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CELEBRATE
WITH US
EVERY DAY...
WE HAVE THE RETURN of the magical private

WE CAN'T PROMISE YOU A WHITE
CHRISTMAS AT THE ASSEMBLY HOUSE, BUT
IF YOU LOVE THE SEASON EVEN HALF AS
MUCH AS WE DO, THEN WE CAN PROMISE
YOU A HOST OF FESTIVE TREATS, DELICIOUS
SEASONAL FOOD AND A WARM WELCOME
FROM AN AWARD-WINNING FRONT-OFHOUSE TEAM ALL SERVED UP IN FRONT OF
A ROARING OPEN FIRE: CHRISTMAS IS TRULY
SPECTACULAR AT THE ASSEMBLY HOUSE.

igloos, complete with twinkling lights, music and
heaters, after their sell-out appearance in 2020.
And we’ve once again been granted a special
license from The C.S Lewis Foundation to create
a new-for 2021 Assembly House Afternoon Tea in
Narnia which will be available to enjoy in a private
igloo, under glittering chandeliers in one of our
restaurants or as a Cakeaway Takeaway. Head
of Pastry Mark Mitson and his team have waved
their magic wands and created a really enchanting
Narnian feast.
As ever, our halls will be well and truly decked
for Christmas and our front lawn will be a winter
wonderland of twinkling lights and igloos all in
front of our fairy-lit House and stunning fountain.
The Assembly House is undoubtedly Norwich’s
brightest Christmas star.
Indoors, there are more trees, hearty seasonal
menus, festive feasts and lots of rooms to suit every
kind and size of party and lots of celebrations we’d
love you to be part of.

...THROUGHOUT THE
CHRISTMAS SEASON!
WHY NOT JOIN US for a truly magical afternoon tea, our festive

supper club, a fun, informative and delicious cooking demonstration
from The Richard Hughes Cookery School or come for a Christmas
sleepover in one of our beautiful bed and breakfast rooms?
We have tempting stay-shop-and-eat offers and a present selection
which will suit everyone on your Christmas shopping list, whether
you buy them a voucher for a cookery class, a supper club night,
afternoon tea for two or a luxurious stay in one of our bedrooms.
There are traditional Christmas dinners on offer throughout
December and on the big day itself, let us do all the hard work while
you relax and enjoy a fabulous locally-sourced, seasonal feast with
your loved ones.
Perhaps you’d prefer to join us for a hearty breakfast or Beforenoon
Tea before tackling your Christmas shopping, or for a reviving hot
chocolate, perhaps as part of our Chocolate Cream Tea, after you’ve
ticked off the presents on your list.
How about our wonderful Narnia afternoon tea or our famous
savoury Afternoon Cheese before you head out for a crisp winter
walk to see the lights? And where better to hold a gathering of family
and friends than in the Georgian splendour of the House?
The Assembly House has thought of every finishing touch to make
your Christmas the most magical ever. So however you choose to
celebrate this Christmas, celebrate with us at The Assembly House –
we’d love you to be our guests.

FESTIVE MENU

AVAILABLE FROM WEDNESDAY

24TH NOVEMBER TO 23RD DECEMBER

Winter vegetable, sage and apple soup, almond and chive VG

/ DF

Goat’s cheese, walnut and cranberry pâté, spiced apricot chutney, fig and walnut loaf
Terrine of ham hock, parsley and cider, celeriac remoulade, toasted sourdough

V / GFA
DF

Roasted Norfolk turkey, pigs in blankets, sage, apricot and onion stuffing, cranberry,
roast potatoes, cinnamon spiced red cabbage, Brussels sprouts, roasted root vegetables

DF

Seared escalope of salmon, fricassee of peas, spinach and tomato, crushed new potatoes,
dill and vodka yoghurt, pastry fleuron DFA
Roasted spiced butternut squash, chestnut and spinach Wellington, apple sauce,
beetroot and Puy lentil gravy. Roast potatoes, cinnamon spiced red cabbage,
Brussels sprouts, roasted root vegetables VG

Soft chocolate cake, sea salt caramel, honeycomb, whipped cream DFA

/V

Assembly House Christmas pudding, spiced pear, Cognac custard DFA
Binham Blue, Mrs Temple’s Walsingham, Bramley apple chutney, Miller’s Damsel crackers V

Coffee, mince pies

GLUTEN FREE OPTION AVAILABLE ON ALL DISHES - PLEASE NOTIFY WHEN BOOKING
V Vegetarian VG Vegan VGA Vegan Available DF Dairy Free DFA Dairy Free Available

AVAILABLE FOR LUNCH AND
DINNER IN ANY ONE OF OUR
STUNNING PRIVATE ROOMS FROM
WEDNESDAY NOVEMBER 24TH TO
THURSDAY DECEMBER 23RD.

Lunch: 12 noon to 3pm, £35pp
Dinner: Sunday to Thursday, £40pp; Friday, Saturday, £45pp
Includes menu, service, room hire, bookings for a minimum of 10
people. Gluten-free adaptations available on all items.

NARNIA
AT THE ASSEMBLY HOUSE CHRISTMAS AFTERNOON TEA
Join us for an enchanting Christmas Afternoon Tea with a distinctly
Narnian flavour. You can also complement the pastries and cakes with
Turkish Delight cocktails, mocktails and hot chocolates

GLUTEN FREE OPTION AVAILABLE ON ALL DISHES - PLEASE NOTIFY WHEN BOOKING
V Vegetarian VG Vegan VGA Vegan Available DF Dairy Free DFA Dairy Free Available

AVAILABLE FROM MONDAY NOVEMBER
1ST TO SUNDAY JANUARY 2ND 2022.
NARNIA AFTERNOON TEA IS NOT
AVAILABLE ON CHRISTMAS DAY.

“Meanwhile,” said Mr Tumnus,
“...it is winter in Narnia, and has
been for ever so long, and we shall
both catch cold if we stand here
talking in the snow. Daughter of
Eve from the far land of Spare
Oom where eternal summer
reigns around the bright city of
War Drobe, how would it be if
you came and had tea with me?”

Dainty finger sandwiches of:
Free-range egg and cress / Poached salmon, cream
cheese and chives / Norfolk ham and seed mustard /
Mature Cheddar and Bramley apple chutney

Soft finger roll of roasted Norfolk turkey, sage and
onion stuffing, cranberry
Assembly House sausage roll
Mark Mitson’s Parmesan shortbread
Three-cheese toastie, smoked tomato chutney

Cheese, Colman's Mustard and chive scone
Fruit scone, strawberry jam and clotted cream
Delicate cakes and pastries:
Faun gingerbread cupcake

Available at extra cost: Turkish Delight Cocktail, Aslan’s Freakshake,
Turkish Delight Hot Chocolate; Vegetarian, vegan, gluten-free, dairy-free
available with at least 48-hours notice, please order directly by calling
01603 626402 or emailing admin@assemblyhousenorwich.co.uk. Without
prior notice we cannot guarantee being able to accommodate all dietary
requests; Smaller, children’s versions of this afternoon tea are available
for £14.95; Theming is restricted to cakes and menus only, not to room
decoration. Staff are not in fancy dress; Please note, a discretionary
service charge will be added to your bill, 100 per cent of which is
distributed equally between every Assembly House member of staff.

£23.95 PER PERSON | £47.00 FOR TWO

Turkish Delight macaron
Snowy Black Forest Cheesecake
Lucy’s Caramel Cake Gateau Opera with Cream
Cheese Frosting
Raspberry Snowflake Dodger

CHRISTMAS DAY LUNCH
SATURDAY DECEMBER 25TH

Let us serve you a superior feast in our
spectacular dining rooms and take all
the hard work out of Christmas Day!
A glass of Champagne and festive canapés on arrival
A little cup of lightly-spiced butternut squash soup,
Parmesan and pistachio shortbread V

Thick-cut Cley Smokehouse salmon, salmon and dill
mousse, pickled cucumber, horseradish yoghurt,
pumpernickel DFA
Goat’s cheese, walnut and cranberry pâté, spiced
apricot chutney, walnut loaf V
Terrine of confit duck, pheasant and Parma ham,
frissee, orange, sticky fig chutney DF

£125.00 PER PERSON
£60.00 UNDER 12S

Roast Norfolk turkey, pigs in blankets, apricot, sage
and onion stuffing, cranberry sauce DF
Grilled fillet of seabass, crushed new potatoes, wilted
spinach, brown shrimp butter, saffron, tomato and
Vermouth cream DFA
Rosemary-roasted celeriac, wild mushroom ragout,
sage, onion and chestnut pie, Puy lentil gravy DF / VG
Served with roasted potatoes, roasted root
vegetables, Brussel sprouts, spiced red cabbage,
cauliflower cheese

Black Forest Gateau Opera, vanilla ice cream,
poached cherries V
The Assembly House Christmas pudding, spiced
pear, Cognac custard V / DFA
Three cheeses from Mrs Temple of Copys Green Farm
in Wighton, North Norfolk, celery, Bramley apple
chutney, Miller’s Damsel crackers
Coffee served with mince pies, fudge,
chocolates and macarons

GLUTEN FREE OPTION AVAILABLE ON ALL DISHES - PLEASE NOTIFY WHEN BOOKING
V Vegetarian VG Vegan VGA Vegan Available DF Dairy Free DFA Dairy Free Available

CHRISTMAS SUPPER CLUB

WEDNESDAYS DECEMBER

1ST AND 8TH, ARRIVE AT 7PM FOR 7.30PM

Served in The Music Room on communal tables, with plenty of festive spirit!
Light curried cauliflower soup with parsnip and onion bhajis

Served plated to the table:
Roasted Norfolk turkey and a thick slice of marmalade glazed local gammon ham,
pigs in blankets, sage, apricot and onion stuffing
Roasted spiced butternut squash, chestnut and spinach Wellington, apple sauce, beetroot and Puy lentil gravy
All served family-style to the table: roast potatoes, cinnamon-spiced red cabbage, Brussels sprouts,
roasted root vegetables, cauliflower cheese, cranberry sauce

GUESTS
SEATED ON
COMMUNAL
TABLES

A dish to each table:
Grandma’s tipsy sherry trifle
Soft chocolate cake, boozy cherries, whipped cream
Christmas pudding with Cognac custard

Coffee and mince pies

£28.00 PER PERSON
GLUTEN FREE OPTION AVAILABLE ON ALL DISHES - PLEASE NOTIFY WHEN BOOKING
V Vegetarian VG Vegan VGA Vegan Available DF Dairy Free DFA Dairy Free Available

THE RETURN OF
THE ASSEMBLY
HOUSE IGLOOS!

SNUGGLE UP in our pop-up private igloos this Winter

for a cosy dining experience with a difference – get
together with the people you love most and enjoy
sharing menus with a distinctly Apres-Ski twist, our
Narnia Afternoon Tea or Beforenoon Tea.
Our igloos will be available from Tuesday November
2 to Sunday January 2 and are only available for private
hire - deposits will be taken at the time of booking.
Food must be pre-booked, cocktail menus and
sharing jugs will be available. Your package includes
the private use of an Assembly House Igloo, located on
The Assembly House lawn.
The Assembly House Igloos have comfortable
seating and table space for six (minimum) to ten people
(maximum), are heated and have iPod docking stations,
fairy lights, decorations and your own personal service
staff!

PLEASE NOTE THE IGLOO CLOSES AT

10.00PM

There will be four chances to book throughout
the day from breakfast to bedtime. Choose from our
Beforenoon Tea – the breakfast edition of our awardwinning afternoon tea, our Narnia themed afternoon
tea or our Après-Ski lodge-style sharer menu.
Bookings need to be made directly by calling 01603
626402 Monday to Friday between 9am and 5pm.
A £100 non-refundable and non-transferable deposit
will be taken at the time of booking, full payment will
be required one week prior to your booking.

THE ASSEMBLY
HOUSE IN
NARNIA
BEFORENOON TEA
…IN AN IGLOO!
What a way to start the celebrations, preChristmas shopping or even a business
meeting with a delectable difference
with the breakfast edition of our awardwinning Afternoon Tea, BEFOREnoon Tea,
available from 9am to 11.30am.

TO START

A Breakfast Bellini or a mocktail

CHOOSE FROM

Fried egg, bacon, sausage, mushroom, tomato and toast
Vegetarian and vegan fry up options available

OR

Eggs Benedict, Royale or Florentine GFA
Two poached free-range eggs, toasted English muffin,
hollandaise, with either Norfolk ham, smoked salmon or
wilted baby leaf spinach

TIER 1

Mark Mitson’s breakfast shot glass
with granola, yoghurt and fruit compote / Mini
blueberry muffin / ‘Fried egg’ mango and vanilla
cheesecake / Cruffin cinnamon roll

TIER 2

Mini croissant filled with cream cheese, smoked salmon
and chives / Warm Assembly House sausage roll /
Three-cheese toastie with roasted tomato chutney

TIER 3

Cheddar Cheese, Colman’s Mustard and chive scone
served with bacon jam

£30.00 PER PERSON | £18.00 FOR UNDER 12S
Vegetarian, vegan and gluten free adaptations available
We even provide boxes for you to take away cakes
and pastries if you can’t eat it all!

THE ASSEMBLY
HOUSE IN
NARNIA
AFTERNOON TEA
…IN AN IGLOO!

Is there anything more magical? Experience
our Narnia-inspired Afternoon Tea, with
a glass of fizz or hot chocolate and your
festive tunes, bookings available at 12 noon
to 2.30pm and 3pm to 5.30pm.

Dainty finger sandwiches of:
Free-range egg and cress / Poached salmon, cream
cheese and chives / Norfolk ham and seed mustard /
Mature Cheddar and Bramley apple chutney

Soft finger roll of roasted Norfolk turkey, sage and
onion stuffing, cranberry
Assembly House sausage roll
Mark Mitson’s Parmesan shortbread
Three-cheese toastie, smoked tomato chutney

Cheese, Colman's Mustard and chive scone
Fruit scone, strawberry jam and clotted cream
Delicate cakes and pastries:
Faun gingerbread cupcake
Turkish Delight macaron

£30.00 PER PERSON | £18.00 FOR UNDER 12S

Snowy Black Forest Cheesecake
Lucy’s Caramel Cake Gateau Opera with Cream
Cheese Frosting
Raspberry Snowflake Dodger

£35.00 PER PERSON | £22.00 FOR UNDER 12S

IGLOOS
AT NIGHT…
AT THE
ASSEMBLY
HOUSE

After dark, the igloos take on a whole new
life – come and enjoy ski lodge-style food
in a Christmas wonderland! Bookings
available from 6.30pm until 10pm.

Hot sausage rolls, hot squashage rolls

Alpine Lodge Cheese Fondue, crusty bread
Charcuterie meats, pigs-in-blankets, hot new potatoes,
assorted arancini fritters, pickles

EDJ Barnard beef burger or our very own nut burger
sliders with red onion marmalade, bacon and Swiss
cheese, sweet potato wedges with sour cream and chive

Assembly House Baked Alaskan Igloo
A baked confection of vanilla ice cream, sponge cake,
Italian meringue and kirsch-soaked cherries
Hot chocolate fondue, marshmallows, brownie bites,
strawberries, sponge fingers
Norfolk cheese board, sticky Bramley apple chutney,
Miller’s Damsel crackers

£48.00 PER PERSON
GLUTEN FREE, VEGETARIAN AND VEGAN OPTIONS AVAILABLE ON ALL MENUS

SUNDAY

CHRISTMAS COOKERY DEMOS
IN THE MUSIC ROOM

5 TH

DECEMBER

CHRISTMAS PATISSERIE
DEMONSTRATION WITH
ASSEMBLY HOUSE HEAD
OF PASTRY MARK
MITSON, FOLLOWED
BY NARNIA AT THE
ASSEMBLY HOUSE
AFTERNOON TEA

With a career which incorporates Swiss patisserie
training, lengthy stints at The Connaught and
as Head of Pastry at Claridges, and the Mayfair
Intercontinental, Mark Mitson has a CV that reflects
his passion, dedication and skill and makes him one
of the leading pastry chefs working in the UK today.
We are hugely proud to have Mark on the team here
at The Assembly House and delighted that he has
agreed to open up his recipe book to share some of
his festive secrets with students.

SUNDAY

1 2 TH

DECEMBER

CHRISTMAS MADE SIMPLE: COOKERY
DEMONSTRATION WITH CHEF DIRECTOR
RICHARD HUGHES, FOLLOWED BY NARNIA
AT THE ASSEMBLY HOUSE AFTERNOON TEA

Chef Director Richard Hughes shows us simple
starters and desserts ideal to accompany the big
roast on the day itself or for Boxing Day lunch. Make
sure you’re prepared for that last-minute supper or
unexpected family gathering this Christmas! Having
cooked Christmas dinner for more than 40 years, for
up to 250 people at a time, Richard will let you into
the secrets for his failsafe way to cater for crowds
during the festive season or simply spoil yourself!
Make your Christmas food memorable for all the right
reasons in 2021!

BOTH DEMOS: 11.30AM DEMONSTRATION, COFFEE ON ARRIVAL, FOLLOWED
BY AFTERNOON TEA AT 1.30PM WITH A GLASS OF FIZZ £40PP

NEW YEAR’S EVE EARLY SUPPER
Join us for the opening act before your big
night out on New Year’s Eve! We will be serving
supper from 6pm to 7.30pm (last orders), for
the perfect start to your celebrations.
Canapés and a sparkling Christmas cocktail on arrival

Winter vegetable, sage and apple soup, almond
and chive VG / DF
Terrine of ham hock, cider and parsley, celeriac
remoulade, toasted sourdough DF
Goat’s cheese, walnut and cranberry pâté, spiced
apricot chutney, fig and walnut loaf V / GFA
Thick-cut Cley Smokehouse salmon,
salmon and dill mousse, pickled cucumber,
horseradish yoghurt, pumpernickel

WE WILL OF COURSE BE SERVING OUR
BREAKFAST, LUNCH AND AFTERNOON TEA
MENUS THROUGHOUT THE DAY.

THREE COURSES, CANAPÉS & COFFEE

Grilled fillet of seabass, crushed new potato tartare,
wilted spinach, brown shrimp butter, saffron, tomato
and Vermouth cream
Treacle-cured and roasted loin of beef,
slow-cooked beef fritter, thyme-roasted carrots,
gratin potato, gremolata DFA
Rosemary-roasted chicken breast, fondant
potato, tenderstem, creamed wild mushroom,
sherry and tarragon DFA
Roasted spiced butternut squash, chestnut
and spinach Wellington, apple sauce, beetroot
and Puy lentil gravy VG

Black Forest Gateau Opera, vanilla ice cream,
poached cherries V
Sticky toffee apple pudding, sea salt caramel sauce,
vanilla ice cream V
Three cheeses from Mrs Temple of Copys
Green Farm at Wighton, celery, fig chutney,
Miller’s Damsels crackers
Champagne macaron, chocolate rum truffles,
baby mince pies and coffee

£48.00 PLEASE NOTE THE RESTAURANT WILL CLOSE AT 10PM

GLUTEN FREE OPTION AVAILABLE ON ALL DISHES - PLEASE NOTIFY WHEN BOOKING
V Vegetarian VG Vegan VGA Vegan Available DF Dairy Free DFA Dairy Free Available

STAY WITH US
THIS FESTIVE SEASON

UNWIND IN LUXURY AND ENJOY A PEACEFUL
NIGHT OF TRANQUILLITY AND COMFORT BEFORE
GETTING INTO THE CHRISTMAS SPIRIT OR TREAT
YOURSELF TO A WELL-EARNED BREAK ONCE THE
CELEBRATIONS ARE OVER.

SHOP AND STMAAYS
THIS CHRIST es are
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PRICES START FROM

Our 15 luxury bed and breakfast rooms perfectly complement
the grand 18th century Assembly House and every suite is a
feast for the eyes. This year, we’ve added four more spectacular
bedrooms to our portfolio in The West Wing and all four have
beautiful views over our pretty courtyard and igloos.
Decorated by celebrated interior designer Annabel Grey,
each room is filled with stunning artwork and antiques and
boast gorgeous bathrooms – many with their own freestanding
claw-feet dual-bathing baths and all with underfloor heating –
cosy ViSpring beds, high-tech in-room entertainment systems
and drench showers. Some have private gardens or balconies,
others offer wonderful rooftop views of Norwich city centre or
across our gardens and courtyard with its famous fountain.
Our guests continually tell us how astonished they are that,
despite being in the middle of the city, their room still felt like a
peaceful, quiet retreat.
A stone’s throw from the colourful canopies of Norwich
Market and the excellent shopping to be found at the awardwinning Norwich Lanes, The Assembly House is the perfect
place to stay if you want to be a stone’s throw from somewhere
inspiring to choose the perfect presents for everyone on your
Christmas shopping list.

£350 FOR TWO NIGHTS BASED ON TWO SHARING FOR BED AND BREAKFAST

ARRIVE ON
CHRISTMAS
EVE, STAY FOR
CHRISTMAS
DAY AND LEAVE
AFTER A SPECIAL
BOXING DAY
BREAKFAST - WE
WOULD LOVE
YOU TO SPEND
CHRISTMAS
HERE AT THE
ASSEMBLY HOUSE.
THE ULTIMATE
INDULGENT
BREAK AWAITS
YOU AND WE
ARE READY TOO
OPEN A BOX
OF SEASONAL
DELIGHTS FOR
YOU WITH OUR
MAGICAL FESTIVE
BREAKS IN THE
HEART OF A
FINE CITY

STAY WITH US

FOR A CHRISTMAS SLEEPOVER!

OUR TWO NIGHT
CHRISTMAS BREAK
IS PRICED FROM
£795 PER CO
UPLE
SHARING A ROOM.
ADDITIONAL
NIGHTS AVAILABLE
FROM AS LITTLE
AS £120

ARRIVE ON CHRISTMAS EVE and enjoy our Narnia-themed
festive afternoon tea with Champagne before checking into
the room of your choice to luxuriate in Georgian splendour.
Add some extra sparkle to your visit by walking through the
Winter Wonderland which is Norwich at Christmas - take a stroll through the
fairy-lit streets, do some last-minute shopping and then see in Christmas Day at
the atmospheric St Peter Mancroft - all on The Assembly House’s doorstep.
Wake up to an Assembly House Christmas gift box outside your room –
delivered by Santa during the night - and then head down for a delicious freshlycooked breakfast, or have it delivered to your luxurious room if you wish.
Relax in your room for the morning or take a brisk walk through our
beautiful city before your head to our stunning restaurant for Christmas Day
lunch with all the traditional trimmings prepared for you by Chef Director
Richard Hughes and his team.
In the evening, we will deliver a Norfolk hamper full of choice cheeses,
marvellous meats and other picnic treats to enjoy in your room (please note:
The Assembly House closes at 5pm on Christmas Day).
Enjoy your Boxing day breakfast feast before we bid you farewell.

GIVE THE GIFT OF LUXURY

WITH PERFECT PRESENTS FROM THE ASSEMBLY HOUSE
GET YOUR CHRISTMAS list ticked off early this year by buying
a gift that lets you wrap up the charm of The Assembly House
and present it as a Christmas treat that will be remembered
for years to come. Whether you’re searching for the
perfect present for the would-be chef in your life, the cake
connoisseur or the foodie in the family we have a wonderful
array of gifts to guarantee delight on Christmas Day.
Give friends, family, staff members or valued clients a gift
they will treasure – for example, our famous Afternoon Tea
with or without Champagne for two, a voucher to spend on
a decadent dinner or lunch or the height of luxury, a stay in
one of our luxury bed and breakfast rooms in the heart of
Norwich.
Gift vouchers from The Assembly House and The Richard
Hughes Cookery School are the perfect present to give... and
to receive.
And if you can’t quite decide what to give, choose one of
our all-purpose vouchers with a monetary value from £10
so the recipient can choose for themselves how they’d like to
enjoy time with us at The Assembly House.
Perfect for the people who have everything this Christmas,
vouchers are available to buy from our Reception desk at The
House or available online at assemblyhousenorwich.co.uk.
Your recipient will have a full year in which to spend their
voucher from the date of purchase.

Give the people you
love – or yourself! – an
inspirational cookery
gift this Christmas
with either a cookery
lesson or one of our
delicious foodie events
at The Richard Hughes
Cookery School.

COOK WITH US

AT THE RICHARD HUGHES COOKERY SCHOOL
FROM HIS STUNNING bespoke kitchen, Richard Hughes offers a huge

range of courses that will suit home cooks of all ages and abilities,
whether you’re a keen amateur, yearning for a career change that
will take you into a professional kitchen or just want to increase your
recipe repertoire.
And there’s no need to worry that too many cooks might spoil the
broth: our class sizes are deliberately small so that tutor Richard can
give you his full attention and pass on culinary skills to last you a
lifetime.
If you’d rather sit back and enjoy the view, enjoy a cooking
demonstration by Richard with plenty of tasty tidbits, from our everpopular Tuesday evening Masterclasses, Wednesday late morning and
lunch clubs or our early evening dine and wine classes.
Choose a gift voucher for The Richard Hughes Cookery School
with courses ideal for the kitchen novice or the talented amateur chef.
From half-day introductions to residential programmes, dinner party
master classes to children’s courses, there’s something for everyone.
With so many cookery courses to choose from, you can be sure
that your gift recipient will find the perfect one for them. They’ll
have 12 months to choose the course they want to take and can
use the voucher against any cookery course or event. Visit www.
richardhughescookeryschool.co.uk to browse through all the options.
Your recipient will have a full year in which to spend their voucher
from the date of purchase.

TERMS AND CONDITIONS
RESTAURANT

A maximum of 10 people for Narnia Afternoon Tea in
the restaurant from November 1 to January 2. Private
rooms available for larger groups. Bookings can be
made for this and our other restaurant menus at www.
assemblyhousenorwich.co.uk or by calling 01603 626402.
The three-course festive menu is not available in our
restaurant and must be taken in private rooms.

PRIVATE DINING

Only available for parties of 10 or above. Minimum
numbers for individual rooms apply. A provisional
booking for a private room can be held for a maximum
of 14 days, after which we require a £250 deposit and a
signed event contract to secure the booking. This deposit
is non-refundable and non-transferable except in the
case of enforced closure of the business or Covid related
numbers restrictions. The estimated final invoice will be
issued one month prior to the event and is payable in full
two weeks prior to the event date. The balance of any
other charges will be invoiced after the event and must be
paid within seven days of the invoice date.

CHRISTMAS DAY

A £10 per person deposit is required at the time of
booking. This deposit is non-refundable and nontransferable. The full balance is due by no later than
Friday 26th November. Should you need to cancel your
booking after this time, we will make every effort to resell your table. If we are unable to do this, all monies will
be retained.

NEW YEAR’S EVE EARLY SUPPER

Book directly with us on 01603 626402 or by emailing
admin@assemblyhousenorwich.co.uk. A £10 per person
deposit is required at the time of booking. The balance
is to be settled in full on the evening. Please note, the
restaurant closes at 10.00pm.

CHRISTMAS SUPPER CLUB, COOKERY SCHOOL EVENTS
Full payment is to be made at the time of booking. Visit
our website to book all these events or call us on 01603
626402. Bookings for these events are non-transferable
and non-refundable except in the case of enforced
closure of the business or Covid-related numbers
restrictions.

BEDROOMS

Bookings for bedrooms or our Shop and Stay breaks
require a £50 deposit to secure the booking. The
remaining balance is due on check out. Please see your
booking confirmation email for full cancellation policy

CHRISTMAS DAY STAY

A £50 per person deposit is required at the time of
booking. This deposit is non-refundable and nontransferable except in the case of enforced closure of the
business or Covid-related numbers restrictions. The full
balance is due by no later than Friday 26th November.
Should you need to cancel your booking after this time,
we will make every effort to re-sell your table. If we are
unable to do this, all monies will be retained.

admin@assemblyhousenorwich.co.uk | 01603 626402 | www.assemblyhousenorwich.co.uk
The Assembly House, Theatre Street, Norwich NR2 1RQ

