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Welcome to the Heath

Congratulations on your forthcoming marriage we all wish you the very best
wishes for the future

The Heath is an ideal location for you to hold your wedding we can offer
informal and formal wedding gatherings with elegant gardens for those

important photos ample car parking space for your guests our Orchard events
hall is the ideal venue for up to 200 guests for the wedding breakfast and up
to 300 guests for the evening reception. We also offer our Foodini restaurant
which is ideal for your wedding breakfast up to 60 guests and up to 150
guests for your evening reception if you are looking for a much formal but

private room our sycamore room is the ideal venue for wedding breakfasts up
to 40 guests if you are looking to hold a wedding breakfast and for up to sixty
guests our Heath room is an ideal venue sitting alongside the foodini

restaurant bar.

Although the Heath do not have bedrooms we are able to organise your
wedding nights stay at a number of our local hotels we can also arrange
transportation to and from these hotels so please ask our sales team for
details.

Our aim is to just simply provide you and your guests with the best venue and
service along with any help you feel you may need to help your special day
run smoothly so please feel free to join us for a coffee to discuss your require-
ments we also have a dedicated wedding organiser who can take the stress
away and arrange all your wedding requirements as you need!



Take a few steps to the perfect wedding day here at the Heath

Now that you have chosen the Heath for your wedding day venue we recom-
mend that you contact us to arrange for a personal meeting to discuss your
requirements and to provisionally book and reserve your chosen date, This
will be held for you for a

maximum of 14 days to secure the booking write or email to us confirming
your preference with a deposit of £500 to secure the booking.

We will contact you to arrange another viewing and to discuss any further re-
guirements you might have not remembered to ask us to help you organise
the big day.

We hope to see you throughout the year and will keep in touch for invitations
to open day events and wedding fayres taking place nearer to your wedding
day so as to keep you informed.

We will call you two months and then one month prior to the big day to dis-
cuss any final last minute details or changes you may have thought about and
wish to change.



After this meeting your function details will be printed and sent to you out
lining your big day from start to finish with all your requirements and full

final costing.

Two weeks before your event we will ask to meet up to go through the
venue details one more time and alter any last minute details you have
requested.

We ask that the day before your big day you call in and drop off any of your
wedding final touches, favours, gifts..... and of course the wedding cake!

WE now ask that you just relax and enjoy your wedding day and let us look
after you on this special day and that all the staff at the Heath wish both the
bride and groom best wishes for the future and look forward to you holding
you anniversary ‘s with us for many years to come.

Hen and Stag Parties

For a fun and enjoyable occasion why not organise your hen and Stag Celebrations at the
Heath we can organise Water sports and Golf days for the lads and pamper days for the
girls If you would like more details please contact our sales team on 01928 513365



ROOM HIRE CHARGES

Foodini Restaurant

Capacity Wedding Breakfast 60
Evening reception 150

Room hire Charge
Wedding Breakfast and evening reception £150.00

Evening reception only £200.00

Orchard Events Hall

Capacity Wedding Breakfast 150

Capacity Evening reception 300
Room hire Charge
(Included in the hire charge Foodini restaurant bar)

Wedding Breakfast and evening reception £200.00

Evening reception only £250.00

Heath events suite

Capacity Wedding breakfast 60

Capacity Evening reception 150

Room hire Charge
Wedding Breakfast and evening reception £80.00
Evening reception only £100.00



Menus to suit your taste

When choosing your menu please select only one starter, main Course and Dessert plus
tea & Coffee. Vegetarians and any guests with food allergies will always be catered for
separately.

Selection of canapé's
anapes

Smoked salmon & cream cheese
Pickled cabbage & pork tartlet
Italian ham with melon
Tempura of battered prawn tails chilli dip
Dinky pork pies
3 items £3.20
4 items £3.80
5 items £4.20

Children's Menu

£8.50
Battered cod fish finger with chips & peas
Mini sausages with vegetables and potato mash
Penne pasta with vegetable in tomato sauce

Chicken in breadcrumbs with baked beans and mini jacket potato Dessert

selection of ice creams



Starters
£4.80
all our starters are served with continental bread roll & butter portion
Choose from the following soups:

Tomato and basil
Pea & ham
Cream of Mushroom
Lentil & bacon
Vegetable
Chicken liver parfait chutney leaf salad
Duo of melon with seasonal berries
Warm grilled onion and chicken tartlet with salad leaves

Goats cheese croustini rocket salad dressing

Main courses

£11.50
Each main course dish is served with a selection of seasonal vegetable & potatoes
Roast Breast of Chicken with a mushroom cream sauce
Roast Beef with Yorkshire pudding

Lamb shank with red current gravy

Roast turkey with all the trimmings
Roasted salmon fillet with wilted greens cream grape sauce
Steak and ale pie with carrots and mushrooms
Mushroom & stilton tartlet
Pasta courgette and peppers grill

Vegetable roasted vegetable lasagne



Desserts

£4.50
Chocolate & orange tart raspberry sauce

Vanilla cheese cake topped with fruit berries
Classic lemon tart clotted cream and citrus sauce
Profiteroles & chocolate sauce

English selection of cheeses with biscuits

Freshly Brewed Tea and Coffee

£2.00

Freshly Brewed Tea and Coffee with petit fours
£2.90




DRINKS PACKAGE

ALL OUR DRINKS ARE INCIVIDUALLY PRICED FOR YOU TO CHOOSE YOUR OWN PACKAGE:
Or select your own wines from our current wine list
Blass of bucks Fizz
£3.20 pp
Glass of Pimms Cocktail/Hot winter Pimms
£3.40 pp
Presseco sparkling wine
£3.20 pp
Presseco sparkling Rose wine
£3.20 pp
Glass of house white wine
£3.00 pp
Glass of House Red wine
£3.00 pp
For an example to give you an idea for your budget a typical drinks
package of the following
1 x glass of wine on arrival
2 x glasses of wine with your meal
1 x glass of sparkling wine for toast Prices from £11.50

“ Corkage is permitted at a cost of £5.00 per bottle 75cl”



Evening reception finger buffets choose your own!

You start with a selection of sandwiches open rolls & mini wraps
WITH CHOOSE ANY FOUR ITEMS £7.50
WITH ANY SIX ITEMS £9.50
WITH ANY EIGHT ITEMS £10.50

Prawn tails with mayo dip
Vegetable sticks with chive cream cheese dip
Mini Pork Pies & sausage rolls
Satay Chicken Kebabs
Chilli Beef kebabs
Vegetable kebabs
Tortilla chips & dips
Hot & Spicy chicken wings
Vegetable pizza slices
Mini vegetable spring rolls

Selection of mini tarts & pastries

With the following items add £1.80

Spicy potato wedges — Potato boats with cheese & chive filling
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Continental style Buffet

Choose the following either for a more informal wedding

breakfast or evening reception

Choose from
Chicken Balti curry with Pilaff rice
Sweet and sour Pork egg fried rice
Chilli Con Carne with steamed rice

Vegetable lasagne
The above served with
Coleslaw rice & pasta salad Tomato and cucumber mixed lettuce salad
Chips & wedges
Selection of

Cup cakes — Chocolate Profiteer Rolls

£18.00 per head
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Wedding breakfast BBQ garden party

(Weather permitting held in our fountain garden area on the patio)

Relax and have a BBQ cooked outside in our gardens
100% Beef Burger tucked in to a bun
Chicken Kebabs
Sausage skewers
Vegetable kebabs
Salmon skewers marinated in lime and garlic
New potato salad

The above served with the following salads

Coleslaw tomato & red onion mixed lettuce salad pasta rice salad with mint dip chilli dip
& mayonnaise and garlic dip

Selection of desserts
fruit salad — Fruit Cheese cake — profiterolls
coffee with mints

£22.50 per head

BBQ Supplements
Chicken Thigh, Lamb Chop, Pork steak - £2.10
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Course Carvery Menu

Designed for a much more relaxed style of eating
Choose from the following self help service
Starters
Vegetable Soup with bread roll and butter or
Prawn Cocktail

Chicken Liver parfait

Main courses
Choose from the carvery
Roast Beef with Yorkshire pudding
Or
Roast Turkey with sage stuffing
Or
Vegetable quiche

The above served with seasonal potatoes and vegetables of the day

Desserts
Choose from
Fresh Fruit salad or Fruit cheese cake or Chocolate Mousse
Coffee & mints

£22.00 Per Head
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Location

The Heath Conference Centre is conveniently located in the North West region,

Ideally placed for access to the motorway, rail and air networks.

. Easy access to regional towns and cities—Runcorn, Widnes, Warrington, Chester, Liverpool,
Manchester, Cheshire locations.

. Just 1.5 miles from J12 on the M56 motorway

3 Within 10 minutes drive of M6,M62 and other regional links

. 5 Minutes by car/taxi to Runcorn railway station
(Liverpool to London Euston mainline. Runcorn to London Euston in under 2 hours)

. 20 Minutes by car/taxi to Liverpool John Lennon International Airport.

. 30 Minutes by car/taxi to Manchester International Airport.

. Bus services pass The Heath on a regular basis.

Sat Nav Details
Key in WA7 4QX to find The Heath Business & Technical Park.
Directions From M56

West bound from Manchester take junction 12 & follow signs for A557 Widnes/Liverpool. Once on the
A557 Weston Point Expressway take the second left exit signposted The Heath.

Directions from Liverpool

Cross the Widnes Runcorn Bridge and follow the signs for Chester & M56. Once on the A557 Weston
Point Expressway take the 3rd left exit signposted The Heath.
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TERMS AND CONDITIONS OF HIRE

1 All bookings and dates offered are valid for 14 days from the date of enquiry, during which time they must be con-
firmed by the customer in writing (or by email) and secured by credit or debit card pre-authorisation. All enquires not
confirmed by these methods will be deleted after 14 days.

2 On receipt of written (or email) confirmation the terms and conditions will be deemed to be accepted and agreed to
by the customer. Cancellation subsequent to that acceptance or notification of reduced attendance must be made in
writing (or via email) and may render the customer liable for the following

cancellation charges:

3 Cancellation or shortfall within 4 — 6 weeks of date of event: 50%
4 Cancellation or shortfall within 2 — 4 weeks of date of event: 75%
5 Cancellation or shortfall within 2 weeks of date of event: 100%

6 The above cancellation charges refer to room hire and pre-booked equipment hire. Food and beverages will not be
charged for providing notice is received in writing 48 hours prior to the event start date.

7 Final numbers must be confirmed not less than 48 hours prior to the event. Additionally, any delegates who do not
arrive, or depart early, will be charged at 100% of the delegate rate or other rates quoted, for days (or part days) of non-
attendance.

8 Customers are expected to settle the account in full on departure on the day of the event. Customers with an existing
account will be invoiced and payment should be made within 14 days of invoice date. Cheques should be made payable
to “SOG Resources Ltd”. Payment by BACS can be accommodated only by prior arrangement. Customers wishing to
open an account should discuss this requirement with the Conference Centre Manager. All charges are subject to VAT at
the current rate.

9 The Conference Centre Team will endeavour to adhere to the allocated rooms but reserve the right to alter the rooms
without prior notice. Alternative rooms will be offered on a like-for-like basis. This will not relieve the hirer from their
obligations as to payment of the appropriate fee.

10 Customers are requested not to fix items to the walls, floors or ceilings.

11 The customer will be liable for all and any damage caused to any room, facilities, furniture or equipment caused by
acts or omissions of their delegates, staff or visitors. The customer shall fully indemnify SOG Ltd (the owners of The

Heath Conference Centre) against any claims or loss or damage arising as a result of a breach of this clause.

12 The event must start and finish within the times specified at the time of booking. Any changes must be agreed with
the Conference Centre Team and confirmed in writing (or by email).

13 The customer will be invoiced for any food and beverages/goods/services not provided for in the original booking or
otherwise in correspondence but made available to the customer on the day of the event.

14 No food or beverages may be brought into the centre by or on behalf of the customer for consumption on the prem-
ises.

15 Meeting room space is offered to the customer for their exclusive use only and is not for re-sale or use by third
parties.

16 Delegates, staff and visitors of the customer are required to comply with all health, safety, fire and general
instructions issued.
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P: 01928 513 E:conferencing@theheath.com




