurant for all your dining requirements,   

 Beautiful gardens,  

 60 Stylish Bedrooms with complimentary wi-fi 

 Complimentary access to Bannatyne’s Health Club, with use of state of the art gym facilities,  
sauna, steam room, Jacuzzi and swimming pool. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Meetings & Events 
At   

Bannatyne Hotel 



 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

The Library 
WARM & INVITING 

 A warm and inviting lounge 

 Natural daylight 

 Free wi-fi 

 

 

The Study 
CHARACTER AND STYLE 

 Perfect for meetings and dinner parties for up to 20 people 

 Fully air-conditioned 

 Natural daylight 

 Free wi-fi 
 

 
 

Wilbur Suite 
BRIGHT & SPACIOUS 

 Suitable for conference, exhibition and banqueting use for up to 150 

 High ceilings, natural light & air-conditioning 

 Free wi-fi 
 
 
 

 
Telephone connections can be made available for all rooms 

 
 
 
 

Please do not hesitate to contact us should you wish to view our facilities and 
demonstrate how we can make your function unique. 

 

01325 365859 
 
 

 
 
 
 
 

 
 
 

Prices quoted are valid until December 2012 and are 
Fully inclusive of VAT at current rate. 

     

Three Exclusive 
Rooms………… 

 



 
 
 
 
 
 
 
 

 
 
 
 
 
 

The Function Suite   The Study 
 
 

Dimensions            40’ x 30’            17’ x 17’ 
                                 12m x 9m            5m x 5m 
 

Banquet           100 guests          15 guests 
  

Cabaret             50 guests          20 guests 
 

Classroom            60 guests          12 guests 
 

Theatre           120 guests      20 guests 
 

Boardroom            50 guests          18 guests 
 

U-shape             50 guests          12 guests 
 

 
 

Room Hire Rates 
 
 
  Half-day  Full-day 
 

  The Library  £80.00  £120.00 
         

The Study  £120.00  £150.00 
 
The Wilbur £350.00  £600.00 
 

 
 
 

All Room Hire Rates are negotiable dependant on requirements 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 All prices are valid until 31 December 2012 and inclusive of VAT 

Dimensions…… 

 



 
 
 
 
 
 
 
 

 
 
 

 
 
 

Refreshments 
 
  Coffee, Tea & Herbal Tea from  £2.75 per serving 
 
  Litre of fresh juice    £5.50 per jug 
 
  Still & sparkling mineral water  £3.95 per litre 
 
 
  Breakfast Sandwiches   £7.95 per person, including tea & coffee 
 
  Buffet lunch – Chefs selection from  £12.00 per person 
 
  Working Lunch from   £8.95 per person 
 
  Danish pastries & croissants  £5.50 per serving, including tea & coffee 
  
 

Equipment & Secretarial 
 
  Flipchart, pens and paper   £15.00 
  
  White Screen    £15.00 
 
  Overhead Projector   £15.00 
 
  Television & video/DVD player  £50.00 
   
  LCD Projector    £150.00 
 

We are able to hire all manner of specialist equipment please ask for full details 
 
  Photocopying    10p per copy single sided  15p double sided 
 
  Faxing     50p per sheet in the UK  20p per sheet received 
      £1.00 per sheet overseas 
  
  Typing     Price on request 
 
  
 
 
 
 
 
 
 
 
 
 
 

All prices are valid until 31 December 2012 and inclusive of VAT 

Everything you require….. 
 



 
 
 

 
 
 
 
Accommodation… 

 
 
 

60 Stylish Bedrooms  
 Invigorating Power shower and full size bath 

 Tea & coffee making facilities 

 Freeview television 

 Direct dial telephone 

 Hairdryer 

 Radio alarm clock 

 Complimentary wi-fi 

 
 

Upgrade to an Executive Room 
 Larger room in the Georgian side of the hotel 

 Complimentary fruit, chocolates and mineral water 

 Bathrobes 

 
 

Or Junior Suite 
 All the extras of an executive room but modern in style 

 Separated living and sleeping area 

 DVD player and midi Hifi 

 
 
 

As a resident of Bannatyne Hotel, you have complimentary use of Bannatyne’s  
state of the art Fitness Centre and spa; only five minutes away by car or a brisk 15 minute walk. 

 
 
 
 
 
 

Maxines Bar & Restaurant…… 
 

Contemporary in style Maxine’s is the perfect venue for all your dining requirements, having an enviable  
reputation for superb food accompanied by a fine wine list and malt whiskey selection. 

 
Serving breakfast, lunch, and evening menus until 10pm with a coffee and lounge menu available  
through out the day. 

 
Room service is available for those residents, who wish to relax and unwind in the comfort of their room, 
an extensive menu offers something for all. 

 
 
 
 
 
 
 
 
 
 



Inclusive Delegate Rates… 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mineral Water*, Conference pads, pencils, and mints come as standard. 
 

*1/2 bottle per person 

 
 
 

Working Lunch Buffet 
 

Tortilla Wraps 
 

Spring Rolls 
 

Vegetable Samosas 
 

Quiche 
 

Homemade Spiced Potato Wedges 
 

Vegetable Crudites 
 

Fresh Fruit 
 

£8.95 

 
 

 
 

All prices are valid until 31 December 2012 and inclusive of VAT 

Day Delegate Rate 
£35.00 per person 

 
Inclusive of……. 

 
Coffee, Tea & Herbal tea on arrival 

Served with homemade biscuits 
 

Mid Morning Coffee & Tea 
 

Chef’s selection buffet lunch 
With tea & coffee 

Or Maxine’s 2 course lunch 
 

Afternoon coffee & tea 
 

Room Hire 
 

OHP & Screen 
 
 

Minimum of 10 persons 

24 Hour Delegate Rate 
£130.00 per person 

 
Inclusive of…….. 

 
Day delegate package 

 
Ensuite Club Accommodation inclusive of 

full English breakfast 
 

Dinner in Maxine’s 
 
 
 
 



 
 

 
Banqueting &  
Special Occasions…….. 

 
 
  

Bannatyne Hotel 
CONTEMPOARY STYLE WITH CHARACTER 

 

A tailor made service by a professional team dedicated to ensuring your event runs effortlessly. 

 
Offering….. 

 

 Four unique rooms for your occasion 

 Superb Banqueting Menu 

 Fine wine & Champagnes 

 Extensive selection of single malt whiskies, liqueurs and spirits 

 Entertainment from a disco with superb lighting system to full 5 piece band 

 Floral Arrangements, balloons & table decorations 

 Menu & Table plan printing 

 Accommodation 

 Car Hire 
 
 

Perfect for….. 
 

Dinner Dances        Birthday Parties        Anniversary Celebrations 
 

   Christenings & Naming Ceremonies   Private Dinner Parties  
 

And much more please speak to our Events Manager to organise all your requirements. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

The Library 
WARM & INVITING 

 A warm and inviting lounge 

 

 

The Study 
CHARACTER AND STYLE 

 Perfect for dinner parties and events for up to 20 people 

 Fully air-conditioned 

 Natural daylight 

 Ornate fireplace and fixtures ideal for photographs 
 
 

Maxine’s 
CONTEMPORARY ATMOSPHERE WITH CLASS 

 The perfect dining room for your party  

 Relax and enjoy the ambience from stepping into the bar through to your table 
 

 

Function Suite 
BRIGHT & SPACIOUS 

 Suitable for banqueting, dinner dances and parties up to 150 

 High ceilings, natural light & air-conditioning 

 Movable hardwood sprung dance floor 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Four Unique 
Venues………… 

 



 
 

Banqueting Menu 
 
 
 

 

CANAPÉS 
Handmade canapés from £10.00 per plate 

 
STARTERS 

 
 

Soups        £ 5.50 

Tomato and red onion 

Cream of chicken and sorrel 

Broccoli and Stilton soup 

Sweet potato and crème fraiche  

Lentil and coriander 

Mushroom and truffle oil 

Any other soup of your choice 
 
 

Duck liver parfait with apple and plum compote   £ 6.50 

Salmon and asparagus terrine     £ 6.00 

Fan of melon with warmed apricots and blackcurrant sorbet  £ 5.50 

Chicken and leek terrine with red onion marmalade   £5.50 

Tian of prawn and crab with lime pickle     £6.50 

Seared salmon, rocket and black treacle dressing   £6.50 

Smoked chicken and avocado salad     £6.50 

Fresh mussels in a herb and garlic cream    £ 6.95 

Nicoise salad        £ 6.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are valid until 31 December 2012 and inclusive of VAT 

 
 
 
 
 
 
 
 
 



 
Banqueting Menu 

 
 
 

MAIN COURSES 
 
 
 

Roasts 
 

Breast of Bedale turkey chestnut forcemeat and cranberry sauce   £17.25 

Loin of pork with sage stuffed apple      £17.25 

Rack of lamb on olive mash with a rosemary jus    £18.50 

Roast sirloin of Grand Reserve beef      £20.95 
 
 
Entrees 

Supreme of chicken on julienne leeks with a blue cheese sauce   £16.95 

Breast of Gressingham duck on an apple and black berry compote  £18.50 

Baked fillet of salmon on roasted vegetables with hollandaise sauce   £16.50 

Haunch of venison braised with juniper and seasonal roots with parsnip mash £18.50 

Fillet of halibut with samphire, prawn and caper butter    £17.95 
 
 
Vegetarian Options       £16.00 
 
Wild mushroom tagliatelle with a tarragon cream 
 

Sun blushed tomato and asparagus risotto 
 

Seasonal roast vegetable salad with elderflower dressing 
 

Open filo tart with Provencale vegetables and goats cheese 
 

Grilled field mushrooms with Roquefort, mascarpone and truffle oil 
 
 

Your main course dishes are all served with fresh vegetables and boiled new potatoes 
 

Our selection of dressed salads and Maxine’s chips are available at a supplement 
 
 

Our head chef would be more than happy  
to suggest alternatives dishes if you have  
something in mind that is not on the menu 

 
 
 
 
 
 
 

All prices are valid until 31 December 2012 and inclusive of VAT 

 
 
 
 



Banqueting Menu 
 
 
 
 
 

DESSERTS 
 
 

Baked chocolate tart with lemon and lime clotted cream   £5.50 

White chocolate delice with a praline base and raspberry compote 

Mango and elderflower parfait 

Bread and butter pudding with a honey Anglaise 

Baked apple and caramel tart with mascarpone 

Vanilla cheesecake with hedgerow berry jam 

Sticky toffee pudding with butterscotch sauce 

Pecan and almond charlotte with caramelised fig syrup 

Cream filled Profiteroles with warm chocolate sauce 

 

             SELECTION OF CHEESE & BISCUITS £6.00 

 

FRESHLY GROUND COFFEE WITH PETIT FOURS £2.75 

 

 

We are able to tailor your menu on the requirements of your function. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All prices are valid until 31 December 2012 and inclusive of VAT 

 

 



 

Buffet Selector 
 

 

Your choice of… 
 

Five items and two salads 
0-59 guests: £12.50pp 

          60-79 guests: £11.50pp 

          80-99 guests: £10.50pp 

        100+ guests: £9.50pp 

 

            Sundays: £10.50pp 
Additional items £3.00 
Additional Salads £2.50 

Desserts from £5.50 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
Main Items 

Honey roast ham with English mustard 
Roast Bedale turkey with cranberry sauce 

 
Steamed salmon fillets 

Deep fried fish goujons with tartar sauce 
 

Selection of sandwiches 
Selection of home made quiches 

Home made sausage rolls 
Selection of Farmhouse cheeses and biscuits 

Marinated chicken drumsticks 
Selection of homemade terrines 

 
Sliced fruit platter 

 

 
Salads 
Coleslaw 

Fresh cabbage, onion, carrot and mayonnaise 
 

Potato 
Potato, chive & mayonnaise 

 

Nicoise 
Tuna, potatoes, olives, green beans, anchovies, egg 

 

Mixed leaves 
With dressing 

 

 

Tossed salad 
Cucumber, tomato, peppers, red onion 

 

Caesar 
Cos lettuce, croutons, anchovies and dressing 

 

Tomato, red onion & fresh basil 

 

 
 

Alternatively……….. 
 
If you would like a hot buffet for 

some thing a little different 
please contact our Function 

Manager to discuss your 
requirements. 

All prices are valid until 31 December 2012 and inclusive of VAT 



 

 

 

 

 

 

 

 
Melon & Parma Ham 

 
Selection of Terrines 

 
Dressed Salmon 

 
Mirror of Seafood 

Lobster, Mussels, Crayfish, Rollmops, Crab, Smoked Salmon 

 

Honey Roast Ham 
 

Grand Reserve Sirloin of Beef 
 

Selection of Salads 
 

Fresh Fruit Platter 
 

Selection of Cheese and Biscuits 
 

Homemade Bread 
 

 
£29.95 per person 

 

 

 

 

 

 

 

Special Occasions Buffet 



 

 

 

 

 

 

  

 

 

  

 
Pimms & Lemonade £4.00 
Bucks Fizz  £4.90 
Mulled Wine  £4.90 
Sparkling Wine  £6.00 
Kia Royal                        £6.75 
Raspberry Fizz  £6.50 
Champagne  £8.95 
White Wine   from £16.75 per bottle 
Red Wine    from  £16.75 per bottle 
Rose Wine  from  £16.75 per bottle 
 
Or for the gentlemen why not try a selection of bottled lagers? From £3.30 per bottle 

 
 Bottle of Sparkling Wine   £23.00 
 Bottle of Laurent Perrier Champagne £51.50 

 
 
 

Please see our current wine list for our fine range of red, white, rose, 
sparkling wines and champagnes. 

 

 

Celebration Drinks…. 

CANAPÉS 
To serve with your welcome drink 

All homemade canapés from 
£10.00 per plate 

 

All prices are valid until 31 December 2012 and inclusive of VAT 

All prices are valid until 31 December 2011 and inclusive of VAT 


