
BANQUETING AT

Catering for up to 600 people, The Hangar offers your guests 
to opportunity to enjoy our exceptional hospitality whilst seated 

under the wings of the world-famous Concorde.

Our venue will provide a unique and unforgettable setting for 
your next banquet and we have curated the perfect package 

to impress your guests.



YOUR BANQUET
INCLUDES

Exclusive hire of the Hangar  (8am to 1am)

Arrival drinks reception* 

Three-course meal

Access onboard the Concorde! 

A red carpet welcome within the Hangar

A colour wash over the Concorde 

Your logo projected onto the nose of the Concorde

Dance floor

Speakers & Handheld radio mic for speeches

Full cash bar service

White or black linen tablecloths and napkins for your tables

Lit star cloth boards to illuminate your banquet

Table numbers, stands and menus

Digital screen to display your table plan

Coat rails (unstaffed) 

Hangar tables and chairs

6m by 2m stage with lectern if required

Free WIFI

Free car parking for guests 

Tea & Coffee Stations

*One glass of prosecco or wine, or one bottle of beer per person. 
AV packages available on request
Venue to be cleared by 3am



YOUR MENU
OPTIONS

Our team of chefs is renowned for their inspired menus and beautifully presented food, influenced by the finest 

North West produce. This menu provides a selection of recommended dishes to suit all tastes and our team is on 

hand to guide you in choosing the perfect selection for your guests.

Minimum numbers apply. All prices exclusive of VAT

Items may change due to availability

THREE COURSE MEAL
BREAD
More! Artisan bakery sourdough with salted butter 

STARTERS
Treacle cured ham hock, fresh peas, mini brown loaf, salad cream

Butternut & Ras El Hanout falafel, mejadra, fried onion, yogurt, barberries 

Honey roasted celeriac soup, smoked bacon, Butlers Blacksticks Blue

Chicken & herb pressing, lime, basil loaf, chicken crackling, spiced oil

Hemp ‘creamed’ broad beans & peas, chargrilled kelp sourdough, mint oil, 
caramelized wild brine cashew brie

Bolognese croquette, pressed baby gem, parmesan,garlic sourdough 
crumb, herb oil 

TEA & COFFEE
Freshly made coffee, traditional teas, herbal teas with 2% milk

CONTACT US TO DISCUSS YOUR BANQUET:
sales@concordeconferencecentre.co.uk
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CANAPES
£2.75 each 

COLD CANAPES
Confit Scottish salmon, kelp, fish roe, pumpernickel

Kidderton ash, Black swan beetroot, pine seeds, chive

Chicken pate, brioche, Yorkshire rhubarb

Pressed Lancashire ham, butternut remoulade

Smoked aubergine, vol au vents, barberries, yoghurt

HOT CANAPES
Crisp chicken thigh, katsu mayo, lime leaf, red chilli

Lancashire pulled pork slider, apple, smoked bacon, cheese

BBQ jackfruit, tortilla, avocado, soured cream, coriander

Bolognaise satu, wild mushrooms, English hard cheese, balsamic

Selection of steamed dim sum, hot chilli oil
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MAINS
BBQ chicken breast, garlic & lemon potato, broccolini, vine tomato, basil

Pea & mint ravioli, lemon kale, peas, crisp hens egg

Boddingtons braised beef cheek, creamed potatoes, roasted roots, 
smoked bacon 

Truffled potato gnocchi, mushroom duxelles, chervil, soy pickled onions 

Herbed chicken breast, Hasselback potatoes, yoghurt, grilled squash, herb oil

Pot roast beef, cocotte potatoes, crisp onion, broccoli, garlic butter

DESSERTS
Double chocolate tart, mascarpone, honeycomb, olive oil

Warm chocolate & beetroot brownie, toasted coconut, blackcurrant ice cream

Sticky toffee pudding tart, clotted cream ice cream, burnt butter caramel

Vanilla panna cotta, mango mousse, mint, mango tuille

Glazed lemon tart, raspberry ripple ice cream, soft meringue

Strawberry & Pimm’s jelly, macerated strawberries, Cheshire farm ice cream
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