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FRANKLIN’S GARDENS

CONFERENCE CENTRE

TO MAKE A VIEWING APPOINTMENT OR BOOK A MEETING, CONFERENCE OR EXHIBITION CALL NICOLA COBLEY ON 01604 751543 OR VISIT

www.northamptonsaints.co.uk/conference

DAY DELEGATE PACKAGE
£24 per person

(minimum numbers apply)
To Include:
Main conference room hire

Morning tea, coffee and biscuits

Working lunch with tea and coffee

Afternoon tea, coffee and biscuits

Mineral water

Sweets

Pads & pens
Screen

Flipchart, Pad and Pens
MEETING ROOMS
Tetley’s Stand

Rodber Suite



£750



Exhibition rate

£1,500 
Captains Lounge


£350
Heroes Lounge


£375
Directors Lounge


£600
Syndicate Rooms

from
£110
Sturtridge Pavilion

Sturtridge Suite


£475
International Suite


£225
Lions Suite



£225
Members Bar



£195
Saints Lounge



£195
Syndicate Rooms

from
£125
South Stand

Business Club



£275
Syndicate Rooms

from
£125

EQUIPMENT CHARGES
Flipchart and Pens





from
£ 20 each

Overhead Projector (250 watts)



from 
£ 30 each

Screen







from
£ 20 each

TV and Video






from
£ 45 each

Saints LCD Projector





from 
£150 each

Other equipment is available on request

Photocopying

A4
£0.20 per sheet

A3
£0.30 per sheet

Facsimile

                                                                               to send - £1.00 per sheet (UK)

                                                                          to send - £1.50 per sheet (overseas)
                                                                                 to receive - £0.25 per sheet

Telephone
£0.50 per unit

REFRESHMENT CHARGES
FOOD
Finger buffets
from £ 9.95 per person
Forked buffets

from £10.95 per person

BEVERAGES
Coffee / teas and biscuits        
£2.35 per person, per serving

Mineral Water
    
£3.35 per bottle

Orange Juice
£5.05 per jug

House Wine
from £14.00 per bottle

Alternative wines are available from the Saints Wine Lists

SNACKS
Danish Pastries
from £2.45
Bacon Baguette
from £3.65

BREAKFAST
Full English

Scrambled Egg

Butcher Made Peppered Sausage

Grilled Bacon Loin Steak

Glazed Button Mushrooms

Baked Beans

Grilled Tomato Half

Sauteéd Potatoes

Brown and White Toast
Marmalade, Honey and Preserves
Jugs of Orange Juice

Tea and Coffee

£12.95 per person
Continental Breakfast

A basket of freshly baked miniature morning pastries
Including butter croissants, Pain au Chocolat and Pain au Raisin

A platter of miniature Danish pastries
Apple and cinnamon crown, apricot diamond, chocolate whirl

Brown and White Toast

Honey and preserves

Various Low Fat Fruit Yoghurts from Muller

Strawberry, Cherry, Vanilla and Peach

Jugs of Orange Juice

Tea and Coffee
£8.95 per person
OTHER BREAKFAST MENU ITEMS
Bacon Roll

In floured bap or rich Vienna Bread

£3.65
The Whole Shebang

Bacon, butcher made peppered sausage and fried egg in floured bap
£4.95

Dainty Danish Pastries

Apple and cinnamon crown, apricot diamond, chocolate whirl, forest fruit crown

£2.45

Posh Scrambled Eggs

Scrambled cooked with crème fraiche and smoked salmon in toasted English muffin served with oven roast tomato

£5.45

LUNCH

NEW MENU!

Lunch Menu

Please choose one dish from the following menu
However, should you prefer us to present more than one main course choice a charge of 25p per head will be added
Traditional Crimped Cornish Pastie

£3.25 

Beer Battered Fillet of Fish
£4.10

French Bread Pizza
With both ham and pineapple or chilli vegetable toppings
£3.25
Toasted English Muffin
Filled with crunchy smoked salmon Caesar salad
£4.10 

Posh Poached Eggs
Served on toasted crumpet with smoked salmon hollandaise
£4.10

Now add on any of the following top ups:

Hand cut chunky Maris Piper chips

£1.75

Dressed Rocket, Baby Spinach and Little Gem Salad
£1.25
Mushy Peas
£1.00
Northampton Saints Foot Long Garlic Bread
£1.75 

Our Own Made Crunchy Coleslaw
£1.00 

Crispy Onion Rings in our own Beer Batter
£1.50 

Jacket Potato With Melting Butter
£1.75 
(A Buffet Presentation of fillings for our Jacket Potatoes
is available at £3.50 per head)
All served buffet style with chef-made tomato ketchup and brown sauce

We serve this menu for Delegate lunches only. Any other function will incur a surcharge of £1.50 per head or an evening presentation from this menu will incur a surcharge of £2.50 per head


BUFFET SELECTION
SANDWICH BUFFET
A Selection of home made deep filled bloomer wedges and tortilla wraps
Served with:
Spinach, rocket and curly endive salad

Chunky maris piper chips

Sweet potato and parsnip crisps

Home made tomato ketchup

£4.95

Sandwiches only

£4.15
FINGER BUFFET MENUS

FIRST XV
Our chef’s choice of six savoury finger buffet items

Presented with a display of fresh fruit

£9.95

SCRUM DOWN
A selection of freshly made sandwiches In both white and wholemeal breads

Individual homemade quiche, freshly baked with a variety of fillings

Sticky honey and rosemary chicken drumsticks

Miniature toad in the hole, with creamed horseradish

Miniature Potato Hash Browns, topped with lightly battered prawns

Puff pastry tartlet of sweet and sour onion, tomato and oregano

A display of fresh fruit

£10.95
THE INTERNATIONAL
Vegetarian finger buffet

A selection of freshly made vegetarian Sandwiches in both white and wholemeal breads

A platter of home-baked quiches with a variety of fillings


Spanish style garlic potatoes, served with red pepper mayonnaise dip

A croute of glazed mozzarella and roast Mediterranean vegetables 
 
Parsnip and sweet potato crisps with sea salt and black pepper

Mildly spiced vegetable samosa served with Coronation dip

A display of fresh fruits

£10.95

THE PREMIERSHIP
Healthy eating finger buffet

A selection of freshly made sandwiches with low fat fillings
 
A kebab of balsamic marinated mushrooms and sweet peppers
 
Crisp vegetable crudités, presented with low fat dips
 
Lemon pepper chicken goujons

Tortilla roulades with an assortment of delicate fillings

Spicy Thai chicken cakes with wedges of fresh lime and sweet chilli dip

A display of fresh fruits

£11.75

THE SIN BIN
Finger buffet for the big appetites

A selection of freshly made sandwiches in both white and malted bloomer breads

Cocktail sausages

Onion bhaji with onion relish 

Breaded chicken drumstick 

Rosti potato and feta cheese parcels 

Smoked salmon, rocket and parmesan roulades

Pork pie with mixed pickles and relishes 

Herb and mozzarella bruschetta 

Buffet sausage rolls

A display of fresh fruits

£13.25
THE FRONT ROW
Cocktail finger buffet

Fingers of wholemeal bread with smoked salmon and cream cheese

Fingers of white bread with medium-rare roast beef

Butterfly breaded prawns with sweetcorn relish

Sweet onion and tomato tartlet
Assorted vol au vent

Prawn fritters

Lemon pepper chicken goujon

Beer battered mini fish

Thai prawn and chilli filo purse

Smoked salmon canapés

Prawn and sesame toasts

£13.95

FORK BUFFET MENUS
Please choose one choice from each appropriate section required

HOT FORK BUFFET

Mushroom and Dolcelatte Crumble

A medley of field mushrooms with asparagus tips topped with crunchy dolcelatte crumble. Served with boulangere potatoes, baby green vegetables and country bread

£10.95

Thai Green Chicken Curry

Lean breast of chicken in an authentic Thai green curry, served with fragrant rice, chilli noodles and prawn crackers

£10.95
Traditional Bangers and Mash

Pork and leek sausages in a rich onion gravy. Served with mashed potato, braised red cabbage and home baked poppyseed bread

£10.95
Steak and Guinness Pie

Tender English beef braised with Guinness and baked with a puff pastry lid

£10.95
Lasagne al Forno

Oven baked beef lasagne glazed with a cheese and oregano gratin. Served with garlic and mozzarella bruschetta and a herb mixed salad

£10.95

Chicken Curry

Chicken breast fillet in an authentic medium curry sauce. Served with a garlic and herb naan bread, rice and mango chutney

£10.95

Vegetable curry

A medley of vegetables cooked in an authentic medium curry sauce. Served with garlic and herb naan bread, rice and mango chutney

£10.95

Vegetarian Lasagne Al Forno

A ragout of Mediterranean vegetables layered with sheets of pasta and glazed with a cheddar and herb gratin. Served with a garlic and mozzarella bruschetta and a herb mixed salad

£10.95

Navarin of Lamb

A flavoursome classic French lamb ragout served with rosemary dumplings, Charlotte potatoes, a panache of vegetables and wedges of home baked baguette for dipping

£10.95
Chicken, Ham and Leek Pie

Tender chicken breast in a creamy herb and leek sauce, topped with puff pastry.  Served with bubble and squeak and roasted root vegetables
£ 10.95

FORK BUFFET DESSERT OPTIONS
Traditional Golden Syrup Sponge Pudding

Sweet and sticky treacle sponge, served with lashings of creamy custard

£4.75

Fresh Fruit Salad

Simple and refreshing!  A salad of fresh fruits in sweet syrup, served with jugs of cream

£4.75
Apple, Cinnamon & Sultana Crumble

Traditional English apple crumble, served hot with lashings of creamy custard

£4.75

Bailey’s Bread and Butter Pudding

A modern twist on an old classic.  Scrummy bread and butter pudding made rich with Bailey’s Irish Cream liqueur
£4.75

Cuban Rum Soaked Pineapple

Trimmed slices of fresh pineapple laced with white Cuban rum, dressed with Chantilly cream

£4.75
Sticky Toffee Pudding

Indulgent, sweet and melt in the mouth, served hot with whisky custard
£4.75

Belgian Dark Chocolate Sponge Pudding

Made with smooth dark chocolate, served with rich dark chocolate sauce

£4.75

Caramelised Rice Pudding

Rich and creamy rice pudding, glazed with crisp caramel crust

£4.75

Northampton Rugby Football Club Limited
Franklin’s Gardens, Weedon Road, Northampton, NN5 5BG

Tel: 01604 751543   Fax: 01604 599120

www.northamptonsaints.co.uk 
All prices exclude VAT
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