
AWAY DAYS  •  PRIVATE DINING  •  MEETINGS  •  PARTIES

Escape t he office 



Welcome to River Cottage

River Cottage HQ is a unique venue nestled in a 
picturesque valley on the Dorset/Devon border.

A place to be inspired, learn and relax.

• Team away days

• Private dining experiences

• Bespoke cookery days

• Meetings 

• Parties

• Bespoke days with Hugh 
Fearnley-Whittingstall

Our principles are to eat SLOW
– Seasonal, Local, Organic,Wild – 

and to live as sustainably 
as possible.



The Venue

There are a number of different spaces 
available, you can choose to hire these 
individually or have exclusive use of 
the whole site.

Games Paddock

Kitchen Garden

Farmhouse

Threshing Barn

Yurt

Wood Fired Cookery Area

Duck Pond Decking

Cookery 
School

Tractor drop off

Threshing Barn
Suitable for meetings/conferences, product 
launches, cookery demonstrations and 
private parties. The Barn can accommodate 
up to 64 seated or up to 100 standing.

Cookery School
Whether you are an amateur cook, food 
enthusiast or looking for a fun group 
activity, there’s a course to inspire you. 
The cookery school is suitable for bespoke 
cookery days for up to 20.

Wood Fired Cookery Area
Learn how to make some mouth-watering 
dishes using this traditional cooking style. 
Suitable for hands on cookery for up to 12 
or cookery demonstrations for up to 20.

Duck Pond Decking
This al fresco space is perfect for drinks 
on a summer evening.

Farmhouse
Suitable for meetings, intimate lunch/dinner, 
private parties, cookery demonstrations and 
bespoke cookery days. The Farmhouse can 
accommodate up to 6 for a cookery session 
in the kitchen and up to 18 seated in the 
dining room.

Yurt
Our cosy Mongolian Yurt is the perfect 
setting for welcome drinks and can 
accommodate up to 40 standing.



Team away days at 
River Cottage

Whether you’re looking to gain inspiration 
away from the office, do some much needed 
team building or boost staff morale, 
a bespoke event at River Cottage HQ 
will tick all of your boxes.

Before your event, an event coordinator will work closely with to ensure that all your 
requirements are met, and on the day your host will ensure your group has an unforgettable 
experience. Below is an example format of what we can offer, however we are happy to adapt 
any of our cookery courses if there is anything specific that you would like to cover.

Example One
0930  ARRIVE AT RIVER COTTAGE

Tractor ride to the farm.

1000-1030  MORNING TREAT

Enjoy fresh goodies from the kitchen.

1030-1100  EXPLORE RIVER COTTAGE

Go on a guided tour of River Cottage, 
gathering fresh produce from the Kitchen 
Garden on your way.

1100-1200  BREAD MAKING

Get stuck into a session of bread making.  
Our basic River Cottage bread recipe will 
give you wonderful home-baked loaves 
every time.

1200-1300  CURING

Master a River Cottage classic, perfect 
home-cured bacon.

1300-1400  SEASONAL LUNCH

Relax and enjoy a delicious lunch.  

1400-1600  CLASSIC COOKERY

You will head back to the Cookery School 
and learn how to make some classic River 
Cottage dishes, picking up new skills 
as you go.

1600-1730  TIME TO TUCK IN

You will finish the day by sitting down 
together and enjoying an early supper.

1730  HOME TIME

The tractor will take you back up the hill.

Example Two
0930  ARRIVE AT RIVER COTTAGE

Tractor ride to the farm.

1000-1030  MORNING TREAT

Enjoy fresh goodies from the kitchen.

1030-1300  WOOD FIRED COOKERY

During the morning session you will learn 
how to master wood fired cookery, making 
delicious food in a rustic stripped back style.

1300-1400  SEASONAL LUNCH

Relax and enjoy a delicious lunch.

1400-1700  RETURN TO THE FIRE

You will return and learn more skills from 
high temperature grilling to low & slow 
cooking and clay baking. You will make a 
selection of mouth-watering dishes using 
these techniques.

1700-1830  DRINKS AND CANAPÉS

1830-2100  DINNER

Everyone will take their seats and your chef 
will introduce the menu. You will enjoy a 
three course feast made using the very best 
local and seasonal ingredients. Finish the 
evening off with coffee and petits fours.

2100  HOME TIME

“ Our second visit to 
River Cottage and 
every bit as good as the 
first. Such an inspiring 
atmosphere, fascinating 
learning and the most 
delicious food. Just the 
best day – Thank you 
River Cottage HQ  ”Helen Cookson, Organix



Meetings 

Whether you are planning a presentation 
for up to 60 delegates, or an intimate 
meeting between colleagues; River Cottage 
HQ provides a truly unique venue to escape 
from the office and be inspired.

Our event coordinator will work closely with you before the event to 
meet your bespoke requirements and your host for the day will ensure 
your group has an unforgettable experience. Prices include:

• Use of the Farmhouse or Barn for the day

• One course seasonal lunch

• Wifi, flipchart, screen and projector  

• River Cottage host 

• Tea/coffee/water/snacks replenished throughout the day

• Free parking

Dinner
After a busy day of meetings why not stay and enjoy 
a sumptuous dinner? See page 9 for prices.

No day is typical; we can 
work with your requirements 
and budget to tailor-make 
a package for you. 



Bespoke days with 
Hugh Fearnley-Whittingstall

Hugh is available to personally attend a bespoke event 
with you and your group.

Whether it’s a morning of fishing along the beautiful 
Jurassic Coast or a private dinner, your event will be 
arranged with our events coordinator and is tailored 
to meet your requirements. Alternatively, you can choose 
your bespoke day to be run by any of our course tutors 
who teach regularly at River Cottage.

Naomi Devlin
Naomi Devlin is a nutritionist and unashamed 
foodie, blessed with a coeliac diagnosis after 
having her son. Using whole-grains and 
sourdough cultures, she loves to get excited 
about the flavourful possibilities of free-from 
baking and will answer any question on health 
and diet you care to dream up!

Steven Lamb
Steven has been involved with River Cottage 
since the beginning. He is the author of 
the River Cottage Handbooks on Curing & 
Smoking and Cheese. Steve is a regular tutor 
on many River Cottage Courses including 
Curing & Smoking. 

Gill Meller
Gill Meller has been part of the River Cottage team 
for more than ten years, and appears regularly on 
the TV series cooking alongside Hugh. As well as 
teaching at the River Cottage Cookery School, Gill 
also contributes to the River Cottage cookbooks and 
is an acclaimed author in his own right. 

John Wright
Author of many River Cottage Handbooks and is 
a familiar face from the River Cottage TV series. 
He is our foraging expert and loves nothing more 
than showing people how to collect food — plants 
from the hedgerow, seaweeds and shellfish from 
the shore and mushrooms from pasture and wood. 



Private Dining and Parties

Whether you are looking for a work party, 
special meal or working lunch,River Cottage 
is the perfect place for your next event.

The famous River Cottage Farmhouse 
can accommodate up to 18 guests, 
for larger groups we seat up to 64 
in our Barn, and more in the summer  
if you spread out on to the decking. 
Private Dining allows exclusive use of 
your chosen space for the duration 
of your event. 

Our dining events usually begin 
with welcome drinks and canapés, 
followed by three or four courses of 
delicious seasonal food prepared 
by your personal chef, who’ll introduce 
the menu before leaving you to enjoy. 

“ We had the most wonderful 
day, and I can’t thank everyone 
enough for making it so perfect. 
The food was superb, and I will 
be recommending private 
lunches at River Cottage 
to anyone who will listen, 
we absolutely loved it!  ” 

Bespoke Lunch guest



Food

Delicious food is at the heart 
of everything we do. All of our 
menus are designed on the day 
and put together using the finest 
seasonal and organic ingredients 
grown and reared here at River 
Cottage HQ or sourced from local 
farms and fishermen.

Drink
Our fully stocked bar is available 
throughout the day for you to enjoy. 
Our seasonal drinks list includes a 
range of carefully selected local 
wines, spirits, cider and beer, as 
well as a fantastic selection of 
organic and biodynamic wines from 
further afield. Our knowledgeable 
team can offer guidance on pairing 
with your meal. 

Sample Seasonal Menus

Spring/Summer
Canapés

Courgette, spring onion & carrot bhaji

Home dried tomatoes, basil oil, 
Exmoor blue cheese

Beetroot tartare, celery leaf, fresh horseradish

Spinach pancake, homemade black pudding, 
oregano mayonnaise

Homemade bread and butter

Starter
Organic pancetta, steamed asparagus, 

wild garlic butter, toasted brioche

Main Course
Smoked pollock, bubble and squeak, 

wilted spring greens, poached free-range egg, 
green herb oil

Pudding
Almond meringue, rum soaked strawberries, 

red berry fool

Coffee
Petits fours

Chocolate chip cookies 
Beetroot marshmallows

Autumn/Winter
Canapés

Venison scotch egg

Seared chicken liver, toasted brioche, piccalilli

Rosemary crumpets, red onion marmalade, 
local brie

Brisket terrine, parsley biscuit, 
cracked pepper mayonnaise

Homemade bread and butter

Starter
Mussel and clam chowder, tarragon, 

lightly poached egg, soda bread

Main Course
Seared fillet steak with an ox kidney pudding, 

potato & parsley croquettes, almond & rosemary 
roast carrots, herb gravy

Pudding
Lemon curd crème brûlée with 

hazelnut flapjacks

Coffee
Petits fours

Boozy marzipan balls 
Chocolate macaroons

Veggie
Canapés

Minted broad bean hummus, fresh goat’s 
cheese, flatbreads

Garden crudités, aioli 

Slow-cooked courgettes, grilled sourdough

Summer garden soup

Homemade bread and butter

Starter
Vegetable tempura with chilli dipping sauce

Main Course
Roast heirloom tomato, swiss chard, puy lentils 

& ewe’s milk cheese, rocket & walnut pesto, 
new potatoes, nettles and parsley

Pudding
Strawberry semifreddo, minted strawberries, 

vanilla shortbread

Coffee
Petits fours

Cider brandy chocolate truffles 
Mixed nut praline



Prices
Bespoke Cookery Days
A typical day starts at 0930 and finishes at 1700 but we can be flexible 
with this to suit your needs.

Number of guests Per person (ex VAT)

2–6 £300

7–9 £345

10–12 £320

13–15 £245

16–20 £200

Small groups up to 6 people will be based in the Farmhouse and larger 
groups between 7-20 will be in the Cookery School.

Meetings
Farmhouse

Suitable for small groups up to 18.

Number Per person (ex VAT)

4-6 £135

7–11 £110

12-18 £75

Threshing Barn

Groups between 19 and  60.

Number Per person (ex VAT)

19-30 £85

31–40 £60

41-50 £50

51-60 £40

Additional extras
Cookery Demo 

If you would like a cookery activity before dinner to get the true River Cottage 
experience, we offer an hour’s session led by one of our talented chefs.

Cookery demonstrations are priced at an extra £20pp.

Dinner

You can choose to round off your day with a dinner — enjoy seasonal aperitifs 
and homemade canapés, followed by a delicious four course feast.

Dinner is priced at £65pp (Mon–Thurs) or £80pp (Fri–Sun).

Private Dining and Parties
Lunch

Midday until 3pm  £55 pp (ex VAT)

Includes welcome drink, canapés, three courses, coffee and petits fours.

Dinner

6.30pm until 11pm £80 pp (ex VAT)

Includes welcome drink, canapés, four courses, coffee and petits fours.     

Groups of 10-18 people will be based in the Farmhouse and groups of 
40-64 will be in the Barn. If your group does not fit into these categories 
please contact us for an individual quote.

Included in the price:

•  Use of the Farmhouse or Barn for the day

•  One course seasonal lunch

•  Wifi, flipchart, screen and projector  

•  River Cottage host 

•   Tea/coffee/water/snacks replenished 
throughout the day

•  Free parking



How to find us
River Cottage HQ is situated just outside 
Axminster in Devon, UK.

• Direct trains run from London Waterloo to 
Axminster hourly and take 2 hours 40 minutes.

• River Cottage HQ is 10 minutes from 
Axminster train station.

• 35 minutes from Exeter Airport.

Contact us
Please do not hesitate to contact the team 
to discuss your event further. If you require 
any recommendations for accommodation 
our event coordinator can provide a list of 
providers in the local area.

01297 630319 

parkfarm@rivercottage.net 

rivercottage.net

River Cottage HQ 

Trinity Hill Road 

Axminster 

EX13 8TB

@rivercottagehq @rivercottage @rivercottagehq




