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TURNING EVERY MEETING INTO AN EVENT...

At Inglewood Manor we pride ourselves on offering traditional meeting space in a tranquil setting providing
inspirational surroundings in which to plan, reflect and focus. Our hotel offers charm, individuality and modern
business amenities, with the benefit of extensive grounds and outstanding  food and service.

With roaring log fires in the winter and the option to dine on sunlit terraces in the summer, we turn even the
simplest of meetings into memorable events.
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2 Inglewood Manor

A committed team of conference professionals, dedicated to ensuring the success of your event.

A range of dining options, including working lunches, restaurant dining and barbecues on the terrace

38 Acres of grounds in which to unwind after your meeting (think walks, tennis, rounders or croquet)

The option to take exclusive use of the whole hotel

An extensive range of team-building and entertainment options

Free wireless internet access in all public areas

Excellent accommodation rates for conference delegates

A highly convenient, accessible location and free car-parking

GREAT MEETING SPACE IS JUST THE START...

There’s much more to creating a successful event than just the meeting room. Whilst our rooms are lovely, at
Inglewood Manor we offer all our event planners the following additional benefits:
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DAY DELEGATE PACKAGE

Room Hire
Morning and afternoon breaks (themed if preferred), and free-flow tea 
and coffee in our lounge
Two course restaurant buffet lunch, working lunch in the meeting 
room or barbecue lunch on the terrace
Bottled water
Flip chart
Screen
Delegate stationary
Use of our outdoor facilities and grounds
Complimentary parking

24 HOUR DELEGATE PACKAGE

In addition to the above, our 24 hour delegates also receive:
3 Course restaurant dinner or barbecue on the terrace
Overnight accommodation
Full English ‘country house’ breakfast

TAILORED EVENTS

Whilst the above packages provide a helpful starting point, every event at
Inglewood Manor is as unique as you choose it to be.  From bespoke menus
to exclusive use of the entire hotel, we take your wishes and needs and
build on them to create your perfect event.
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CONFERENCE FACILITIES

To cater for your meeting, event and private dining requirements, we have a selection of elegant rooms, all
bathed in natural daylight and offering flexible layouts and complimentary WIFI.

Meeting rooms Dimensions (m) Room Set Up

Burton Suite
(Whole suite)

Burton 1
Section of Burton Suite

Burton 2
Section of Burton Suite

Burton 3
Section of Burton Suite

Executive Room

Ledsham Room

Badger's Room

Fox Room

13.2 9.15 34 36 100 50 80 60

4.5 9.15 7 10 20

5.45 9.15 14 16 40

3.25 9.15 10

10.9 5.7 32 34 85 50 95 74

7.9 6.3 20 24 70 30 60 40

5.28 3.13 10

4 2.94 6

Length Width U-Shape Boardroom Theatre Cabaret cocktail Party Banqueting
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THE EXECUTIVE ROOM

Originally the drawing room at Inglewood Manor, this
beautiful room provides an impressive backdrop to any
meeting or function.  Oak panelled, with a magnificent
carved plaster ceiling, this room also enjoys lovely views
of the garden and grounds.

SYNDICATE ROOMS
Our Badger’s Room and Fox Room provide the perfect meeting or breakout space for smaller groups of up to 10. 
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THE BURTON SUITE

A purpose build addition, blending seamlessly with the
original house, the newly refurbished Burton Suite is a firm
favourite with our regular customers.  Fully self contained,
with a dedicated entrance providing level access from the
car park, air-conditioning  and French doors opening onto
the gardens, this flexible space can be divided into three
separate rooms if required.  

LEDSHAM ROOM

With mullioned windows on two sides, this
elegant high-ceilinged room is perfect for
training, meetings and for use as a private
dining room.  The house’s original morning
room, it conveniently interconnects with
both reception and the lounge.

BURTON 1 BURTON 2 BURTON 3
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FOOD & DRINK

As a starting point to assist with planning your food and drink selection,
our award-winning kitchen team have created a range of suggested menus
and themed breaks (located at the back of this brochure).
Every event is unique, however, and we are always delighted to create
bespoke menus with a tailored wine selection, especially for you, so
please let us know exactly what you’d like. 

LUNCH
Enjoy a hot and cold two course buffet for delegates,  served in our
elegant restaurant, a working finger buffet lunch served in your meeting
room or, weather permitting, a buffet, barbecue or hog roast served on
our sunny terrace.

DINNER
The restaurant is the ideal environment to savour a more leisurely dining
experience, although our Ledsham and Executive Suites provide the
perfect spaces for elegant private dining, if preferred.
Enjoy one of our suggested three-course gourmet dinner menus or let us
create a menu tailored to your specific requirements with wine chosen to
complement your choice of dishes.

Should you have any specific dietary requirements, our chef will be happy
to devise a menu for you.
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ACCOMMODATION

PREVIOUSLY AN ELEGANT EDWARDIAN COUNTRY HOUSE, EACH OF OUR BEDROOMS HAS INDIVIDUAL
CHARACTER, SOME GRAND, SOME COSY.  WHAT THEY DO ALL SHARE IS A SENSE OF COMFORT, AND
GLORIOUS VIEWS OF THE GROUNDS.

WE DON’T HAVE MANY RULES FOR OUR DELEGATES, IN FACT OUR ONLY STIPULATION IS THAT AT THE END
OF A LONG DAY, YOU RELAX AND MAKE YOURSELF AT HOME.
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TEAM BUILDING ACTIVITIES

Our superb grounds and gardens provide the perfect backdrop for a huge range of activities, and our  warm
hospitality and friendly approach ensure everyone leaves feeling energised and refreshed.

Working together with leading event organisers, we can provide everything from chocolate making to herding
geese.  Favourites activities include:

Archery Murder Mystery
Clay pigeon shooting It’s A Knockout
Cocktail making Traditional team building challenges
Falconry Wine/Champagne tasting





Badgers Rake Lane, Ledsham, South Wirral, Cheshire CH66 8PF
t: 0151 339 5105 f: 0151 347 1326
www.inglewoodmanor.co.uk enquiries@inglewoodmanor.co.uk

FROM M56
Remain on the M56 beyond Junction 15 when it changes from motorway to dual-
carriageway. Turn off at the next junction signposted Hoylake/Chester A540.  Follow this
slip road to a roundabout and turn right following signs for Hoylake A540.  Stay on this
road, passing Two Mills (a large Mini and Honda dealership on your left). After the car
dealerships remain on the A540 and move into the right hand lane and after approximately
1 mile turn right at the sign for Inglewood Manor Hotel turning right into Badgers Rake Lane.
Inglewood Manor is about a mile down Badgers Rake Lane on the left hand side .

FROM M53
Exit at Junction 5 of the M53 and follow the signs for North Wales and Queensferry turning
onto the A41 southbound. Fork right at the traffic lights by the petrol station onto the
Welsh Road (A550). Follow this road to the right turn signposted Burton (Badgers Rake
Lane).  Inglewood Manor is approximately 1 mile along on the right hand side, about
 100yards after a sharp left hand bend.
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CONFERENCE RATES 2011

24 Hour Delegate Rate
Fully inclusive of conference room hire, overnight
accommodation, 3 course restaurant dinner, full
‘country house’ English breakfast, free-flow tea/coffee
served in the lounge between 8.00am – 4.00pm
(including biscuits, cakes or pastries mid-morning and
mid-afternoon), 2 course restaurant lunch or working
buffet lunch, bottled water and sweets, a flipchart,
screen, delegate pack and VAT.
From £125.00

8 Hour Day Delegate Rate
Fully inclusive of conference room hire, free-flow
tea/coffee served in the lounge between 8.00am –
4.00pm (including biscuits, cakes or pastries mid-
morning and mid-afternoon), 2 course restaurant lunch
or working buffet lunch, bottled water and sweets, a
flipchart, screen, delegate pack and VAT.
From £35.00

Delegate Rate Upgrade
For an additional charge of £5.50 per person, canned
drinks (refrigerated), confectionary and crisps can be
placed in the conference room.

Overnight Accommodation
Accommodation for additional guests not wishing to
stay as part of a delegate rate package is available from
£69.00 for a single room, inclusive of full ‘country
house’ English breakfast and VAT. 

Room Hire
The Executive Room £480.00
The Burton Suite £520.00
The Ledsham Room £350.00
Syndicate Rooms £69.00
(Inclusive of room hire, bottled water and a flipchart)

Food
The cost of meals not taken as part of an inclusive
delegate rate package are as follows:

Breakfast
Full ‘country house’ English breakfast £14.90
Continental breakfast £7.50
Bacon or sausage sandwich £4.75
Tea and toast £3.50

Lunch
Lunch Monday - Friday £17.50 for 3 courses

£15.50 for 2 courses 
Sunday Lunch £19.95 for 3 courses

£15.95 for 2 courses 
Packed Lunch £8.50

Dinner
Your selection from the a la Carte menu, prices
averaging approximately £25.00 per head for 3 courses.

Sunday Night Dining Offer - £49.00 per couple,
inclusive of a 3 course dinner and a bottle of house
wine.  

Beverages
Tea or coffee £2.20 
Jug of orange juice £8.50

Business Services
Photocopying per sheet £0.20 
Fax (in or out) per sheet £0.30
Email in or out £0.30
Telephone – cost per unit £0.30

Audio Visual Equipment 
Data projector £30.00
TV and DVD From £35.00 
Flipchart £10.00
Conference call phone From £25.00 

All other audio-visual equipment can be hired in to
order.  Prices will be quoted on an individual basis.

Our delegate rates are very competitive and alter seasonally, so please contact us for an exact price if you have a specific date in mind.



CONFERENCE LUNCH MENU 1

Beef and Ale Stew
with Roasted New Potatoes

Cajun Chicken Fillets 
with Braised Rice, Yoghurt and Mint Relish

Roasted Peppers
filled with Woodland Mushroom Risotto

Vegetables of the Day

A Selection of Seasonal Salads:
Pasta and Tomato Salad
Curried Rice with Raisins

House Salad

Rosemary and Garlic Bread

A Platter of Seasonal Fruits

A Selection of Cheeses
with Celery and Grapes

Raspberry Crème Brulee

CONFERENCE LUNCH MENU 2

Roast of the Day
with Traditional Accompaniments

Fish and Chips
with Mushy Peas

Vegetable Stir Fry
with Spring Onion and Sweet Chilli Sauce 

and Rice

A Selection of Seasonal Salads:
Minted Potato

Tomato and Basil
Roasted Beetroot
Warm Bread Rolls

A Platter of Seasonal Fruits

A Selection of Cheese 
with Celery and Grapes

Lemon Tart 
with Vanilla Anglaise



CONFERENCE LUNCH MENU 3 

Lemon and Pepper Chicken Fillets 
with Mushroom Risotto

Seared Bass on Spiced Cous-cous  
with a Tomato and Black Olive Vinaigrette

Vegetable Curry 
with Bombay Scented Rice

Vegetables of the Day

A Selection of Seasonal Salads:

House Salad with Croutons
Coleslaw

Tomato and Red Onion
Cucumber and Mint

Baskets of Crusty Bread

A Platter of Seasonal Fruits

A Selection of Cheeses
with Celery and Grapes

Apple Crumble and Pouring Cream

CONFERENCE LUNCH MENU 4

Cumberland Sausage 
with Mustard Mash

Lime and Coriander Salmon 
with Wilted Greens and Soy 

and Sesame Dressing

Goat's Cheese and Red Onion 
Penne Pasta

Vegetables of the Day

A Selection of Seasonal Salads:
Waldorf
Potato

House Salad

Rustic Ciabatta

A Platter of Seasonal Fruits

A Selection of Cheese 
with Celery and Grapes

Rich Chocolate Tart  
with Pouring Cream



WORKING BUFFET LUNCH MENU A

A Selection of Open and Closed
Sandwiches 

Tomato, Mozzarella and Basil Salad 
with an Olive Oil and Cracked Black 

Pepper Dressing

Caesar Salad Platter 

House Salad

Hot, Filo wrapped Prawns
with Chilli Relish

Lemon and Pepper Chicken Skewers

Fresh Fruit Platter
with Fruit Coulis

Dessert of the Day

WORKING BUFFET LUNCH MENU B

A Selection of Wraps and Ciabattas 
with a Variety of Fillings

Feta Cheese, Olive 
and Tomato Salad Platter

Cucumber and Mint Salad

House Salad

Brie and Cranberry Toasts

Cajun Chicken 
with Spring Onion, served on Spoons

Rustic Ciabatta

Fresh Strawberries 
with Cinnamon and Balsamic Drizzle

Cheese Platter  
with Celery and Grapes

NB.  Working Buffet Lunches can be served in an area outside the meeting room, or if preferred, in the room itself.



THEMED CONFERENCE BREAKS

The above options are suggestions only, and are available on request at the time the booking is made.

The Country House Break

Toasted Currant Teacakes

Hot Buttered Crumpets

Home-made Flapjack

Tea and Coffee

The Summer Cooler

Fresh Fruit Kebabs

A selection of Ice Creams and Ice Lollies

Scones with Jam and Cream

Summer Fruit Punch

The Chocoholics Choice

Home-made Rich Chocolate Brownies

Mini Pain au Chocolats

Assorted bite size Chocolate Bars

Hot Chocolate

The Healthy Option

Granola/Cereal Bars

Fresh Fruit Platter

Basket of Bananas

Fruit Smoothies


