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Contact AM&G on 01225 820861

Whether you want a complete digital detox or need ultrafast 
broadband, an impressive heritage space to wow your guests or a 
stylish, private boardroom – we have a place for you. 

• Country estate with Grade I-listed Georgian Manor House
•  Superlative views over the Limpley Stoke Valley 
• Endless space to de-stress
• Beautiful gardens to inspire creativity
• Ample free parking
• Museum and exhibition tours
• Fully accessible areas
• High-quality catering by Graysons 

Our spaces can be hired separately or in conjunction to create 
your perfect event.

Our venue



We can host:
• Meetings 
• Seminars
• Workshops
• Away days 
• Team-building events
• Networking events 
• Conferences
• Drinks receptions 
• Dinners
• Trade shows
• Exhibitions
• Concerts
• Parties & celebrations

All our venue hire rates include:
• In-house events manager
• Ultrafast broadband connection and AV equipment
• Garden admission for all guests
• Cleaning services

With special benefits

Contact AM&G on 01225 820861

Be our guests



Contact AM&G on 01225 820861

“We really appreciated the flexibility of what was available 
and the friendly and helpful approach that we were met with 
throughout. Special thanks to the Events Manager who was 
super patient and communicative.”

Contact AM&G on 01225 820861



Stables
Coach House
Maple Room

Coach House
Mulberry Room

Airlie 
Boardroom

John Judkyn 
Sitting Room

Garden 
Amphitheatre

Mount Vernon
Lawn

Garden Terrace
or Deli

Grade II listed 
converted 
former stables

What is it?

The Wow 
Factor

Perfect 
space for

Unique 
features

Unique semi-
circular room

– Dinners
– Parties
– Meetings
– Conferences 
– Receptions
– Trade shows

Exposed Bath 
stone walls 

Part of Grade 
II listed former 
coach house

Huge coach 
house doors 
opening 
onto cobbled 
courtyard

– Away days 
– Meetings 
– Trade shows 
– Exhibitions 
– Dinners
– Parties

L-shaped 
room makes a 
flexible space

Part of Grade 
II listed former 
coach house

Ready for art 
and crafting

– Workshops
– Away days 
– Meetings 
– Seminars
– Trade shows
– Exhibitions 

Facilities 
for creative 
workshops

Unique 
boardroom 
in Georgian  
manor house

Stunning 
panoramic
valley views

– Meetings
– Business
   breakfasts
– Lunches

Original, 
stylish decor

Relaxed space 
for small groups 
in Georgian 
manor house

Dual-aspect 
views over 
the gardens 
and landscape 
beyond

– Drinks parties
– Networking
– Small 
   meetings

Striking 
furnishings 
and original 
artworks

Large lawn, 
crescent-
shaped, tiered 
outdoor theatre 
space

Nestled in the 
heart of the 
New American 
Garden 

– Concerts
– Outdoor
   team-building
   events
– Games

Wide, open 
space

Expansive lawn 
overlooking 
replica of 
George 
Washington’s 
garden

Secluded and 
sheltered space

– Summer  
   parties
– Drinks 
   receptions
– Networking

Pond, pebble 
garden, yew 
courtyard

Beautiful 
flagstone 
terrace with 
backup indoor 
Deli space

The terrace 
wraps around 
our Georgian 
manor house

– Drinks 
   receptions
– Parties
– Networking
– Team building

Incredible 
views of the 
gardens and 
valley

O
ur

sp
ac
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Contact AM&G on 01225 820861

“We have received overwhelming thank yous from our 
clients about the wonderful venue and time they spent at the 
American Museum. They thoroughly enjoyed the house and the 
exhibition. Due to the wonderful weather, they also enjoyed the 
gardens. Personally, I would like to thank all the staff for all 
their help on the day which made everything run smoothly.”

Contact AM&G on 01225 820861



Contact AM&G on 01225 820861

These venues work perfectly together as an exclusive area 
hosting up to 300 people for a networking event or trade show. 
Alternatively, each of the 3 rooms can be hired separately to 
suit your needs. Tables and chairs are provided for meeting 
requirements. Furniture will need to be hired separately for 
dinners or parties.

The Stables is the largest of our indoor spaces. It is a unique, 
elegant space that is fully accessible and equipped with an AV 
system and ultrafast broadband. 
Prices start from £550+VAT

Coach House Maple Room is a newly renovated space with 
large doors opening out onto an historic cobbled courtyard. It is 
equipped with an AV system and ultrafast broadband. 
Prices start from £400+VAT

Coach House Mulberry Room is a smaller space that has a more 
informal atmosphere perfect for workshops or creative sessions. 
It has a large screen that can be used for presentations or video 
conferencing, and benefits from ultrafast broadband. 
Prices start from £250+VAT

Stables & Coach House

Contact AM&G on 01225 820861



Contact AM&G on 01225 820861

“The process was very smooth, all communication with the 
Events Manager was clear and made my job of organising the 
event very easy. All delegates were pleased with the day; it felt 
like a bespoke service for us. Thank you.”

Contact AM&G on 01225 820861



Contact AM&G on 01225 820861

Mount Vernon Lawn and Pebble Garden is a secluded area 
next to the Coach House and Stables, perfect for an outdoor 
element to your away day or team-building activity as well as a 
perfect place to host clients for an alfresco drinks reception. 
Prices start from £500+VAT

In the gardens

Contact AM&G on 01225 820861



Contact AM&G on 01225 820861

Garden Amphitheatre
Located within one of the best gardens in the South West,  
the Garden Amphitheatre is a stunning and original space to  
host an award ceremony, team-building activity and more. 
Prices start from £685+VAT

In the gardens



Contact AM&G on 01225 820861

The Airlie Boardroom and John Judkyn Sitting Room are 
located on the top floor of the Grade I listed Claverton Manor 
with stunning panoramic views over the beautifully landscaped 
gardens and the Area of Outstanding Natural Beauty beyond.

The boardroom benefits from a presentation screen and is suitable 
for small meetings and lunches. The sitting room can be used in 
conjunction with the boardroom as a breakout area or alone for 
networking meetings or informal client gatherings. 
Prices start from £225+VAT

Boardroom suite



Contact AM&G on 01225 820861

Our modern American Garden Deli offers a relaxed environment 
for evening events, such as receptions and dinners, with walls 
adorned with stylish photography by Carinthia West. Combined 
with the striking Garden Terrace, this is a special space to entertain 
your clients.
Prices start from £1250+VAT

Terrace and Deli

Contact AM&G on 01225 820861



Contact AM&G on 01225 820861

Our catering partner, Graysons, will be delighted to provide the 
very best food and drinks for your event. Graysons’ ethos revolves 
around the pursuit of perfection in every dish they create. With a 
fusion of expertise and creativity they transform the finest seasonal 
ingredients into culinary masterpieces.

Graysons’ commitment to using the freshest seasonal ingredients 
ensures only the highest quality dishes, ranging from light and 
wholesome options to the pinnacle of fine dining indulgence.

Menus can be tailored to your specific event and desires, ensuring 
a bespoke journey that will elevate your dining experience.

Your caterer

Contact AM&G on 01225 820861

CLASSIC SANDWICH LUNCH (1.5 ROUNDS PER 
GUEST) - £12.50PP
Selection of sandwiches or wraps, with crisps, 
savoury popcorn, freshly cut fruit & water

MEAT SANDWICH PLATTER 
Coronation Chicken Sandwich
Chicken Salad Sandwich
BLT
Ham & Coleslaw Sandwich

VEGETARIAN SANDWICH PLATTER 
Cheddar Cheese Ploughman’s Sandwich
Coronation Chickpea Sandwich
Double Egg & Spinach Sandwich
New York Vegan Deli Sandwich

MIXED SANDWICH & WRAP PLATTER 
Cheddar Ploughman’s Sandwich
Chicken Salad Sandwich
BLT
Tuna Salad
Vegan Falafel & Sweet Potato Wrap
Chicken Caesar Wrap
Duck Hoisin Wrap

PLANT-BASED SANDWICH & WRAP PLATTER 
Houmous & Rainbow Slaw Sandwich
Coronation Chickpea Sandwich
Mexican Style Bean & Avocado Sandwich
New York Vegan Deli Sandwich
Falafel & Sweet Potato Wrap
Mexican Birria & Sweet Potato Wrap

All served with freshly brewed Dusty Ape coffee, a 
selection of premium teas from the Leafy Tea Co and 
orange juice.

BAKER’S BASKET - £11.00
Selection of mini pastries
To include butter croissants, pain au chocolate & pain 
aux raisins

A FRESH START- £14.00
Selection of freshly cut fruits 
Greek yoghurt | Low fat natural yoghurts | Coconut 
yoghurt with a selection of toppings:
Homemade granola, seasonal fruit salad, dark 
chocolate and berry compotes 

HOT BREAKFAST BAPS - £6.50
Cumberland sausage
Maple glazed British bacon
Roast marinated portobello mushroom

All served with tomato ketchup and brown sauce

A delicious array of patisserie desserts, cakes and 
baked goods. Please note that each dessert 
choice has a minimum order requirement of 20.

£6.50 per item

Strawberry Cream Slice 

Apple Slice with Butter Crumbles

Cherry Slice Traybake

Rhubarb and Strawberry Slice 

Black Forest Cream Slice 

Tartelette Au Citron

Chocolate Brownie Slice

Lemon Drizzle Slice

Millionaire Shortbread Slice

Belgian Chocolate Tiffin

At Graysons, our ethos revolves around the pursuit of perfection in every dish 
we create. With a fusion of expertise and creativity we transform the finest 

seasonal ingredients into culinary masterpieces.

Our commitment to using the freshest seasonal ingredients ensures only the 
highest quality dishes, ranging from light and wholesome options to the 

pinnacle of fine dining indulgence.

Our menus can be tailored to your specific event and desires, ensuring a 
bespoke journey that will elevate your dining experience.



Day delegate rates

DDR Package One – £49pp + VAT
Includes unlimited water

Arrival
Freshly brewed coffee | Fruit, herbal and black tea infusions served 
with a selection of pastries

Mid-morning Break
Freshly brewed coffee and tea selection served with a selection of 
morning biscuits

Lunch
The Classic Sandwich Lunch. A selection of handmade sandwiches 
served with potato and vegetable crisps, and fruit

Afternoon Break
Freshly brewed coffee and tea selection served with biscuits

Our day delegate packages include:
• Use of the space from 9am to 5pm
• Furniture
• Ultrafast broadband
• AV Equipment
• Flipcharts and markers

(1.5 rounds per guest) 

Choose one platter of sandwiches or wraps, which 

all come with crisps and freshly cut fruit

Meat Sandwich Platter

Coronation chicken

Chicken salad

BLT

Ham and coleslaw

Vegetarian Sandwich Platter

Cheddar Ploughman’s

Coronation chickpea

Double egg & spinach

New York vegan deli

Plant-based Sandwich & Wrap Platter 

Houmous and rainbow slaw sandwich

Coronation chickpea sandwich

Mexican-style bean and avocado sandwich

New York vegan deli sandwich

Falafel and sweet potato wrap

Mexican Birria and sweet potato wrap

Classic sandwich
lunch

CLASSIC SANDWICH LUNCH (1.5 ROUNDS PER 
GUEST) - £12.50PP
Selection of sandwiches or wraps, with crisps, 
savoury popcorn, freshly cut fruit & water

MEAT SANDWICH PLATTER 
Coronation Chicken Sandwich
Chicken Salad Sandwich
BLT
Ham & Coleslaw Sandwich

VEGETARIAN SANDWICH PLATTER 
Cheddar Cheese Ploughman’s Sandwich
Coronation Chickpea Sandwich
Double Egg & Spinach Sandwich
New York Vegan Deli Sandwich

MIXED SANDWICH & WRAP PLATTER 
Cheddar Ploughman’s Sandwich
Chicken Salad Sandwich
BLT
Tuna Salad
Vegan Falafel & Sweet Potato Wrap
Chicken Caesar Wrap
Duck Hoisin Wrap

PLANT-BASED SANDWICH & WRAP PLATTER 
Houmous & Rainbow Slaw Sandwich
Coronation Chickpea Sandwich
Mexican Style Bean & Avocado Sandwich
New York Vegan Deli Sandwich
Falafel & Sweet Potato Wrap
Mexican Birria & Sweet Potato Wrap

Mixed Sandwich & Wrap Platter

Cheddar Ploughman’s sandwich

Chicken salad sandwich

BLT sandwich

Tuna salad sandwich

Vegan falafel and sweet potato wrap

Chicken Caesar wrap

Hoisin duck wrap

Our charity discount is £4pp

• Paper and pens
• Parking
• Garden admission for all 

attendees
• Your menu choice



Contact AM&G on 01225 820861

DDR Package Two – £59pp + VAT
Includes unlimited water

Arrival
Freshly brewed coffee | Fruit, herbal and black tea infusions served 
with a selection of pastries

Mid-morning Break
Freshly brewed coffee and tea selection served with a selection of 
morning biscuits

Lunch
Choose between our delicious bowl food or fork buffet menus

Afternoon Break
Freshly brewed coffee and tea selection

Please pick 4 bowls per guest (all guests must 

have the same options).

Korean beef and black sesame rice

Kofta seasoned pulled lamb, butter braised  
squash

Harissa chicken meatballs with bulgur wheat

Mango and prawn noodle bowl

Homemade warmed houmous and flat bread   
with pickled cucumber relish (ve)

Vegan truffled mac ‘n’ cheese (ve)

Katsu vegan chi’ken pops and masala spiced  
slaw (ve)

Baby roasted vegetable gnocchi bowl with  
almond pesto (ve)

Mushroom arancini with porcini dust and  
parmesan tuille (v)

Bowl food
Our bowl dishes are served by our waiting staff 
on trays with individual servings per guest. 
Minimum order of 20 people.

We recommend a minimum of 3-4 bowls per 
guest. All guests must have the same options.

£9.00 per bowl

Korean beef and black sesame rice                                                                                            

Kofta seasoned pulled lamb, butter braised 
squashed                                                                                           

Harissa chicken meat balls with bulgur wheat                                                                             

Mango and prawn noodle bowl                                                                                                  

Homemade warmed hummus and flat bread 
bowl with pickled cucumber relish (ve)

Vegan truffled mac ‘n’ cheese (ve)                                                                                                                            

Katsu vegan chi’ken pops and masala spiced 
slaw (ve)                                                                                           

Baby roasted vegetable gnocchi bowl with 
almond pesto (ve)                                                                             

Mushroom arancini with porcini dust and 
parmesan tuille (v)

Our charity discount is £4pp



Choose 2 hot dishes, 2 sides/salads & 1 dessert

Served with freshly baked bread

Please select items of your choice from the menu 

below. All dishes from your chosen menu will be 

served buffet style.

Meat

BBQ glazed boneless chicken thighs

Herb-crusted porchetta

Beef meatballs, harissa tomato sauce

Fish

Smoked haddock fishcake

Lemon and thyme marinated salmon kebabs

Fish goujons, tartar sauce

Vegetarian/Vegan

Vegan feta and spinach strudel

Mushroom and tarragon stroganoff

Nut roast crumble tart

Fork buffet
Please select items of your choice from the menu below. All 

dishes from your chosen menu will be served buffet-style. 

MINIMUM 8 GUESTS - £25.00PP
Choose 2 Hot Dishes, 2 Sides/Salads & 1 Dessert 

Served with Freshly Baked Bread

MINIMUM 20 GUESTS - £35.00PP
Choose 3 Hot Dishes, 3 Sides/Salads & 1 Dessert 

Served with Freshly Baked Bread

MEAT

BBQ glazed boneless chicken thighs

Herb crusted porchetta

Beef meatballs with a harissa tomato sauce

FISH

Smoked haddock fishcake

Lemon and thyme marinated salmon kebabs

Fish goujons with tartar sauce

VEGETARIAN/VEGAN

Vegan feta and spinach strudel

Mushroom and tarragon stroganoff

Nut roast crumble tart

SIDES & SALADS

Roasted new potatoes thyme rosemary and garlic

Three cheese macaroni cheese

Leek and spinach gratin

Steamed basmati rice

Spiced cous cous with raisins and toasted sunflower seeds

Spinach, rocket, baby gem green salad

Fine bean confit shallot salad

Roast heritage beetroot with feta and watercress salad

Fennel, chicory, orange and radish salad

Roast carrot, rocket and lentil salad

Sides & Salads

Roasted new potatoes in thyme, rosemary and garlic

Three-cheese macaroni cheese

Leek and spinach gratin

Steamed basmati rice

Spiced cous cous, raisins, toasted sunflower seeds

Spinach, rocket, baby gem green salad

Fine bean and confit shallot salad

Roasted heritage beetroot, feta and watercress salad

Fennel, chicory, orange and radish salad

Roast carrot, rocket and lentil salad

Dessert

Strawberry cream slice

Apple slice with butter crumble

Cherry slice traybake

Rhubarb and strawberry slice

Black forest cream slice

Tartelette au citron

Chocolate brownie slice

Lemon drizzle slice

Millionaire shortbread slice

Belgian chocolate tiffin

A delicious array of patisserie desserts, cakes and 
baked goods. Please note that each dessert 
choice has a minimum order requirement of 20.

£6.50 per item

Strawberry Cream Slice 

Apple Slice with Butter Crumbles

Cherry Slice Traybake

Rhubarb and Strawberry Slice 

Black Forest Cream Slice 

Tartelette Au Citron

Chocolate Brownie Slice

Lemon Drizzle Slice

Millionaire Shortbread Slice

Belgian Chocolate Tiffin



We’d love to show you around our spaces and discuss your 
requirements further with you.

Please email events@americanmuseum.org
or call our Events Manager on 01225 820861

Contact us

americanmuseum.org
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