Elsworth at the IMill

Corporate Venue Hire & IMenus
Venue Hire without Catering

If you're looking for something a little bit different, you've found your
place!

Elsworth at The Mill is a unique and versatile events space hosting
business meetings, off site training events, team away days, and
business socials.

With the capacity to seat up to 70 guests, we can provide the perfect
space to get inspired and grow your company’s visions, in a professional
but warm atmosphere.

Our Room can be adapted to suit everything from intimate gatherings to corporate
away days. With natural light, neutral backdrops and customizable layouts, the space
is as photogenic as it is practical.

Includes -
65" TV ( connectable Via HDMI lead
2 Flip charts
Car Parking ( approx. 6 spaces)
Additional parking available just a short walk
Super Fast Fibre WIFI
Water all day
Comfortable lounge areas

Suitable for -

Fashion & Editorial shoots
Video Productions
Branding content creation
Product launches
Team building workshops
Executive off sites & strategy days
Wellbeing retreat days

Hourly Rate £29.95+ vat per hour
(minimum of 3 hours)
Monday - Friday 9am - 5pm
Early entrance fee of £25.00 + vat per hour ( From 8 am), late exit subject to availability, please ask us.
Staffing available throughout the day

Add All Day Tea & Coffee Buffet for £3.95+ vat per person
Add All Day Tea & Coffee Buffet & Biscuits for £4.50+ vat perperson
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Venue Hire with Hot or Cold IMenu

Prices inclusive of venue hire between 2:00 and 17:00
(Early entrance fee of £25.00 + vat per hour, Late exit subject to availability -
please ask).

65" Tv | 2 Flip Charts | Staffing for the full day | Fibre super fast WIFI

Includes unlimited tea/coffee
Car parking (Approx. 6 spaces available), alternative parking available in walking
distance
Extra.room can be available upon request for private meetings throughout the day

All dietary requirements can be catered for and menu choices can be discussed
(Minimum of 20, Maximum 55 guests )

ot IMenu

£26.50 + vat per person.
Served Plated
Choose 1 of the following:

Meat Options Vegetarian Options

Moroccan Chicken Tangine g/f d/f Wild Mushroom Stroganoff

Beef Bourguignon d/f Thai Spiced Butternut Squash Curry
Chicken Chasseur d/f g/fd/f

Chilli Con Carne d/f g/f Vegetable Moussaka g/f d/f

Lamb Moussaka Roasted Veg Hot Pot g/f d/f

Pulled Pork / Beef Brisket d/f Veg/Vegan Channa Masala d/f g/f
Lancashire Hot Pot d/f Butternut squash, spinach & chickpea

curry, pomegranate cous & coriander
yoghurt g/f d/f



Cold IMenu

Served Buffet style
£25.50 + vat per person
Ham & Cheese Wraps, Fruit Chutney
Avocado, Tomato, Rocket & Sriracha Sauce Wraps d/f
Sweet Mango & Chicken Wraps d/f
Pulled Pork & Sweet Chilli Wraps d/f
Harissa Sweet Potato & Celeriac Wraps d/f
Mature Cheddar Cheese Savoury Wraps
Tomato & Olive Salad, Red Onion & Basil d/f
Homemade Potato Salad, Shallots & Mayo d/f
Spiced Rice d/f g/f
Homemade Coleslaw d/f g/f
Quinoa, Pea & Mint Salad, Wild Garlic & Spring Onion d/f g/f

All dietary requirements can be catered for and menu choices
can be discussed
Please note this is an example menu and may differ.
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Corporate Venue Hire & Ienus
Between 8 and 20 guests
£10 per hour for venue hire.

Prices inclusive of venue hire between 9:00 and 17:00
Early entrance fee of £25.00 + vat per hour, late exit subject to availability - please

Includes unlimited tea/coffee
65" Tv | 2 Flip charts | Fibre super fast WIFI | Staffing for the full day
Car parking (Approx. 6 spaces available), alternative parking available in walking

distance

Extra room can be available upon request for private meetings throughout the day
All dietary requirements can be catered for and menu choices can be discussed
Minimum of 20, Maximum 55 guests .

Smaller groups please get in touch and we can quote you.

Hot Menu
£26.50 + vat per person.
Served Plated
Choose 1 of the following:

Moroccan Chicken Tagine g/f d/f
Beef Bourguignon d/f
Chicken Chasseur d/f
Chilli Con Carne d/f g/f
Lamb Moussaka
Pulled Pork / Beef Brisket d/f
Lancashire Hot Pot d/f
Wild Mushroom Stroganoff
Thai Spiced Butternut Squash Curry g/f d/f
Vegetable Moussaka g/f d/f
Roasted Veg Hot Pot g/f d/f
Veg/Vegan Channa Masala g/f d/f
Butternut squash, spinach & chickpea curry,
pomegranate cous cous & coriander yoghurt
g/fd/f

Add Breakfast

Add a breakfast platter in the morning to
your booking for £15.00 + vat per person
- all of the below, or priced individual
items.

Assortment of Croissants (£3.00 + vat per
person)

Fresh Meats, Cheeses, Breads (£5.50 +
vat per person)

Sausage or Bacon Sandwiches (£5.50 +
vat per person)

Fruit salad pots (£5.00 + vat per person)
Fresh Orange & Apple Juice (£2.00 + vat
per person)

Cold Menu

Please note this is an example menu and may
differ
Served Buffet Style
£25 + vat per person

Ham & Cheese Wraps, Fruit Chutney
Avocado, Tomato, Rocket & Sriracha Sauce
Wraps d/f
Sweet Mango & Chicken Wraps d/f
Pulled Pork & Sweet Chilli Wraps d/f
Harrissa Sweet Potato & Celeriac Wraps d/f
Mature Cheddar Cheese Savoury Wraps
Tomato & Olive Salad, Red Onion & Basil d/f
Homemade Potato Salad, Shallots & Mayo d/f
Spiced Rice g/f d/f
Homemade Coleslaw g/f d/f
Quinoa, Pea & Mint Salad, Wild Garlic & Spring
Onion g/f d/f

Add a Cake Board

Add a cake board in the afternoon to your
booking for £3.95 + vat per person

Homemade Shortbread Biscuits
Vegan Chocolate Cake
Flapjack (d/f)

Orange & Almond Cake (g/f)
Yorkshire Curd Tart
Sticky toffee Sponge
Lemon & Rhubard Meringue Tart
Banoffee Pudding
Chocolate Tart
Lemon Tart



