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Catering Tender Specification
About us: 
The Aylsham Show is a traditional one-day agricultural show which takes place on August Bank Holiday Monday on the National Trust grounds in Blickling, Norfolk. The 2025 Show will be the 77th, and is organised and managed by mostly local volunteers.
 
The show is at the heart of Norfolk’s agricultural and social calendar and we have approximately 16,000+ visitors each year. There are currently about 800 members. The Show Membership Package provides guests access to an exclusive members enclosure with grandstand viewing to the main ring, a licensed bar and catering facilities offering a sit down lunch and much more. 

We host an Annual Dinner Dance for over 520 guests, and this event takes place the Saturday evening before Show Day, utilising our members’ enclosure area. The Dinner Dance is open to volunteers of Show Council, Principal Sponsors and other guests. 
Tickets for this event has included  -  arrival drink, 3 course meal, tea/coffee, cheese and biscuits and entertainment with a local band and disco. 

We are now tendering for a caterer to work with our fantastic team, who will provide the following for the Dinner Dance and Show Day. The specifications set out our requirements.  

                          Services the Aylsham Agricultural Show Association will provide: 
	Facilities 
	Members’ Marquee (this is a traditional marquee with poles which is 200ft x 50ft)

	
	Kitchen marquee (this is a framed marquee 9m x 12m).

	
	President’s marquee (this can be used for catering on the Saturday evening, and will be used on show day for our President and maybe a Sponsor to entertain guests). 

	
	Tables & Chairs including trestle tables for the kitchen and serving stations. 

	Supply of electricity & water
	Electricity via generators is supplied to the Members’ marquee & kitchen. Access to cold water supply is situated in the kitchen only. 

	Guests
	Approximately  520 on the Saturday evening  -  adults only.

	
	Around 400 on Showday 2024 and this includes adults and some children. 

	
	Please note these numbers are subject to change, Saturday evening is a ticketed event and we can confirm exact numbers in advance of the evening. We are unable to confirm numbers for show day. 

	Marketing & Publicity
	We will provide a tailored marketing and publicity service which will target the required audience including maximising our social media accounts and website.

	
	We will promote the show day menu directly with our members, additional publicity on our social media account and website. 

	Other 
	Table decorations, a centre piece and balloon with table number.

	
	24 hour on site security in place from Wednesday prior to Show to Tuesday afterwards.
WIFI provided for card machines. 



                                                  Services the licenced bar will provide: 
	Bar set up including fully stocked bar and glasses 

	Bar Staff 

	Arrival drink for the Saturday evening. 


                                                 Services the Caterer must supply: 
	General (expected service for both events) 

	Supply and installation of all kitchen facilities including on site refridgeration.

	
	Risk Assessment, health and safety plans including relevant insurances  -  public, products and employer liability. Applications Forms will be emailed to you for these.

	
	Up to date food hygiene documentation (this must be supplied in advance). 

	
	Supply and management of all staff  -  including front of house, waiters/waitresses and kitchen staff. 

	
	Supply of all linen, crockery, cutlery, serviettes etc. 

	Aylsham Show Dinner Dance 

	Supply of a 3 course meal that will meet the known dietary requirements for our guests including hot beverages and possibly cheese & biscuits. Please note: H V Graves will supply and serve the meat for the evening.

	
	Set up and layout of 50 x tables  -  full service.
Please note tables and chairs will be positioned by a dedicated team in advance of the Dinner Dance. 

	Show day – August Bank holiday Monday 
	Set up and layout of tables  -  linen cloths on tables only (crockery & cutlery available at serving stations).

	
	Morning service - Hot beverage refreshments & light breakfast
Service offered to paying guests and this could include a sweet or savoury item, unknown guest numbers. We will require a dedicated service to be provided to our President and Vice President  -  up to 8 people at approximately 10.30am. 

	
	Lunch time service - Buffet service station 
2 course lunch with the option of hot and cold food.
Children’s lunch box. 
We will require a dedicated service to be provided to our President and Vice President at around 1pm  -  they would both usually have a booked table of ten.

	
	Till facilities, guests will pay directly (cash or card). Members Lunch Vouchers with names printed on them will also be handed in and you will charge the Show for these. 

	
	Afternoon service - Hot beverage refreshments 
Service offered to paying guests only with an option of sweet or savoury items. 

	
	Please note: on show day all staff must have an admission pass, we must know your staff numbers 1 month in advance of show day to ensure we supply these to you. Catering vehicles, no vehicles are allowed on site from 8.30am onwards, staff arriving after this time will be able to use the general car park. Vehicles accessing the site before 8.30am must have a designated car pass. 

	Additional Show Day catering requirement 
	From 6pm we would like to offer our volunteers an evening meal to thank them for their hard work. This can be a hot and cold offering and is usually hosted in the President’s Marquee.

	Additional Show Day information 
	We ask that our caterer provides 20% of their gross takings from Show Day as a commission with a minimum of £2000.


Sample menus can be found on page 3.


If you would like to cater for the Aylsham Show we would be delighted to hear from you. Please complete our application form providing a quotation for the cost of service along with a draft menu for Saturday evening and Show Day. We would ask that costs are separated for each event. 

Please complete and return to Jo Coxford
Email:  membersenclosure@theaylshamshow.co.uk 
by Saturday 16th November 2024. 











Previous menu samples: 
Dinner Dance Menu
Guests invited to arrive at 6.45pm. 
Service starts approximately 7.30pm   
	Starter (served at the table)
	Poached Salmon and King Prawn Platter with Chilli, Lime and Coriander Crème Fresh Dressing. Mini Brown Roll & Butter,

	
	Vegetarian Option: Grilled Cantaloupe Melon and Feta with Oregano, Basil and Rocket with Balsamic Drizzle

	Main 
(tables are invited to the dance floor to collect their mains) 
	Hot Rib of beef & gammon (provided and carved by H V Graves) 

	
	Vegetarian Option: Mushroom, Squash & Brie Wellington with Chilli & Coriander Crème Fresh Dressing

	
	Butter & Rosemary Roasted Potatoes
Medley of Seasonal Fresh Vegetables (Fine Green Beans, Baton Carrots, Broccoli, Peas)
Cheese Sauce Topped Cauliflower Florets

	
	Apple Sauce, English Mustard, Horseradish Sauce
Gravy usually supplied by H V Graves

	Dessert platter 
(served at the table as self service)
	Salted Caramel & Honeycomb Cheesecake, Deep Brambly Apple Pie, Individual Lemon Tart
Bowl of Fresh Local Strawberries, Pot Chocolate Dipping Sauce, Fresh Double Cream 




Show day Lunch menu 
Buffet service station, served between 12.00pm – 3.00pm
	Cold Buffet
	Honey Roasted Ham, Smoked Pork Loin, Roast Norfolk Beef, Vegetable Quiche, Coleslaw, 5 Bean Salad with Feta, Summer Quinoa, Home baked bread basket & butter, Selection pickles & relishes

	Hot Buffet
	Chicken Chasseur, Homemade Lasagne, Katsu curry, Vegetable Thai Green Curry, Buttered green medley, Parmentier potatoes, Hot new potatoes mint dressing, white rice

	Dessert
and hot beverages
	Selection Homemade Cheesecakes, Fresh Fruit Cocktail, Fruit Pavlova & Chocolate Brownie, Cheese and Biscuits
Coffee and Tea Station



Children’s menu: This can include a reduced charge
 on the above 2 course meal or a Lunch box. 
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