
CONFERENCING WITH 
A DIFFERENCE

• Meetings 

• Conferences

• Workshops

• Team builds

BECKETTSFARM.CO.UK/CONFERENCE-CENTRE



INTRODUCTION
Set in a semi-rural location with great links 
from the motorway, Becketts Farm Conference 
Centre is a relaxed, contemporary and totally 
flexible venue, ideal for meetings, training and 
workshop events.

Our rooms are fully air conditioned with natural 
daylight. The room hire includes free-flow tea, 
coffee, water, Wi-Fi access, projector, screen, flip 
chart and free parking. With our award-winning 
Farm Shop and Restaurant on-site, the food 
options are not only fresh and delicious but can 
be fully tailored to suit your requirements.

We pride ourselves on our personal and friendly 
service. Our dedicated conference team will 
support you, from your initial enquiry right 
through to your event and will be on hand 
throughout the day to ensure everything  
runs smoothly.
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“As Chair of the group I know that 

when I go to Becketts it will be hassle 

free from booking through to meeting 

end. In a hectic world I value this most 

highly!”

Our friendly conference team 

are more than happy to show 

you around the facilities at a 

mutually convenient time.

Contact our team to arrange.



ROOMS & FACILITIES
All rooms have been designed with your comfort in 
mind. We have 6 rooms in total; the Heath Suite can 
accommodate up to 60 people and incorporates 
both natural daylight and air conditioning; the 
Manor Suite with a capacity of 25 and 4 smaller 
rooms suitable for up to 12 delegates.

If you require overnight accommodation, we can 
also help you organise this.

All room hire includes:

• Free flow tea, coffee and water

• Separate coffee and breakout area

• Wi-Fi access

• Projector and flip chart

• Whiteboard

• Air conditioning

• Rooms with natural daylight

• Telephone lines

• Free parking

• Conference phone hire available

• On-site restaurant, farm shop and coffee shop

Heath Suite
60 capacity

Manor Suite
25 capacity

Lyndon Room
12 capacity

Albert Room
10 capacity

Edward Room
6 capacity

Beckett Room
8 capacity
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ROOM HIRE 
Made to Measure

If you are looking for room hire only, please see 
our rates below. If you would like to add food, 
please see the next page for our delicious range of 
options.

At Becketts Conference Centre we can tailor any 
package to suit your needs, please just get  
in touch.

 Room Hire Prices:

• Full day rate from £160

• Half day rate from £110

• Hourly rate from £35

• Extra meeting / break out room (additional to 
 large room hire) £100

Room Hire Includes:

• Free-flow tea and coffee

• Fresh water

• Wi-Fi access 

• Projector, screen and flip chart

• Free parking

Extras Available:

• Pens & paper

• Photocopying & printing

All rates shown exclude VAT @ 20.0%

ROOM NAME

Heath Suite up to  
25 delegates

Heath Suite over  
25 delegates

Albert Room

Edward Room

Beckett Room

Lyndon Room

Manor Suite

HOURLY

Not available

Not available

£35

£35

£35

£40

Not available

1/2 day (4 Hours)

£180

£200

£110

£110

£110

£120

£160

Full day 

£250

£300

£160

£160

£160

£180

£220

Capacity

60

60

10

6

8

12

25
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MENUS & FOOD OPTIONS
Food is an integral part of what we do here at 
Becketts Farm and is part of the experience in 
our Conference Centre. Whichever meal you 
choose, you can be assured of delicious farm 
fresh quality.

We are always prepared to be flexible and 
respond to requests. For early morning meetings 
we can offer breakfast sandwiches or Danish 
pastries and for later in the day a selection of 
cakes from our on-site bakery.

Menus and food options:

• Danish pastries £2.50 pp

• Breakfast sandwiches from £4.00 pp

• Finger buffet lunch £9.95 pp

• Fork buffet lunch £12.95 pp

• 1 course restaurant lunch £12.95 pp

• 2 course restaurant lunch £14.95 pp

Extras:

• Soft drinks £1.00 pp

• Freshly made cakes from our own Becketts  
 Bakery £2.50 pp

All the above rates exclude VAT @ 20.0%
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DELEGATE PACKAGES
Daily Delegate Standard Packages

The Farmer Package:

• £30 pp - Minimum of 10 delegates

• Room hire

• Sandwich platters, crisps and farmhouse  
   cakes 

• Fresh water

• Free-flow tea and coffee

• Wi-Fi access

• Projector, screen and flip chart

• Free parking

All the above rates exclude VAT @ 20.0%

The Gentry Package:

• £35 pp - Minimum of 10 delegates

• Room hire

• Selection of Danish pastries on arrival

• Fork buffet lunch

• Afternoon tea and biscuits

• Fresh water

• Free-flow tea and coffee

• Wi-Fi access

• Projector, screen and flip chart

• Free parking

All the above rates exclude VAT @ 20.0%

The Lord Package:

• £40 pp - Minimum of 10 delegates

• Room hire

• Breakfast sandwiches

• 1 course restaurant lunch

• Afternoon tea served with Becketts Bakery’s  
   fresh cream cakes

• Fresh water

• Free-flow tea and coffee

• Wi-Fi access

• Projector, screen and flip chart

• Free parking

All the above rates exclude VAT @ 20.0%
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TEAM BUILDING OPTIONS

LOCAL WINE  
TASTING

CORPORATE 
GOLF COACHING

CIRCUS SKILLS

One of our most popular 
events (surprisingly!)

Instructions from  
top professionals

Big-top entertainment

COOK & DINE
Learn how to cook 
delicious meals, then sit 
down to enjoy them!

READY STEADY 
COOK

GREAT BECKETTS 
BAKE OFF

CHOCOLATE 
CHALLENGE

Compete with colleagues 
in the classic game

Go head to head to see 
who is star baker!

One for the chocoholics

PASTA & BREAD 
MAKING
Who can make the  
longest spaghetti?
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TEAM BUILDING
Ready, Steady...Cook at Becketts

Upon arrival to The Orange Kitchen, delegates 
will be divided into two teams; Green Peppers 
and Red Tomatoes. The teams will each be given a 
box containing a variety of ingredients and will be 
assigned their own team chef. They will then break 
out and spend twenty minutes planning a three 
course menu and organising their roles within the 
group to ensure successful completion of the task.

The teams will then have two hours to execute their 
plan, organising their time and being as creative as 
they can with the ingredients given. They will work 
together to present three delicious dishes, ensuring 
that they are in the presentation area when the 
whistle blows.

Three independent judges will then deliberate, 
cogitate and digest the dishes to choose a winning 
team for the day.

 What’s included:

• 30 minutes team selection and planning.
• 2 hours hands-on cooking with our team of chefs  
   against the clock.
• All ingredients and equipment including aprons  
   and hats.
• Judges and judging cards to appoint the winning  
   dishes and team.
• Prizes for the winning team. 
• £60 pp (+vat) and a minimum of 10 delegates. 
• Please contact us for a quote for parties less  
   than 10.
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TEAM BUILDING
Circus Skills Workshop

Swap juggling priorities, projects and pressures for 
clubs, balls and scarves and come join the Becketts 
Farm Circus for a day! 

Take the time away from the office for a fun and 
engaging team building activity, to boost team 
morale and develop your working relationships. 

Upon arrival, you’ll be greeted by your Ring  
Master - a trained Circus professional, from  
award-winning Birmingham-based company, 
Circus Mash! 

Over the course of the 2 hours session, delegates 
will be guided through a range of 6 circus 
skills that will explore manipulation, hand-eye 
coordination and balancing. They will begin with a 
couple of group games, which will focus on working 
together as a group, as well as independently, to 
achieve a common goal.
 
Skills include: plate spinning, juggling, poi 
spinning, hula hooping, globe walking and rola 
bola balancing. 

What’s included:

• 2 hours circus skills workshop with trained    
 Circus ‘Ring Master’
• Option for indoor or outdoor activity (weather  
 dependent). 
• All equipment, and free-flow tea, coffee and  
 water included.
• £65 pp (+vat) based on a minimum of 15 delegates. 
• Please contact us for a quote for parties less  
   than 10.
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TEAM BUILDING
Cook & Dine

For a twist on the office meal, in this fun-filled team 
building activity delegates will take on three roles 
in one – chef, waiter and diner!

Delegates will be divided into two or three teams, 
each of which will prepare a set course for their 
evening meal.

Each team will work together to create a starter, 
main course or dessert, from a choice of Italian, 
Indian or British food style menus, designed to 
have plenty of elements that will keep everyone 
active and participating in their group.

Once completed, the teams will retire to their 
own personal dining area to enjoy their culinary 
delights with wine and other beverages available...

....there is just one small twist... each group will 
serve their own course to the whole party!

Inevitably, the dinner conversation always comes 
round to which team should be the day’s winners!

What’s included:

• 2.5 – 3 hours hands-on cooking with full guidance  
 from our team of Chefs.
• Three course fine dining menu in private  
 dining room.
• Glass of wine per person (bar available on  
 request).
• Full instruction & recipe card for each delegate.
• £80 pp (+vat) and a minimum of 12 delegates. 
• Please contact us for a quote for parties  
 less than 12.
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PROFESSIONAL 
KITCHEN HIRE

As well as our Conferencing Facilities, we also offer 
a professional hire kitchen, which can be combined 
with Room Hire, or this can be booked as a stand 
alone space. 

The Orange Kitchen has been developed to offer 
all our clients the ability to use our facilities 
away from their own busy offices, kitchens and 
restaurants. We have designed it to suit a small 
operator’s needs or those of a national group, 
with equipment that is used in today’s modern 
commercial kitchens.

The bright and spacious kitchen can accommodate 
a group of up to 25 chefs and our separate tasting 
room seats 12, making the ideal space to discuss 
developed dishes and present to clients.

“The Orange Kitchen is in a central location 
allowing convenient travel for geographically 
diverse groups to come together. The individual 
cooking areas are great for training; each with a 
sink, fridge, hob and work surface area. If you need 
an escape from the day to day environment to think, 
create and develop, the farm shop is on hand for 
those last minute light bulb moments too”



HOW TO FIND US
We’re easy to find,  

just off junction 3 of  

the M42.

Head North, signposted  

Birmingham (A435) and 

take the slip road on the 

left just before  

the roundabout.

We’re closer than you think

Telephone 

01564 823402  

Email 
conference@beckettsfarm.co.uk 

Heath Farm, Wythall, Birmingham B47 6AJ

CONTACT & HOW TO FIND US
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@BECKETTS_CONF

@BECKETTSFARM


