
 

 

 
 
 

 
2023-24 

 Welcome to the Festival Suite 
Whether you are looking for somewhere to hold a wedding, 
wedding reception, conference, celebrations, private party, 
training event, meetings, fund raising dinners, exhibitions or 
luncheons our function rooms are available for a wide range of 
activities, everything is run with a professional and personal 
attitude to give you that cherished memory of your event. 
Whatever event you are planning, The Festival Suite is the perfect 
venue to impress your guests. 



 

 

 

 

 

 

 

 

 

 

Banqueting Rooms: 

Wheeler Room. 
Our Main Hall is our pride and joy.  A 

charming, flexible and large versatile room 

which is used for a wide range of different 

functions. Capable of seating 200 for dining 

with a dance floor or meeting room for 300 this 

is the ideal room for private functions and Civil 

Wedding Ceremonies. Light and spacious it 

can act as an elegant reception for large 

events. The room can be arranged in many 

different layouts to suite the occasion and our 

experienced events team will help you plan 

every tiny detail.  

Room Dimensions: (L) 24.5m, (W) 10.1m (H) 

6.3m 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wisby Room. 
Whatever event you are planning you want it to be perfect. 

The Wisby Room is licensed for Civil Wedding Ceremonies and 

is the perfect setting for your reception so that you can  

enjoy your special day all under one roof. The room is also 

 a great venue for your Parties, Christenings, Dinner Dance,  

Conferences, Meetings or any other occasion. It can 

accommodate up to 60  guests seated on round tables with 

 a designated area for your DJ or band including a dance 

floor. We take great pride in making sure that yourself and  

your guests have an enjoyable day with many happy  

memories at The Festival Suite. 

Room Dimensions: (L) 14.00m, (W) 8.9m, (H) 3.6m 

 

Mann Room. 
This elegant room is a light and comfortable space 

combining style with intimacy and warmth. It can 

accommodate 180 guests for a dinner dance and 150 for 

Civil Wedding Ceremonies. Used extensively for a wide 

range of private parties, receptions, conferences, 

meetings, dinner dances it’s the Festival Suites most 

popular room. We offer a bespoke service to our 

customers, including individually-designed menus served 

by professional waiting staff. We always go that extra mile 

and will ensure every aspect of your event meets your 

requirements – simply tell us what you want, and we’ll 

arrange it for you. 

Room Dimensions: (L) 21.0m, (W) 9.9m, (H) 3.5m 

 

 

 



 

 

 

 

 

  

 Doyle Room 
Small room suitable for Christenings, Parties, Meetings, Conferences and any other small occasions.  
 
This room has a small ante-room which can be used as a small reception area. Located on the ground floor with 
its own access from the hall car park. 
 
Room Dimensions: (L) 13.2m, (W) 7.1m, (H) 3.4m. 
 
 
 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dering Room 
 
Located on 1st floor this small room is 

ideal for small Celebration Parties, 

Small  

Dinner Dances, Conferences, 

Meetings  

and other small occasions. 

 
Room Dimensions: (L) 14.9m, (W) 
8.8m, (H) 2.7m. 

  

 Shannon Room 

Ideal location for Small Conferences, 

Meetings, Celebrations or any other small 

get together. 

Room Dimensions: (L) 10.4m, (W) 7.2m, 

(H) 2.7m. 

  

 Leathwood  

 Room                    

This pleasant small room is used for a 

whole range of small private functions. 

Room Dimensions: (L) 9.3m, (W) 6.2m, 

(H) 3.5m. 

 

Other Small 

Meeting Rooms 

There are a number of smaller rooms 

suitable for mini meetings (8-10 people 

maximum) 

 



 

 

Banqueting Menus: 
Please note: That some ingredients used in our menus may contain allergens. Please ask for 

details of the contents of the food if you have a food allergy. 

Starters  

Chefs own Chicken Liver Pate, laced with 
Brandy served with Melba toast. 

Freshly made soup of your choice with 
croutons. 

Platter of Smoked Seafood, a trio of 
Smoked Salmon, Peppered Mackerel, 
Smoked Trout with Horseradish Sauce & 
Granary Bread. 

Traditional Prawn Cocktail, with Marie 
Rose Sauce and Brown Bridge Rolls. 

Trio of Smoked Sea Food, Prawns coated 
in Mayonnaise in a bed of baby Gem 
Lettuce. 

Smoked Chicken Salad with red pepper 
and basil pesto. 

Fan of Galia Melon served with fresh 
coulis and garnished with an orange and 
strawberry twist. 

Fresh Salmon Parcels wrapped in chives 
served with mixed leaves and lemon 
mayonnaise. 

Deep Fried Whitebait with gherkins and 
lemon relish. 

Antipasto: a selection of Smoked Cold 
Cuts with olive sundried tomato, 
artichoke with granary bread and mixed 
salad. 

Butterfly Prawns with lemon & garlic 
mayonnaise. 

 

 

 

Additional Courses (priced 
individually) 

Trio of Sorbet.   £4.60 

Avocado & Prawn Salad.  £8.20 

Fresh Haddock, rolled and served with 

white wine sauce.  £11.15 

Prawns in batter with side salad & tartare 

sauce.    £9.90 

Continental Cheeseboard with celery & 

grapes.    £6.20 

 

Desserts.  

Profiteroles filled with cream and served 
with butterscotch or chocolate sauce. 

Fresh Fruit Salad laced with Cointreau 
and served with fresh cream. 

Hot Apple Lattice Flan with custard or 
cream 

Continental Cheeseboard Selection with 
celery and grapes. 

Strawberries and cream (when in season) 

Eton Mess 

Belgian Sweet Waffles topped with ice 
cream and chocolate sauce. 

Chocolate Fondant. 

Lemon Panna Cotta Tart. 

Ricotta Brulee Cheesecake. 

Individual Summer Pudding with crème 
fresh. 

 

  



 

 

Main Course. 

Supreme of Chicken with Asparagus, Mushrooms and White Wine Sauce. £33.00 

Traditional Roast Lamb, Pork, Chicken or Turkey, served with appropriate 

accompaniments.                                     £35.50 

Roast Rack of Lamb with Herb Crust, served with redcurrant jelly and mint sauce. 
         £43.50 

Roast Guinea Fowl with red wine jus.     £37.00 

Thick Cut Roast Sirloin of Beef with Red Wine and Mushroom Gravy.  £35.00 

Honey Roast Confit Duck Thigh with Orange Sauce.    £44.50 

Braised Shank of Lamb, slowly cooked in wine and mixed Mediterranean herbs. 
         £39.50 

Grilled Sea Bass served with lemon & herbs.    £37.00 

Fillet of Beef Wellington with sherry sauce.     £46.00 

 

All served with Roast or Parsley Potatoes & Two Seasonal Vegetables 

 

 
Main Courses 

 

Vegetarian Options.  

Mediterranean Vegetables with wild seasonal rice. 

Singapore Noodles. 

Cranberry, Brie & Mushroom Wellington. 

Spinach & Brie Spring Roll. 

Pearls of Couscous and Sundried Tomatoes & Basil Pesto. 

Spring Green & Potato Pie with Fresh Herb & Mustard Pesto. 

Roast Potatoes  Cauliflower Mornay Runner Beans Asparagus  

New Parsley Potatoes Garden Peas  Swede  Braised Leeks 

Batton Carrots  Mange Tout  Baby Turnips 

Fresh Broccoli  Roast Parnips  Babycorn 

Brussel Sprouts  French Beans  Courgettes 



 

 

 

 

                                Buffet Menus: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Finger Buffet A 

Selection of Sandwiches 

Mini Sausage Rolls 

Mini Pork Pies & Pickle 

Mini Scotch Eggs 

Crab Claws 

Hot & Spicy Chicken Wings 

Vegetable Tarts 

Selection of Dips 

£18.00 per person 

Finger Buffet B 

Assorted Bridge Rolls 

Mixed Vegetable Quiche’ 

King Prawns in Filo Pastry 

Vegetable Chinese Dim Sum 

Chicken Drummers 

Cumberland Sausage in Honey & Mustard  

Selection of Dips 

£23.00 per person 

Finger Buffet C 

Garlic King Prawns 

Sticky Jerk Chicken Wings 

Cumberland Sausages in Honey & Mustard 

Vegetable Chinese Dim Sum 

Pitted Olives stuffed with Anchovies 

Mini Thai Fish Cakes 

Assorted Bridge Rolls 

Selection of Dips 

£23.50 per person 

Hot Caribbean Buffet D 

Rice & Peas 

Curried Mutton 

Escovitch Fish 

Jerk Chicken 

Fried Plaintain 

Fried Dumplings 

Tossed Salad 

Potato Salad 

Coleslaw 

Rolls & Butter 

£30.00 per person 

With a selection of desserts £32.50 



 

 

 

Buffet Menus: 
 

Hot Buffet E 

Beef Bourguignon 

Chicken in Green Thai Curry 

Vegetable Option 

Plain Rice or New Potatoes 

Mixed Salad 

French Bread 

Choice of Desserts 

Tea / Coffee 

£28.00 per person 

Fork Buffet F 

Chicken & Sweet Pepper in Tortilla Wraps 

Cocktail Sausages with Honey & Mustard 

Indian Savoury Selection 

Cheese & Mushroom Pasta Bake 

Smoked Honey Roast Ham 

Plaice Goujons 

Selection of Salad – Coleslaw, Potato Salad & Tossed Salad 

Dessert selection or Cheese & Biscuits 

Tea / Coffee 

 

£32.00 per person 

Fork Buffet G 

Selection of Cold Meats, Ham, Beef, Turkey. 

Potato Salad 

Chefs Salad 

Smoked Salmon & Mackerel Platter 

Coleslaw 

Beetroot & Onion Salad 

French Bread 

Dessert Selection 

Tea / Coffee 

£33.00 per person 

Deluxe Buffet 

Dressed Salmon or Starter of your Choice (please 
choose from main menu) 

Full Sirloin of Beef & Sugar Baked Ham with Clove 
(carved at the table) 

Smoked Fish Platter 

Chefs Salad 

Roast Pepper & Mushroom Quiche’ 

Tomato & Red Onion Salad 

Hot Buttered New Potatoes with Parsley 

Assorted Dips 

Sweet of your Choice (please choose from the main 
menu) 

Continental Cheeseboard 

Tea / Coffee 

£44.00 per person 



 

 

 

 

                    Afternoon Tea: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

Children’s Menus 

The Festival Suite 

Children under 11 years of age who are dining 
from the main menu will be charged half-price. 
Alternatively, they may choose from the 
selection below at a charge of £9.00. 

Soup or Melon 

Chicken Nuggets, Beans and Chips. 

Beef burger, Beans and Chips. 

Fish Fingers, Beans and Chips. 

Cheese and Tomato Pizza with salad. 

Spaghetti with meat balls 

Ice Cream or Jelly. 

 

Afternoon Tea 

Selection of Finger Sandwiches 

Scones served with Cream, Jam & Butter 

Selection of Cakes and Danish Pastries 

Herbal Tea 

Tea / Coffee 

£15.00 per person 



 

 

 

WINE LIST 
 

 

WHITE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Fallow's View White Blend, 
South Africa  

ABV 12% 
Cool-fermented with notes of citrus, grapefruit 
and tropical pineapple.    

     
    £16.75 

 
2. Bantry Bay Chenin Blanc    

        South Africa. 
ABV 13% 

Tropical aromas, followed by flavours of juicy 
nectarine and peach.    
     £18.45 

          
3. Ombrellino Pinot Grigio 

Catarratto, Italy.    
ABV 12%   

        Delicately flavoured with notes of green apple 
          and pear, the palete is unoaked and refreshing.   

          
                  £18.25 
 

4. The Old Gum Tree Chardonnay
 Australia  

ABV 13% 
Refreshing, with citrus and tropical fruit flavours 
and a crisp finish.    
     £18.90 
 

 

 

5.  Valle Antigua Sauvignon Blanc, 
     Chile. 
                          ABV 13% 

             Deliciously fresh and creamy with peachy fruit 
 character. A classic South African style. 

  
               £18.90 
 
 6.  Lua Nova Vinho Verde, 
       Portugal.     
        ABV 14% 
     Generous and lifted, showing powerful aromas of nettle 
     and snow pea: the palate bursts with fresh citrus, 
     grapefruit and melon notes            
       
     £20.75 
  
 



 

 

 RED 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 
7. Fallow's View Red Blend,  
         South Africa.  

ABV 12%  
Unoaked, the wine is made to a light, refreshing 
style and shows notes of fruits of the forest, mixed 
with sweet spice. 
 

     £16.75 
 
8. Camino Acero Malbec,  
          Argentina. 
   ABV 14% 
 Fruit-driven Shiraz with aromas of cherry and 

raspberry, complemented by hints of spice and 
vanilla. 

 

     £18.15 
 
9. The Old Gum Tree Shiraz, 
 Australia. 
                    ABV 13% 
 Plenty of ripe, soft berry fruit flavours with the 

usual pinch of spice associated with Malbec as 
well as cinnamon and vanilla notes from some 
brief oak ageing. 

     £19.40 
 
10. Mozzafiato Primitivo 

Italy.   
ABV 13% 

Fruit-driven, raspberry and blueberry fruit leading 
to a soft finish.  

 

     £21.45 
 
   

11. Valle Antigua Merlot 
Chile.   

ABV 13% 
This wonderful indigenous grape produces 
Shiraz like flavours and spice with the extra bit 
of juicy fruit, liquorice and vanilla.  

 

     £21.40 
     
 

12. Terra Vega Gran Reserva 
Cabernet Sauvignon. 

 Chile. 
   ABV 14.5% 
 South African grape variety produces a wine 

with a deep, fruity nose and rich berry flavours 
with hints of prune. 

     £24.40 
 
13. Dehesa de Gazania Reserva, 

Spain.  
ABV 13% 

Deep cherry red with coulis-style berry fruit, 
youthful cherry vibrancy and a rich 
concentration displaying a delicious freshness.  

 

£27.95 
  

 
 

 

 

      

 

       

 



 

 

 

 

 

       ROSE’ 
 

 

14. Crescendo White Zinfandel Rosé, 
      Italy. ABV 11%  
         Loads of fresh summer-fruit flavours and lively acidity. Medium-bodied to appeal to most palates, California's own  
         Zinfandel. 
 

      £18.80 
 
15. Ombrellino Pinot Grigio Rosé, 
      Italy. ABV 12%  
         Pale pink wine, bright, rich in red fruits and floral on the nose, fresh, crunchy taste, with a good structure. 
 

      £20.25 
 

 

Single Serve Wines 

 

 

 

 

 

 

 

 

 

 

 

 

 

16. Founders Stone Sauvignon, 
Chile.  

   ABV 12% 
The cool Curicó Valley and sea breezes 
enhance these fresh gooseberry flavours.  

      
£5.95 

 
17. Founders Stone Merlot.  
 Moldova 

ABV 13% 

Rich flavoured, juicy and ripe with a delicious 
plummy character. 

 

     £5.95 
 

18. Founders Stone White Zinfandel. 
 USA  
   ABV 10% 

A delicious strawberry and raspberry fruit salad 
with a sprinkling of sugar on the finish.  

 
£5.95 

 
19. Prosecco Bel Canto, 

Italy.  
   ABV 11% 

Shows the typical fruit spectrum of apple and pear 
with a hint of peach; followed by a fine, 
persistent, soft fizz.  

 
£8.25 
 



 

 

24. Viña Albali Garnacha Rosé 0.5%, 
Spain      

£11.99 
 A delicious easy drinking rosé with bright red-
 fruit and mandarin notes. 
 

25. Viña Albali Cabernet Tempranillo 
 0.5%, Spain     

£11.99 
 What it lacks in alcohol, it more than makes up 
 for in flavour. It's fresh and invigorating with 
 notes of red cherry and violets 
  

 

 

        

Sparkling Wine & Champagne 

 

 
 

 
 
 
 
  

 
 
 
 
  
 
 
 
 
 
 

 

Low Alcohol Wine 

 

 

 

 

 

 

 

 

 

20. Codorniu Vintage Brut.  
 Spain 
   ABV 12% 

Refreshing Cava with delicious floral aromas 
and a dry finish.  

 

     £23.95 
  
21. Prosecco Bel Canto, 

Italy.  
ABV 11%  

Shows the typical fruit spectrum of apple and 
pear with a hint of peach; followed by a fine, 
persistent, soft fizz.  

 

     £22.70 
 

22. Paul Drouet Brut Champagne. 
ABV 12% 
 

Apple and brioche lead the way in this medium 
bodied, fruity and classically biscuity style of 
Champagne. 

 

£45.00  

 

 

 

Viña Albali was created by the renowned 
international wine group, Félix Solís Avantis 
and we have 3 great choices available 
 
23.      Viña Albali Sauvignon Blanc 
           0.5%, Spain               
                                                                   £11.99 
         This Sauvignon is juicy and fresh with notes of     
 exotic fruit and citrus. 
 



 

 

 

 

 

 

Terms and Conditions for the hire of the Festival Suite function rooms for business and social 
events. 

Definitions:  
 

a) The venue shall be The Festival Suite, 73, Oakfield Road, Croydon, Surrey, CR0 2UX.  
 

b) The customer means the Company, Institution, Organisation or Individual on whose behalf this legally binding 
Contract is made.  

 
c) Charges means the amounts payable by the customer for the hire of a room or rooms, consumables and 

equipment as set out in the agreement between the Customer and The Festival Suite.  
 

d) The event means the function, conference or special occasion, the date of which has been agreed by the parties 
and at which The Festival Suite is engaged to provide the services.  

 
e) Consumables means the food, drink, wines and spirits supplied at the event.  

 
f) The hire period means the period of time to hire a room or rooms as agreed between The Festival Suite and the 

Customer.  
 

g) Package means the combined services supplied by The Festival Suite to the Customer. 

Bookings for the Function Rooms at The Festival Suite are accepted on the understanding that the Hirer, as 
named on the booking form, accepts these terms and conditions. 

General Conditions 
 

1. The hirer shall not use the premises, or permit the premises to be used for any other purpose other than for the 
purpose or purposes specified in the contract.  
 

2. The hirer will be responsible for the conduct and behavior of all people attending their event. 
 

3. The hirer shall take good care of, and shall not cause any damage or permit any damage to be done to the 
premises, or any part of the premises or the fixtures, fittings and equipment on the premises or to any part of the 
building of which the premises form part or any other building or structure within the curtilage of the building, and 
any damage caused or permitted by the hirer, his/her servants, agents, contractors or any other person using the 
premises by reason of his/her hire of them. 
 

4. The hirer shall be liable for and shall indemnify The Festival Suite against all actions, proceedings, claims, 
damages, charges, costs, expenses whatsoever brought or made against in respect of any damage, theft or loss of 
property, goods, articles or things placed, deposited, brought into or left upon the premises or other part of the 
building of which the premises forms a part either by the hirer for his use or by any other person using the premises 
by reason of his/her hire unless due to the negligence of The Festival Suite their employees or agents. 
 

 
 
 
 
 



 

 

(2) 
 

5. The Festival Suite shall not be liable for any loss due to any industrial action, breakdown of machinery, failure of 
supply of electricity, leakage of water, fire, Government restrictions or any other circumstances beyond its 
reasonable control, which may cause the premises or any part thereof to be temporarily closed or the hiring to be 
interrupted or cancelled, nor for any failure of the hirer to gain access to the premises unless due to negligence of 
The Festival Suite, their employees or agents. 
 

6. The hirer shall, during the period of hire be responsible for: 
 

(a) the efficient supervision of the event, including the orderly and safe admission and departure of persons to and 
from the premises and assisting The Festival Suite in the orderly and safe clearance of the premises in case of 
emergency. 

 
(b) keeping the premises safe and ensuring good order and decency is maintained. 
 
(c) keeping the conditions imposed from time to time by the Fire Officer and ensuring that all doors giving exit from 
the premises shall be kept unobstructed, and immediately available for exit during the whole time the premises are 
in use and no obstruction shall be placed or allowed to remain in any corridor giving access to the premises. 

 
If you fail, in the opinion of the Management of The Festival Suite, to comply with clause 6 (c) The Festival 
Suite shall be permitted to suspend or terminate the function for which the immediate clearance of the 
premises may be required. The Festival Suite will not be liable for any damages arising from the 
termination or suspension unless arising directly from The Festival Suite negligence. 

 
7. No animal, other than Guide Dogs, may be brought on to the premises or into the building without the prior consent 

of the Management. 
 

8. The hirer and his servants, agents, contractors and others allowed on the premises by reason of its hire shall leave 
the premises by the expiry of the hire period. If they have not, the hirer will be required to pay The Festival Suite a 
surcharge amounting to The Festival Suite normal hire charge for the premises until the premises have been 
cleared. 
 
 

9. No alterations or additions to the premises, the fixtures, fittings, scenery and/or equipment or the decorations at the 
premises shall be carried out without the express permission of the Management. 

 
10. No nails, or fixing of any kind shall be driven or put into any wall, floor, partition, pillar, ceiling, fittings or furniture of 

any kind. The use of sticking materials i.e. bluetack shall not be used on any walls.  
 

11. The use of any equipment provided by hirer is at their risk, The Festival Suite will accept no liability or responsibility 
for it unless any damage to it is due solely to the negligence of The Festival Suite or its employees. 

 
12. No furniture, fittings or equipment shall be moved or removed by the hirer. 

 
13. No bills, placards, posters or notices of any description shall be posted on or against any part of the exterior of the 

premises or inside the premises, without the express permission of the Management. 
 
Bookings and Cancellations. 
 

14. All bookings must be made in writing using the Festival Suite booking form. Verbal bookings will only be classed as 
provisional until a completed booking form is received and the necessary deposit / damage bond (£250) is paid. 
The Hirer will be held responsible for any damages or loss of furniture, equipment or crockery. The Hirer shall pay 
to The Festival Suite, on demand, the amount required to make good or remedy any such damage. A refundable 
damage bond of £250 will be charged for all events, in addition to the prices quoted. This will be refunded in full 
subject to there being no damage to The Festival Suite property or equipment.  

 
15. There is a room hire charge, this will vary according to the type of event (speak with the General Manager for a 

quote). 
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16. Provisional bookings will only be held for a period of one week. If not confirmed by a booking form and the deposit 
paid by the end of this period, the date may be released.  
 

 
17. It is not normally our policy to accommodate 18th and 21st birthday parties. However, this can be discussed with 

the General Manager at the hall who will assess the requirements and will make a decision as to whether it is 
suitable to allow.  
 

18. Cancellation charges prior to the event date will be applied as detailed below:  
 

20% of the expected balance if the Festival Suite is given more than 3 months- notice. 

50% of the expected balance if the Festival Suite is given less than 3 months – but more than 14 days’ notice. 

14 days or less 100% of the total cost will be charged. Notice of cancellation must be made in writing and will 
become effective on the date received by The Festival Suite. 

The Final Payment amount for an event must be made no later than one month prior to the start date of the 
event. 

19. The Festival Suite reserves the right to cancel a booking if the holding of the event is prevented by circumstances 
beyond the control of the Festival Suite (force majeure). The Festival Suite will refund any monies paid in 
advance. The Festival Suite does not accept any liability for losses incurred due to the cancellation of an event.  
 
Catering 
 

20. Tea, Coffee and Biscuits can be provided at extra cost.  
 

21. Catering and refreshments may only be provided by The Festival Suite unless otherwise agreed. Should there be a 
proposal for the hirer to provide their own catering, a charge of £250 per hour (minimum of 5 hours) will then be 
charged for the use of the facilities. Additional costs for extra staff (especially on a Sunday) will be charged (see 
management for details). 

 
22. The Festival Suite accepts no liability for food and refreshments provided by the hirer of the Festival Suite Function 

Room/s.  
 

23. Where food and beverages have been provided by the hirer of the function room, they are totally responsible for 
compliance with the current Food Safety UK Legislation. 
 

24. The hirer, who has total responsibility for the event, will be required to sign a legally binding food disclaimer which 
exempts The Festival Suite against any loss, liability, claim or proceeding incurred by or which may be brought 
against the hirer for any food related matters or problems. The person signing this disclaimer must be aware of the 
requirements of UK Food Safety Legislation and provide products that meet those requirements. 
 

25. Food hygiene standards must be maintained to the highest level at all times.   
 

26. The use of the kitchen facility shall remain under the total control of our Duty Chef, they are responsible for 
ensuring that correct standards of food hygiene and safety are maintained. The hirer of the event is responsible for 
ensuring the people using the kitchen area are appropriately trained and are suitably clothed.    
 
Bar Facilities 
 

27. In all cases, the hirer must purchase all alcoholic and soft beverages from the Festival Suite Bar Facilities, unless 
otherwise agreed by the Management in writing. 
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28. In the case of wines provided by the hirer and not by the Festival Suite, corkage will be charged at £12.50 plus 

Value Added Tax at the current rate per bottle. For all fortified wines i.e. Port, Sherry, Madeira corkage will be 
charged at £18.00 plus Value Added Tax at the current rate per bottle. For all alcoholic spirits / champagne i.e. 
whiskey, gin, brandy, corkage will be charged at £28.00 plus Value Added Tax at the current rate per bottle. 
 

 
29. The Festival Suite can arrange to apply for an extension of bar hours via a Temporary Event Notice from Croydon 

Council. In the case of the bar remaining open until midnight, a charge of £100.00 will apply. In the case of the bar 
remaining open until 01.00am, a charge of £300 will apply. For any time beyond 01.00am the charge is £350 per 
hour (which is in addition to the room hire charge), this will be at the discretion of the Management. 
 

30. An event risk assessment will be carried out by the management of the Festival Suite to determine whether Door 
Supervision is required for the event. If the management identify the need for such cover and the numbers 
required, then the cost of employing Door Supervisors will be added to the charge for the hire of the facility. Both 
male and female Door Supervisors will be employed.   
 
Entertainment Equipment 
 

31. Entertainment equipment may be brought into the building subject to discussion and agreement with Festival Suite 
Management.  
 

32. All electrical equipment used for entertainment purposes must have a valid Portable Appliance Test Certificate 
(PATS). A copy of this certificate must be supplied to the Festival Suite prior to the equipment being used on the 
premises. 
 

33. Smoke machines or any other device that produces smoke or vapors will not be permitted on the premises. 
 

34. No naked flame i.e. candles will be permitted in the premises. 
 

35. An overhead projector and screen may be hired (£50) but this must be advised at the time of booking. The 
overhead projector is able to be linked to the Hirer’s laptop. Hirers will be trained in the use of the overhead 
projector prior to the event. The hirer is responsible for the equipment being used whilst under their control and 
must ensure that it is not interfered with and is returned to the Festival Suite at the end of the event Any damage to 
this equipment will result in charges being made to repair or replace the equipment. Connection leads are to be 
supplied by the Hirer. 
 
Fire Safety 
 

36. In accordance with The Festival Suite licence there are maximum capacities for each function room, please discuss 
this with the Management at time of booking.   
 

37. Fire exits and extinguishers are to be kept clear and visible at all times.  
 

38. No fire exit door shall be wedged open.  
 

39. The hirer will be provided with a plan and procedure information for evacuation in the event of an emergency. It’s 
the responsibility of the hirer to ensure that their guests are fully aware of The Festival Suite emergency 
procedures. 
 

40. It is the responsibility of the hirer to notify the Festival Suite should any person/s suffer from mobility issues or any 
other condition that may affect the safe evacuation of the premises in an emergency. The hirer must ensure that in 
the unlikely event that an emergency arises, suitable provisions are put in place to assist people with any mobility 
issues to help aid their safe evacuation.   
 

41.  In accordance with legislation, no smoking is permitted anywhere within the premises.   
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Health and Safety 
 

42. The Hirer will be the responsible person for all Health and Safety relating to their event and must be present during 
the whole time the event happens. This responsibility may be delegated to another person who must attend the 
event. The name of the responsible person must be advised on booking to the Festival Suite management if this is 
different from the Hirer.  
 

43. The Hirer is responsible for ensuring that vehicles using the car parks are driven in a safe manner and are parked 
in such a way so as not to obstruct access by emergency vehicles. 
 

44. The Hirer is responsible for holding a list of all attendees in case of emergency evacuation. 
 

45. The Hirer is responsible for the conduct and behaviour of all people attending the event. The Festival Suite 
reserves the right to terminate the event, without any refund of costs, if the conduct and behaviour is deemed to be 
unacceptable. The Metropolitan Police Service will be contacted should matters deem it necessary. 
 

46. The Hirer must maintain an insurance policy against any loss, liability, claim or proceeding incurred by or which 

may be brought against themselves in respect of any injury or damage whatsoever to any person or property, 
arising out of the use and occupation of the property.  Public and Product Liability and Employer’s Liability (where 
applicable) are to be covered by the policy. The sum insured (usually £5,000,000 to £10,000,000) is for the hirer to 
determine.  
The Festival Suite is insured for both Public and Employers Liability for claims that are solely for any negligence of 
The Festival Suite or its employees. 
 

47. The Festival Suite will be opened and closed by a member/s of staff. Please ensure that your staff / guests are 
aware of the hire period. Please ensure your staff and guests leave the premises quietly and orderly to ensure that 
our Local Community is not disturbed by noise or unruly behaviour. Quick and quiet dispersal from the area is the 
responsibility of the hirer.  
 

48. The Festival Suite accepts no responsibility for the property of persons attending or organising an event.  
 

49. Vehicles and their contents are parked in The Festival Suites car parks at their owners’ risk. PLEASE NOTE: THAT 
YOU ARE NOT GUARANTEED PARKING SPACES. 
 

50. The Event Organiser is to ensure that their guests vacate premises within 30 minutes of the end of their hired 
period. Failure to comply with this will result in forfeiture of the deposit.  
 

51. Every effort has been made to ensure the accuracy of all information provided. The Festival Suite does not accept 
liability for any errors or omissions and reserves the right to amend any information at any time. 
 

PLEASE NOTE: Croydon & District Masonic Hall operates an Automatic Number Plate Recognition (ANPR) system 
in its 2 car parks. All guests visiting the halls for a function MUST register their vehicle registration numbers 

on the tablet computers in the main entrance or at the bar. 
 

Failure to do so will result in a Parking Charge Notice (PCN) being issued by Creative Car Park Limited. 
 

Croydon & District Masonic Hall has no responsibility or control over the issuing of PCN’s, this is regulated by 
Creative Car Park Limited directly. 

 
All appeals against a PCN being issued must be done directly with Creative Car Park Limited. 

 
It is the responsibility of the event organizer to ensure that the guests attending the function are aware of the 

need to register their vehicles when they park in Croydon & District Masonic Hall car parks.  

CDMH has no responsibility for the failure of an individual to register their vehicle and are unable to participate  



 

 

(6) 

 

in any appeal. 

I agree to the terms and conditions of hiring the Festival Suite as stated above and understand the contents of 

this agreement in full:  

 

 

Signature of hirer……………………………………………………………………........ 

Name of hirer (print):  …………………………………………………………………… 

Date: ………………… 

 

Signature of the Authorizing person for The Festival Suite: ……………………………………. 

 

Date: ………………..... 

 

 


