
 
 
 
 
 

 
 
 
  
 
 
 
Thank you for considering the Hard Days Night Hotel as a venue for your up coming event. 
 
Please find to follow all the information you will need regarding meetings and conferences at the Hard 
Days Night Hotel.   
 
Our dedicated team of meeting professionals will be on hand to answer any questions you may have 
not only during the planning stage but also throughout your event with us. 
 
We understand that every one of our clients have different needs and requirements, with this in mind 
we can create packages to suit the needs of each event.  Our event co-ordinators will take a full brief 
from you, identifying your key objectives for the event to ensure we play our part in the event being a 
great success. The enclosed information is purely provided as a guide and can be used in full or in 
part. 
 
I hope you find the information enclosed informative, should you have any questions, please feel free 
to contact me on the number below.   
 
 
 
Kind Regards 
 
 
 
 
 
 
 
 
 
Events Department 
Tel: +44 (0) 151 236 1964 (option 4) 
Email: events@harddaysnighthotel.com 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 

Delegate Packages 
 
Hard Days Night Hotel offers a selection of Meeting and Conference packages. 

 
Day Delegate       
 

� Arrival Tea, Coffee and Biscuits 
� Mid-Morning Tea, Coffee and Biscuits 
� Buffet Lunch in the room 
� Afternoon Tea, Coffee and Biscuits 
� Stationery 
� LCD Projector & Screen 
� Flipchart 
� Mineral Water 
� Wi-Fi 

 
£50.00 Inc VAT per delegate 
 
24hr Delegate 
 

� Day Delegate Package 
� 3 Course Dinner 
� Overnight Accommodation in a Luxury Room 
� Full English Breakfast 

 
£215.00 Inc Vat per delegate 

 
Additional Information 
 

� Minimum numbers of 10 
� Delegates would be able to take advantage of a reduced parking rate of £8 per 24hrs at the Q 

Park on The Strand 
� A supplement of £20.00 is applicable should delegates wish to upgrade to a Deluxe bedroom 

 
 
 

 
 
 
 
 
 
 
 
 
 
 



 
 

 
Room Specifications 
 
Zygmant Suite 
 
Room Layouts 
 
� Boardroom Style   40 
� Theatre Style  150            

with back projection 130 
� Classroom  50                  

with back projection  40 
� U – Shape   30 
� Hollow Square   40 

Specifications 
 
Air Conditioning 
PA System 
Floor Area   225 Sq M 
Room Length  20.5 M 
Room Width  10 M 
Ceiling Height  2.8 M 

  
 
Hard Days Night Suite 
 
Room Layouts 
 
� Boardroom Style   25 
� Theatre Style  70            

with back projection N/A 
� Classroom  30                  

with back projection  N/A 
� U – Shape   26 
� Hollow Square   35 

Specifications 
 
Air Conditioning 
PA System 
W/C Facilities 
Floor Area   82.5 Sq M 
Room Length  12.5 M 
Room Width  8.5 M 
Ceiling Height  2.3 M 

 
Two of Us Suite 
 
Room Layouts 
 
� Boardroom Style   18 
� Theatre Style  50           

with back projection N/A 
� Classroom  14                 

with back projection  N/A 
� U – Shape   12 
� Hollow Square   N/A 

Specifications 
 
Air Conditioning 
PA System 
Floor Area   55.04Sq M 
Room Length  M 8.6M 
Room Width  M 6.4 M 
Ceiling Height  M 2.8 M 

 

 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
Price List 
 
Room Hire 
 
Zygmant Suite      £1500.00 per day 
 
Hard Days Night Suite     £500.00 per day 
 
Two of Us Suite      £500.00 per day 
 
Refreshments 
 
Tea & Coffee      £3.00 
 
Tea, Coffee & Biscuits     £4.00 
 
Tea, Coffee & Danishes     £5.25 
 
Jug of Orange Juice (6 Glasses per Jug)   £8.50 
 
Fresh Fruit Platter     £5.75 
 
Mineral Water      175ml £2.25 
      750ml £5.00 
 
Selection of Sandwiches    £5.25 
 
2 Course Buffet Lunch     £14.95 
 
2 Course Restaurant Lunch    £14.95 
 
3 Course Restaurant Lunch    £17.95 
 
2 Course Dinner     £22.50 
 
3 Course Dinner     £25.00 
 
All prices above include VAT and are based on per person per serving unless specified. 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 
 

Sample Menus 
 
2 Course Buffet Lunch 
 

• Selection of Finger Sandwiches 

• Selection of 3 Salads 

• Balti Chicken Skewers 

• Mrs Kirkham’s Leek & Mushroom Quiche 

• Mini Prawn Cocktail 

• Selection of Mini Cakes 
£14.95 Per Person 

 
 

3 Course Dinner Menu 

 
 
 

Menu A 
 

Starter 
Roast Red Pepper & Tomato Soup 

Main Course 
 Roast Breast of Chicken, served with Roast Potatoes, Seasonal Vegetables & Roast Gravy 

Dessert 
Chocolate & Nuts Brownie, served with Bitter Chocolate Sauce 

Tea /Coffee 
 

£30.00 per person 
 
 

Menu B 
 

Starter 
Chicken & Chorizo Terrine, served with Spicy Tomato Chutney 

Main Course 
Braised Shoulder of Lamb, served with Fondant Potatoes, Carrot & Swede Puree & Redcurrant 

Sauce 
Dessert 

 Raspberry & Strawberry Eaton Mess in a Brandy Snap Basket 
Tea/Coffee  

 
£35.00 per person 

 
 
 
 
 
 



 
 

 
 
 
 

Menu C 
 
 

Starter 
Smooth Chicken Liver, Parfait with Fruit Chutney and Toasted Brioche 

Main Course 
Roast Sirloin of Beef, Yorkshire Pudding, Red Wine Sauce, Roast Potatoes, and Seasonal 

Vegetables 
Dessert 

Crème Caramel, Caramel Sauce & Seasonal Berries 
Tea/Coffee 

 
£40.00 per person 

 
 

Menu D 
 

Starter 
French Onion Soup served with Mini Cheese on Toast 

Intermediate 
Cured Salmon, Potato Salad, Citrus Dressing 

Main Course 
Fillet of Beef Wellington (cooked medium), Garlic Baby Roast Potatoes, Medley of Baby Vegetables, 

Madeira Sauce 
Dessert 

Passion Fruit Jelly, served with Mango & Chilli Salsa 
 

Tea/Coffee and White Chocolate Fudge 
 

£50.00 per person 

 
 
 
 
 

 

Pre orders required 
 


