The Brew House Hoftel
Corporate Events

1 WARWICK PARK
ROYAL TUNBRIDGE WELLS
TN2 5TA

01892 520587
www.brewhousehotel.com
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Welcome

The Brew House Hotel a contemporary and luxurious boutique
hotel located close to the historic Pantiles area of Royal Tunbridge
Wells, is a welcome surprise to all that visit. Blending modern styling

with comfortable furnishing and an exclusive atmosphere; the

hotel is an inspiring destination with something for everyone.

Whether for business, pleasure or both, at The Brew House Hotel

you will find everything you need right at your fingertips.

The Hotel has 15 beautiful individually designed bedrooms, chic
and luxurious yet with the comforts and delights of home.

The Old School House is a state of the art conference and meeting
suite, restored sympathetically with a modern twist-Light Spacious
and very flexible.

The restaurant and ONE Bar provides something for every guest-a
simple coffee, a light lunch, traditional afternoon tea, an indulgent
glass of champagne or a relaxed and spectacular evening.
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ROOM SIZE & DIMENSIONS

The Old School House

Size
143 square metres

Layout
Theatre 120
Cabaret 80

Board Room 42
Class Room 21
U Shape 25

The One Bar
Layout

Casual /limited seating 40
Networking / stand up 60

The Private Dining Room

Layout
Board Room 24
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Old School House Daily Delegate Rate
£45 per person minimum of 8 delegates

Includes:

Room Hire

Projector, Screen and Flipchart

Bottled still/sparkling water

Tea/Coffee and pastries on arrival

Mid morning Tea/Coffee

Working Finger Buffet lunch or 2 course meal in our restaurant
Afternoon tea/coffee and cake

24 Hour Daily Delegate Rate
£145 per person

Includes

All of the above DDR

3 course dinner

Double room with single occupancy
Full English breakfast

One Bar Daily Delegate Rate
£35 per person minimum of 8 delegates

Includes:

Room Hire

Bottled still/sparkling water
Tea/Coffee and pastries on arrival
Mid morning Tea/Coffee

Working Finger Buffet lunch
Afternoon tea/coffee and cake

Private Dining Area Daily Delegate Rate
£35 per person minimum of 8 delegates

Includes:

Room Hire

Bottled still/sparkling water
Tea/Coffee and pastries on arrival
Mid morning Tea/Coffee

2 course meal in our restaurant
Afternoon tea/coffee and cake
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Refreshments, Room & Equipment Hire

Old School House Full day charge (8hrs) £300

Old School House 1/2 day charge (4hrs) £150

Private Dining Area room hire charge £25 per hour (minimum of 2 hours)
One Bar room hire charge £25 per hour (minimum of 2 hours)

Bed & Breakfast £95 Double room for single occupancy

Screen (included in room hire)

Flipchart £10

Projector £50

Finger buffet from £12.50 per person
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Finger Buffet
Open Danish sandwiches
Vegetarian Quiche
Smoked Salmon Fishcakes
Onion Bahjis
Lamb Kofta with riata
Mini burgers with confit fomato and cheese
Roast beef and horseradish stuffed Yorkshire pudding
Vegetable samosa with minted yogurt
Chinese spring rolls with sweet chilli sauce
Spicy chicken wings
Mini sausage and bacon rolls
Mini pizzas
Fish goujons with tartare sauce

Chicken goujons with BBQ sauce

£12.50 for 5items per person
£17.50 for 7 items per person

£25 for 10 items per person
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THE BREW HOUSE HOTEL MENU

Starters
Seasonal homemade soup, parmesan crouton £4.50

Beetroot carpaccio, crumbled goats cheese, toasted walnuts, watercress with balsamic
dressing £5.00

Pork and pistachio terrine, cornichons, warm sour dough £5.50
Locally smoked salmon, creme fraiche, caper, shallot, lemon £6.00

Mains
Mediterranean vegetable lasagne, hand cut King Edward chips, dressed salad £12.50

Thai green chicken curry, jasmine rice £13.50

Slow roasted shoulder of Lamberhurst lamb, wrapped in Parma ham, wilted
spinach and red wine jus £16.50

Wild sea bass, sautéed pak choi and spinach, ginger and soy dressing £17.00

Desserts Side Dishes £3.50 each
Sticky toffee pudding caramel sauce, Hand cut chips

vanilla ice cream £5.00 French fries

Classic vanilla creme brGlée £4.50 Spring onion mash
Lemon tart, clotted cream Raspberry coulis Jasmine rice
£5.00 Spring greens

Black cherry cheese cake. Black cherry jelly Sautéed spinach
£5.00 Mixed salad

Rocket & parmesan salad

Cheese
Our artisan cheeses are all made by small English producers and are served with quince
jelly and warm sour dough
2 cheeses £6
Montgomery cheddar
12 month mature cheddar from Somerset made with unpasteurised milk
Tunworth
Similar to the French camembert, from Hampshire made with pasteurised milk
Isle of Wight blue
Soft blue cheese made with pasteurised Guernsey cow's milk
Ragstone
Soft goats cheese made in Herefordshire from unpasteurised milk
Oxford isis
Soft cheese that is washed in a honey mead, made from pasteurised cow’s milk
Tornegus

Semi hard cheese with washed rind from Somerset made from pasteurised milk

All menus are seasonal and subject fo change
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