An Experience Like No Other
Elegant Dining & Exclusive Events in the Heart of Newcastle
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Your Private Sanctuary for Celebration & Business

Nestled within our elegant Edwardian establishment, The Blanc Room offers a
distinguished and intimate setting for any occasion. Whether celebrating a milestone,
hosting a private dinner, or conducting a business meeting, the room'’s classic decor,
featuring dark wood panelling and a magnificent crystal chandelier, provides a
backdrop of timeless sophistication.

The space is perfectly suited for seated dining experiences for up to 16 guests. For larger
gatherings, the room transforms to accommodate canape and buffet-style events
creating an ideal environment for mingling.

Room Hire Fee: £100.00



A Taste of Excellence

Locally Driven, Flavour-Led, Seasonally Inspired

Our culinary philosophy is rooted in the finest locally sourced, seasonal produce. Our chefs
craft menus that change throughout the year, ensuring every dish is a true reflection of the
season’s best. From our Table d’hote and A la carte selections to our celebrated Sunday
Lunch, we offer a dining experience tailored to your event. We are also pleased to cater to
all dietary requirement, including gluten-free, dairy-free, nut-free, and vegan options.

Elegant Canapés

Perfect as a prelude to dinner or for
relaxed networking events. Choose

Generous Buffets

For larger gatherings, our buffet options
provide a delicious and varied spread to

from our exquisite selection of freshly satisfy every guest.

made bites. Three distinct tiers are available.
Mini pork, leek & black pepper sausage Selection of finger sandwiches
rolls
Runny yolk Scotch egg
Roast fig, blue stilton & walnut crostini
(v) Thick sliced roast ham & cheddar
ploughman’s platter
Atlantic prawn & avocado vol au vents
Smoked salmon fishcakes

Smoked salmon, cucumber & cream

cheese blinis Pricing:

From £15.95 per head
Pricing: Minimum 10 persons.
3for£8 /) 6forfld / 9for£21/
12 for £26

Minimum 10 persons.



For Business & Discretion
A Refined Setting for Corporate Engagements

The Blanc Room provides a confidential and impressive environment for your business
needs. We are pleased to accommodate meetings and corporate events outside of
our standard opening hours, offering flexible arrangements from 09:00 to 17:00. A
screen is available for laptop presentations, ensuring your meeting runs seamlessly.

Morning Meetings: All-Day Hire:

Start the day with our tea and coffee Book the room for a full day, with
service, accompanied by fresh pastries bespoke catering options available
or bacon and sausage sandwiches. from light lunches to formal dining.
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Drinks Packages

Enhance Your Event with Our Drink Selections

Arrival Cocktails

£7.00 each

Welcome your guests in style with
a choice of our classic cocktails,
expertly mixed by our bartenders.
Pornstar Martini

Espresso Martini

Mojito

Bramble

Dark & Stormy

Corkage Option
From £20
For those special bottles, you may

opt to bring your own wine or
Champagne for any occassion.

Wine: £20 per bottle

Champagne: £30

Wine for the Table

From £85

Our curated wine packages
ensure the perfect pairing for
your meal. Select from our
popular choices or request our
full wine list.

® 3 x Pinot Grigio: £85

® 3 x Shiraz: £85

® 6 x Prosecco: £180




Your Exclusive Event Awaits

Let us host your next memorable occasion.

Wednesday - Friday Saturday
Day Hire: 12:00 - 17:00 Day Hire: 12:00 - 17:00
(Dining 12:00 - 14:30 (Dining 12:00 - 14:30)
Evening Hire: 18:00 - 23:00 Evening Hire: 18:00 - 23:00
(Dining 18:00 - 20:30) (Dining 18:00 - 21:00)
Sunday

Day Hire: 12:00 - 17:00
(Dining 12:00 - 16:00)




Canapés

Choose from our selection of freshly made canapés.

Mini pork, leek and
black pepper sausage
rolls

Honey and mustard
glozed chipolatas

Crispy chicken skewers

Halloumi in smoked
pancetta blankets

Breaded brie (v)

Roast fig, blue stilton
and walnut crostini (v)

Ploughman’s pintxo
skewer (v)

3forf8 6forfld 9 for £21

event.

Perfect as a pre-dinner hors d'oeuvre or for a more relaxed offering, such as a networking

Hummus flatbreads with
olives (v)

Atlantic prawn and
avocado vol au vents
with marie rose

Smoked mackerel,
beetroot and
horseradish crostini

Smoked salmon,
cucumber and cream

cheese blinis

North sea fishcakes and
lemon mayonnaise

12 for £26

Minimum of 10 persons required



Buffets

Our buffet options are designed to cater to a variety of tastes and event styles,
providing a complete and satisfying meal for your guests

Option 1 £15.95 per head
Selection of finger sandwiches

Mini pork and leek sausage rolls

Honey mustard chipolatas

Hummus with flatbread and olive oil

Breaded brie

Skin on fries

Option 2 £19.95 per head
Selection of finger sandwiches

Runny yolk Scotch egg

Mini pork and leek sausage rolls

Honey mustard chipolatas

Hummus with flatbread and olive oil

Breaded brie

Vegetable spring rolls

Chicken tenders

Smoked salmon fishcakes

Skin on fries



Option 3 £24.95 per head
Selection of finger sandwiches

Runny yolk Scotch egg

Mini pork and leek sausage rolls

Honey mustard chipolatas

Hummus with flatbread and olive oil

Breaded brie

Vegetable spring rolls

Chicken tenders

Smoked salmon fishcakes

Thick sliced roast ham and cheddar ploughman'’s platter
Coleslaw

Hasselback cheesy garlic bread

Skin on fries




