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. Welcome to Whinstone View

Only a few minutes drive from Great Ayton, but a world away

from everything, Whinstone View is the perfect location to

host your Private Event. Surrounded by woodland and trees,
we have an enchanting location unrivaled in the area.

With facilities for 80 to 120 guests in Wrays barn,

50 to 80 guests in the bistro & 20-40 guests in the
upstairs function room. With a varied selection of menus to
choose from we are sure there is something to
suit all tastes.

Our dedicated team can offer all the support and help
needed in the build up to ensure the smooth & successful
running of your event.

Wray’s Barn is fully equipped with its own fully stocked
bar, outside terrace, WC and disabled facilities and dance
area for when the party really gets started.

ihie hifsFro disepertect’ for 50 te B85 guests with "1Esh ewn bazx,
outside terrace with disabled access and facilities.

Our upstairs function room is great for intimate gatherings
of 20 to 40 guests. Please note this room has no disabled
access or facilities.




START THE PARTY IN STYLE

As everyone is arriving let your guests relax on the terrace
with a lovely welcome drink and canapes, whilst enjoying
the natural setting of Whinstone View.

Choose from Two, Three or Four Canapés

£4 .50pp/£5.50pp/£6.50pp

Choose from the following selection:

Local Yorkshire Ham & Cheddar Cheese Toasties
Bl PSP EawnesSicewe s
Glazed Chicken lollipops
Local Rare Breed Mini Sausages
Clanalsy Belly Perlk [FrEilititEiEs
Mozzarella, Cherry Tomato & Basil Sticks

Smooth farmhouse pate & onion Chutney on toast

Please note Canapés are only accepted as addition to main
course package,
we cannot accept this as the only food option

WELCOME DRINKS

Chilled Italian Bubbles 125ml glass £5
Ice Cold Beer (Various) 330ml Bottle £5

Wray’s Rum Punch £5



UPGRADED WELCOME DRINKS

Classic Pimms & Lemonade £6

Served with Ice & Classic Fruit

Bellini £6

Chilled Sparkling Wine layered with Peach Puree

Champbord Royale £6

Prosecco, Chambord & Raspberry

Bramble £7

London Dry Gin mixed with Fresh Lemon
& Créme De Mure

Cosmopolitan £7

Vodka, triple sec, cranberry & lime juice

House Champagne £8

125ml glass



- THE MAIN EVENT e

Take a look at a few suggestions below, we can
also provide a 2/3 course set menu if you prefer,
just ask!

Hog Roast Banquet £25 per head
(Minimum 70 guests)

Traditional Hog roast, hand carved by our chef, served with large
Seft. RelllsEAppliet CompeEe)
Crackling & Stuffing. Accompanied by sides of Classic Green Salad,
Homemade Coleslaw, Cajun Slaw & Roasted New Potatoes.

Vegetarian Option: Vegan Burger (Must be pre ordered).

AVAILABLE 7 DAYS A WEEK (after 5pm on Sunday’s)

BBQ £27.50 per head (Minimum 50 guests)

Local Pork Sausages & Beef Burgers, BBQ Marinated Chicken, King

Prawn Skewers, Lamb Kofta Kebab, Homemade Coleslaw, Cajun Slaw,

Classic Green Salad and Roasted New Potatoes. Accompanied with a
selection of Relishes and Sauces.

Vegetarian Option: Vegan Burger & Sausages
(MustEebeNprer ondered)i:

AVAILABLE 7 DAYS A WEEK (after 5pm on Sunday’s)

Hand Carved Buffet £25 per head
(Minimum 40 guests)

Roast Sirloin of Beef / Honey Roast Ham / Whole Dressed Salmon
(choose two of the above)
Chicken Skewers / Local Rare Breed Sausages / Peri Peri Prawns
(choose two of the above)
Roasted New Potatoes, Green Garden Salad
Ceaser Salad, Warm Roasted Root Vegetable Salad, Homemade Coleslaw
a Selection of Breads, Pickles & Sauces

Vegetarian Option: Vegan Burger (Must be pre ordered).

AVAILABLE 7 DAYS A WEEK (after 5pm on Sunday’s)



THE MAIN EVENT

SUPPER BOWLS £19.50 per head

(choose 1 from the list below)

Southern Fried Chicken, Fries & BBQ Beans
Spicy Chickpea & Vegetable Tagine & Rice (vegan)
Steak Pie, Mash, Peas & Gravy
Thai Greeen Chicken Curry & Rice
Beef Bourguingnon & Parmentier Potatoes
Bacon & Cheese Burger, Fries & Coleslaw

Fish, Chips & Mushy Peas with Tartare Sauce

TRADITIONAL 3 COURSE SUNDAY LUNCH £26.50 per head

On Sunday’s we offer a traditional 3 course Sunday lunch.

Main course is served with all the trimmings.
(You have the choice of Beef, Pork or Lamb)

There will aslo be a fish & vegetarian option available.

Lunch will be served at lpm

TRADITIONAL AFTERNOON TEA £21.50 per head
Selection of Finger Sandwiches:

gree Rafge Egg & Cress
Honey Roast Ham
SRilmon switith BErcam: Cheese™ &y Chitve
Cheese Savoury

Traditional Fruit Scone with Clotted Cream & Fruit Preserve
Triple Chocolate Brownie
Raspberry Bakewell
Hummingbird Cupcake
Lemon Posset with Fresh Cream & Berries

Served with Yorkshire Tea



TERMS & CONDITIONS

Provisional Booking

Once you have decided on the date of your Event we will make a
provisional booking which can be held for a maximum of 14 days
without deposit. The barn will hold a minimum of 80 guests up to
a maximum of 120 guests. Bistro minimum 50 maximum 85 guests.
Upstairs function room minimum 20 maximum 40 guests.

Booking Confirmation

In order to secure your booking we will need you to pay a deposit
which will be your room hire charge. Please note a booking will
only be provisional until your deposit is received. Should another
guest wish to book and confirm the same date as your provisional
booking you will be requested to confirm your booking immediately.

Room Hire Charges

All events will incur a room hire charge, this will cover all that
is needed for your event. The charge includes your fully equipped
private area, tables & chairs, dance, extensive outside veranda
with table and chairs (barn & bistro),all cutlery, crockery,
extensive car parking facilities.
Hire charges are Wrays Barn £250 Day Hire (9am—4pm)Evening Hire (6-12pm) £500
Bistro Hire Sunday to Thursday Evenings 6pm-12pm £250
Upstairs function room Day Hire £70 (10-5pm) Evening £100 (6pm-12pm)

Final Payment
Full payment is required 2 weeks before your event is being held.
Cancellation Policy

i tRc e vt i sitoNbeleancelllicdiaf teribeiingiconfirmed/ regne tiealoifyy,
cancellation charges will apply.

28 Days or more prior to the event - 50% of room hire
28 days - 14 days prior to the event - 100 % of room hire
7 Days or less prior to the event - 50% of final invoice

Last Orders

Last orders will be called at 11.15pm, the bar will
close at 11.30pm.
The room is to be vacated at midnight and we request all guests
leave in a orderly fashion. It is advisable to pre order your

transport home. A







