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hello



Welcome to Breckland Lodge and thank you for showing 

an interest in holding your event at our fantastic venue. 

Located in Attleborough, we are approx 15 mins from the City of 

Norwich and close to other large historical towns such as; Diss, 

Thetford, Wymondham, the Norfolk Broads, and many more 

destinations. Our close proximity to the Snetterton race circuit 

has made us the ideal Hotel in Norfolk to stay for both 

spectators and competitors. 

We have an on-site Restaurant, Bar, Coffee Lounge and Bistro 

which offer a delicious selection across their menus along with 

our famous Carvery served every day. Our newest addition is a 

private function room which is available for those special events 

with family and friends or an exclusive space for business meetings

Our private function space is ideal for:

Corporate meetings & lunches

Celebrations of life

Baby showers

Afternoon teas

Birthday/Anniversary dinners

Confidential interview space 

Hello
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Our Corporate Rates

• Below rates are charged at a minimum of 10 delegates •

b r e akfast me eti ng •  £25.00 per guest 

Exclusive use of function room between 7.30am-11.30am 

with tea, coffee, orange juice, fruit and pastries. Sausage & bacon 

brioche rolls available for £5 supplement per delegate. 

Inclusive of pens, notepads, flipchart & Wi-Fi

half day de legate •  £30.00 per guest

Exclusive use of function room for up to 4hrs with tea & coffee station 

and buffet lunch. Inclusive of pens, notepads, flipchart & Wi-Fi

day de legate •  £40.00 per guest

Exclusive use of function room for up to 8hrs with tea & coffee station, 

buffet lunch. Inclusive of pens, note pads, flipchart & Wi-Fi.

• Please enquire if you would like to add a breakfast or dinner rate •

2 4 hou r de legate •  £190.00 per guest

1 night’s accommodation in one of our standard rooms. 

Exclusive use of function room for up to 8hrs with tea & coffee station, 

buffet lunch and 3-course evening meal. Freshly cooked breakfast on 

departure day. Inclusive of pens, note pads, flipchart & Wi-Fi
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We have an intimate private space available for those special 

gatherings including birthdays and anniversaries, baby showers, 

celebrations of life and many more special occasions. Drinks 

packages, buffet food or set menu’s are available to suit every need.  

bu ffet pack age
• £20.95 per guest •

Including room hire, min 10 guests

Available Monday - Saturday

Reception room/area hire

Finger buffet

Freshly brewed tea & coffee 

pr ivate d i n i ng

Including room hire, charged at a minimum of 10 guests

Choose from our private dining menu options and 

enjoy exclusive access to our private function space

pr ivate bar
• Price upon request •

Speak to a member of our team who can 

provide a fully stocked bar with drinks of your choice. 

(Please note that our private function spaces are upstairs)

Private Functions
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Please see below for our core buffet menu. If you would like to 

make any adjustments or have any dietary requirements, 

please speak to a member of our team. 

Sandwiches & wraps with a selection of fillings

Halloumi and courgette skewers

Homemade sausage rolls

Mixed salad with French dressing

Homemade coleslaw

Mini quiche selection 

Homemade scotch eggs 

Tortilla chips and dips 

Tea & Coffee

• Additions available for £2 each, per guest •

Panko breaded prawns with sweet chili sauce 

BBQ Chicken Wings

Vegetable samosas with minted yoghurt  

Our Buf fet Menu
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• 2 courses £25 per guest • 

 • 3 courses £33 per guest • 

S TA R T E R S

Halloumi fingers,chilli jam,water cress and herb oil

Crispy salt and pepper calamari, sweet chilli dip, spring onion and cucumber

Mini duck spring rolls, hoisin dip and watercress

Roasted tomato and harissa soup 

with curried oil and seeded breads and butter

M A I N S

Norfolk bangers and mash, red wine and onion gravy and vegetables

Asparagus tortellini, lemon & chive 

creme fraiche, butter sauce and garlic ciabatta

Beer battered fish and chips, tartar sauce and peas

6oz beef burger, camembert, bacon, crispy onions 

and lettuce in a sesame bun. Served with garlic rosemary fries

Plated roast with a choice of meat, stuffing, cocktail sausages, Yorkshire 

pudding, steamed and roasted vegetables. Nut roast also available

D E S S E R T S

Chocolate Brownie, hot chocolate sauce, vanilla ice cream and biscuit crumb

Sticky toffee pudding, toffee sauce and ice cream

Apple and rhubarb crumble, with custard, cream or ice cream

British cheeseboard, homemade chutney, biscuits and frozen grapes

Italian Affagato, hot espresso, hazlenut liquer and ice cream

Private Dining Gold Menu
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• 2 courses £30 per guest • 

 • 3 courses £38 per guest • 

S TA R T E R S

Spanish jamon croquette, chorizo red wine vinegar salsa and parmesan

Pan seared scallops, cauliflower puree, black pudding and pancetta

Chicken liver parfait, Cumberland jelly & chargrilled brioche

Leek and potato doughnut with aged parmesan

M A I N S

Treacle cured fillet of beef, 

parsnip purée, duck fat potatoes and watercress 

• £5 supplement •

Chicken breast, goats cheese bon bon, 

green beans, champ mash and mushroom sauce

Pan fried sea bass, Exmoor wild mushroom, 

poached cucumber, pernod cream sauce

Cauliflower steak, cauliflower risotto, lemon and chive emulsion

D E S S E R T S

Italian affagato, hot espresso coffee, hazlenut liquer and vanilla ice cream

Chocolate brownie, chocolate sauce and vanilla ice cream

British cheese board, homemade chutney, biscuits and frozen grapes

Sticky toffee pudding, toffee sauce and ice cream

Private Dining Platinum Menu
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CAN I  H I R E TH E E NTI R E VE N U E? 
We have areas within the venue that are available for exclusive hire upstairs, 
which include a small conference room and a private dining area. Please see 

the information enclosed in the brochure for more details or contact our 
reception team with any enquiries 

CAN I  HAVE A BAN D O R DJ? 
Unfortunately, no live bands or music is permitted at this time 

W HAT TI M E DO E S TH E BAR C LOS E? 
The bar is open until 11 pm (10 pm winter opening hours and Sundays) 

DO YO U TAKE A D E P OS IT ? 
We will require deposits for Private Dining reservations. Our reception 

team will be able to provide you with more information on this. 

AR E YO U DOG F R I E N D LY? 
Unfortunately pets (unless they are service or assistance) and not permitted 

inside the premises but are welcome in our outside eating and drinking areas. 

CAN I  S U P P LY MY OW N FOO D AN D/O R D R I N K? 
No. Only food and drink purchased and produced by us can be 

consumed on-site with the exception of celebration cakes. Please note that 
our menus and prices are subject to changes.

DO YO U HAVE D I SAB LE D ACC E S S AN D TO I LETS? 
We do have disabled access and toilets available on the ground floor, 

however, the conference room and private dining area are, unfortunately, 
upstairs and do not have disabled access available 

CAN YO U ACCOMMO DATE B U S I N E S S M E ETI N GS? 
Yes, we have a conference room available for hire at a half-day and full-day 

rate. Please see the brochure information for more details. 

DO YO U HAVE PAR KI N G? 
Yes, we have ample parking available free of charge 

Things you need to know


