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N O R T H U M B E R L A N D  P L A T E
F E S T I V A L  &  L A D I E S  D A Y



For the ultimate day at the races, experience premier hospitality, offering fabulous dining and panoramic 

views of the course. Located in the heart of Newcastle in the picturesque surroundings of High Gosforth 

Park, hospitality at Newcastle Racecourse is ideal for corporate entertaining, a family celebration or getting 

together with a group of friends. Whether you choose the tradition of the restaurant within the Grade II 

Brandling House or the luxury of our private boxes and marquees, our award-winning chefs will provide 

delicious food and drink to accompany the thrilling racing action.

W E L C O M E



The Betfair Northumberland Plate Festival combines top class racing with premium dining experiences 
over three action packed days. Now firmly established as the most sought after event in the North 

East’s corporate calendar, the festival offers a varied range of options perfect for entertaining.

saturday 26 june
NORTHUMBERLAND PLATE 

DAY, FEATURING PETE 
TONG LIVE AFTER RACING

friday 25 June 
(evening)

GOSFORTH PARK CUP NIGHT

thursday 24 june
SEATON DELAVAL 

STAKES DAY

N O R T H U M B E R L A N D  P L A T E  F E S T I V A L
T H U R S D A Y  2 4  -  S A T U R D A Y  2 6  J U N E

The Collingwood Insurance Beeswing 
Ladies Day is the most glamorous 

raceday in the calendar, attracting in 
excess of 20,000 beautifully dressed 

ladies & gentlemen. 

The event guarantees to be a great day 
combining racing, fashion, champagne 

and fillies. Dressing to impress is 
recommended, with thousands of 

pounds worth of prizes on offer to the 
Best Dressed Lady, a title that is highly 

sought after. 

Plus if that isn’t enough, Jess Glynne 
performs LIVE after racing!

L A D I E S
D AY

C O L L I N G W O O D
I N S U R A N C E  B E E S W I N G

S A T U R D A Y  2 4  J U L Y

M U S I C  L I V E  A F T E R  R A C I N G  W I T H
J E S S  G L Y N N E

M U S I C  L I V E

A F T E R  R A C I N G 

W I T H

P E T E  T O N G



U N I Q U E  TO  N E W C A S T L E  R A C E C O U R S E  A N D  W I D E LY 
R E G A R D E D  A S  T H E  U LT I M AT E  C U L I N A R Y  E X P E R I E N C E 

O F F E R E D  B Y  T H E  N O R T H  E A S T ’ S  C O R P O R AT E 
V E N U E S ,  T H E  G R A N D E  B U F F E T  I S  A N  E X P E R I E N C E 

Y O U  W I L L  N OT  F O R G E T.

B R A N D L I N G  H O U S E
G R A N D E  B U F F E T

Y O U R  PA C K A G E  I N C L U D E S :
( A V A I L A B L E  2 6  J U N E  &  2 4  J U LY )

•	� Reserved seating for the day in one of 
our course viewing restaurants, offering 
a panoramic view of the home straight*

•	 Hospitality badge
•	 Reception drink
•	 Grande Buffet lunch
•	 Afternoon tea
•	 Raceday programme
•	 Fully inclusive selected drinks

Y O U R  PA C K A G E  I N C L U D E S :
( A V A I L A B L E  2 4  &  2 5  J U N E )

•	� Reserved seating for the day/evening in one 
of our course viewing restaurants, offering a 
panoramic view of the home straight*

•	 Hospitality badge
•	 Reception drink
•	 Grande Buffet Lunch
•	 Afternoon tea**
•	 Raceday programme
•	� Please see page 15 to upgrade to one of 

our inclusive drinks packages

*Bookings of less than 10 guests will be on a shared table
**Arrival canapes replaces afternoon tea on Friday 25 June.
Please see page 19 for prices

A V A I L A B L E  O N  2 4 ,  2 5 ,  2 6  J U N E  &  2 4  J U L Y 



T H E  D I A M O N D  M A R Q U E E
A V A I L A B L E  O N  S A T U R D A Y  2 6  J U N E

d i a m o n d  m a r q u e e

s e t  w i t h i n  t h e  c e n t r e  c o u r s e 
a n d  o v e r l o o k i n g  a l l  t h e  a c t i o n 
t h e  d i a m o n d  m a r q u e e  i s  o u r 
m o s t  p r e s t i g i o u s  c u l i n a r y  a n d 
e n t e r t a i n m e n t  o f f e r i n g .   

With breath-taking views of the racing and 
an indulgent selection of food and drink to 
choose from, the Diamond Marquee delivers 
the very best of Newcastle Racecourse from 
your own intimate location. Overseen by our 
dedicated service team, you and your guests 
will want for nothing as the drama of the 
racing unfolds throughout the day.

pa c k a g e  i n c l u d e s :

•	 Seating in a first class marquee* situated in  
	 the centre course with fabulous views  
	 down the home straight
•	 Hospitality badge
•	 Champagne reception
•	 Raceday programme
•	 Diamond buffet lunch
•	 Afternoon tea
•	 Fully inclusive bar 
•	 Cocktail bar
•	 Raceday tipster
•	 Live entertainment prior to racing

on arrival
Champagne and sushi

Nibbles, breadsticks, olives, feta 
and sundried tomatoes

starter
Beetroot cured salmon with tiger 
prawn and avocado terrine, 
micro salad and dill dressing

Assorted breads with oils 
and balsamic

cold smorgasbord 
of seafood, meats, 
antipasto & salads 
Dressed crab, king crevettes, 
peeled prawns, gravadlax, 
crayfish tails, white anchovies, 
peppered mackerel, tiger prawn 
tails, mussels, seafood salad,
thai roasted salmon

Roast sirloin of beef, balsamic 
glazed ham loin, lemon and 
thyme roasted chicken breast 
Mediterranean meats, terrine 
and pate selection

Baby salad leaves and herbs, 
roasted beetroot, radicchio, red 
onion and rocket

Baby mozzarella pearls, tomato, 
basil balsamic & olive oil dressing

Herb cous cous with roasted 
Moroccan root vegetables,
potato, red onion and chive 
salad, mustard mayonnaise

Rocket pesto with penne pasta, 
parmesan shavings and toasted 
pine nuts

carvery selection
Roast sirloin of beef, roast loin 
of pork, caramelised apple
and shallots

Tarragon glazed turkey breast 
with cranberry seasoning and 
chipolatas

hot dishes
Stir fry chicken and cashew 
nuts, Mediterranean seafood 
bouillabaisse

Braised beef, shallot and
mushroom casserole served 

with herb dumplings,
roast root vegetables, fresh 
seasonal greens, roast
potatoes, buttered new
potatoes, braised rice

Yorkshire pudding, pan gravy

hot & cold
vegetarian table 
dishes
Pumpkin,  ricotta and crispy 
baked potato skins, herb risotto, 
sun blush tomato, mushroom 
and basil

Beetroot and horseradish
pannacotta with artichoke 
crisps and balsamic dressing, 

Mediterranean vegetable
cannelloni, fennel & lemon salad

selection of 
mini desserts 
& cheese table
Chocolate and sticky hazelnut 
cake, crème Chantilly, crème 
brûlée, orange eton mess,
profiteroles, lemon posset, 
mixed Summer berries, fresh 

fruit display, salted caramel slice 
and marinated cherries,
blueberry frangipane lemon 
tart, white chocolate and 
meringue

Selection of regional, continental 
and English cheeses served 
with celery, grapes and biscuits 

afternoon tea 
from the buffet
Assorted sandwiches

cold
Rocky road, chocolate eclairs,
fruit scones, flapjacks, fancies, 
chocolate fudge cake, banana 
bread, carrot cake, victoria 
cream sponge

hot
Thai chicken kebabs, new 
potato wedges with garlic
and rosemary

Indian selection, Chinese dim 
sum, tempura prawns, petit 
crolines

Freshly brewed tea*Bookings of less than 10 guests will be on a shared table
Please see page 19 for prices

S A M P L E

M E N U



p r i v a t e  c h a l e t
pa c k a g e  i n c l u d e s :

•	 Trackside private chalet for 		
	 parties of 30+
•	 Hospitality badge
•	 Reception drink
•	 Four-course lunch
•	 Afternoon tea
•	 Fully inclusive selected drinks
•	 Raceday programme
•	� Your choice of location of the 

Overturn Marquee or Tominator 
Marquee

h a r c h i b a l d  pa v i l i o n *

pa c k a g e  i n c l u d e s :

•	 Hospitality badge
•	 Reception drink
•	 Four-course lunch
•	 Afternoon tea
•	 Fully inclusive selected drinks
•	 Seating within the 
	 marquee village
•	 Raceday programme

sergeant cecil pavilion*

pa c k a g e  i n c l u d e s :

•	 Hospitality badge
•	 Reception drink
•	 Three-course lunch
•	 Seating within the 
	 marquee village
•	 Cash bar
•	 Raceday programme

T H E  V I L L A G E

*Bookings of less than 10 guests will be on a shared table
Please see page 19 for prices.

A V A I L A B L E  O N  S A T U R D A Y  2 6  J U N E  &  S A T U R D A Y  2 4  J U L Y



LO C AT E D  O N  T H E  H O R S E W A L K ,  T H I S  M A R Q U E E  I S 
T H E  P E R F E C T  LO C AT I O N  TO  V I E W  T H E  R U N N E R S 

A N D  R I D E R S  F O R  T H E  D AY,  W H I L S T  E N J O Y I N G 
I N F O R M A L  H O S P I TA L I T Y.

T H E  H O R S E W A L K 
M A R Q U E E

Yo u r  pa c k a g e  i n c l u d e s :

•	 Hospitality badge
•	 Picnic hamper
•	 Half bottle of wine

•	 Raceday programme
•	 Your choice of an indoor or outdoor table

Please see page 19 for prices.

A V A I L A B L E  O N  S A T U R D A Y  2 4  J U L Y



LO C AT E D  I N  T H E  H O M E  S T R A I G H T,  O F F E R I N G 
A  PA N O R A M I C  V I E W  O F  T H E  R A C E C O U R S E ,  A 

P R I V AT E  B O X  I S  T H E  P E R F E C T  O P T I O N  F O R  A N 
I N T I M AT E  D AY  AT  T H E  R A C E S .

P R I V A T E  B O X E S

platinum package
Available all dates:

•	� Exclusive use of your 
private box

•	 Hospitality badge
•	 3 course plated lunch
•	 Afternoon tea
•	 Raceday programme
•	 Dedicated host for the day

gold box package
Available 24 & 25 June:

•	� Exclusive use of your 
private box

•	 Hospitality badge
•	 Grazing buffet menu
•	 Afternoon tea*
•	 Raceday programme
•	 Dedicated host for the day

s ilver  box package
Available 24 & 25 June:

•	� Exclusive use of your 
private box

•	 Hospitality badge
•	 Fork buffet menu
•	 Afternoon tea*
•	 Raceday programme
•	 Dedicated host for the day

A V A I L A B L E  O N  2 4 ,  2 5 ,  2 6  J U N E  &  2 4  J U L Y

*Cheeseboard substitution for Friday 25th June, evening fixture. 
Please see page 19 for prices.

W H Y  N OT 
E N H A N C E  Y O U R 
PA C K A G E  W I T H 
O N E  O F  O U R 
A L L  I N C L U S I V E 
D R I N K S 
PA C K A G E S .

PLEASE SEE PAGE 15 TO UPGRADE TO ONE OF 
OUR INCLUSIVE DRINKS PACKAGES

•	� Pommery Champagne 
drinks reception

•	� Champagne: Pommery Burt and 
Pommery Rose

•	� Premium Spirits : Ciroc Vodka, 
Grey Goose, Tanqueray Gin, 
Bombay Gin, Haig Club, Jonny 
Walker Black Label plus all 
standard spirits

•	 Wines: Full wine list
•	� Draught Beers (if available)
•	 Selection of Bottled Beers
•	 Soft Drinks

•	� Prosecco Bucks Fizz  
drinks reception 

•	� Premium Spirits : Ciroc Vodka, 
Grey Goose, Tanqueray Gin, 
Bombay Gin, Haig Club, Jonny 
Walker Black Label plus all 
standard spirits

•	 Wines: Full wine list
•	 Draught Beers (if available)
•	 Selection of Bottled Beers
•	 Soft Drinks

•	� Prosecco Bucks Fizz  
drinks reception 

•	� Spirits: Smirnoff Vodka, Gordon 
Gin, Gordon Pink Gin, Captain 
Morgans White Rum, Captain 
Morgans Dark Rum, Bells, Archers, 
Malibu, Tia Maria, Morgans Spiced 
Rum plus any standard spirits

•	� Wine: House wines plus 
Pontebello Pinot Grigio, Geyser 
Peak Merlot and Prosecco

•	� Draught Beers (if available)
•	 Selection of Bottled Beers
•	 Soft Drinks

•	 Wine: House Wines
•	 Draught Beers (if available)
•	 Selection of Bottled Beers
•	 Soft Drinks

Drinks Packages must be booked for every guest in the party. 
Please see page 19 for prices.

P L A T I N U M
P A C K A G E

B R O N Z E
P A C K A G E

G O L D
P A C K A G E

S I L V E R
P A C K A G E

S E R V E D  F R O M 
1 1 A M  U N T I L  3 0 

M I N U T E S  B E F O R E 
T H E  L A S T  R A C E .



H O W  T O

F I N D  U S

b y  r o a d
Follow brown and white tourist board signs bearing a 
horse and rider from the A1, A19 and main approach 

roads to Newcastle

s a t  n a v :  n e 3  5 h p

b y  r a i l
Newcastle Central Station is 15 minutes by taxi.
Regent Centre Metro Station is situated 2 miles

from the racecourse

b y  a i r
Newcastle International Airport is situated 6 miles from 
the racecourse. Helicopters may land at the racecourse 

with prior arrangement

7

s g t .  c e c i l
m a r q u e e

h a r c h i b a l d 
m a r q u e e

t o m i n a t o r 
m a r q u e e

1
2

3

4

5

6

k e y  fa c i l i t i e s

1  	b r a n d l i n g  h o u s e
2  	g r a n d s t a n d
3  	m f b  s t a n d
4  	p r e m i e r  l a w n s
5  	g r a n d s t a n d  l a w n s
6  	s i lv e r  r i n g
7  	t h e  M a r q u e e  v i l l a g e

7
d i a m o n d  m a r q u e e

o v e r t u r n  m a r q u e e

h a r c h i b a l d 
m a r q u e e

t o m i n a t o r 
m a r q u e e

s g t .  c e c i l
m a r q u e e



P R I C E S 
2 0 2 1

T O  B O O K  P L E A S E  V I S I T 
O U R  W E B S I T E  D I R E C T L Y : 

WWW.NEWCASTLE-RACECOURSE.CO.UK

*All prices are per person and plus VAT.

R E S T A U R A N T S
T H U R S D AY 

2 4  J U N E
F R I D AY  2 5 

J U N E  ( E V E N I N G )
S AT U R D AY 

2 6  J U N E
S AT U R D AY 

2 4  J U LY

Brandling House 
Grande Buffet £130 £140 £270 £250

M A R Q U E E S

The Diamond Marquee Available for private hire Available for private hire £345 -

Private Chalet Tominator Available for private hire Available for private hire £270 £225

Private Chalet Overturn Available for private hire Available for private hire Available for private hire -

Harchibald Pavilion Available for private hire Available for private hire £220 £225

Sergeant Cecil Pavilion Available for private hire Available for private hire £165 £170

The Horsewalk Marquee - - - Indoors £125
Outdoors £115

P R I V A T E  B O X E S

Platinum Box £150 £160 £220 £220

Gold Box £140 £150 - -

Silver Box £130 £140 - -

D R I N K S  P A C K A G E

Platinum Drinks £89 £89 £89 £89

Gold Drinks £62.50 £62.50 £62.50 £62.50

Silver Drinks £54.50 £54.50 £54.50 £54.50

Bronze Drinks £42 £42 £42 £42



newcastle-racecourse.co.uk
Newcastle Racecourse, High Gosforth Park, Newcastle upon Tyne, NE3 5HP.

T: 0191 236 2020  E: hospitality@newcastle-racecourse.co.uk


