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How to find us...
From the M1:

Leave the M1 at J33 and take the A630 
towards Sheffield (centre), for 6 miles.
At the roundabout take the 3rd exit onto 
A61 (Sheaf Street).  Continue onto Suffolk 
Road.
Turn right onto A61 (St Mary’s Gate), and 
continue across the 1st roundabout.
At the second roundabout take the 1st 
exit onto A625 (Ecclesall Road).  Continue 
for 1 mile, cross the roundabout (2nd exit) 
and climb the hill.
After 1 mile turn right onto Knowle Lane 
and continue onto Ringinglow Road for 1 
mile.  The Norfolk Arms is on your right 
hand side.

The Norfolk Arms
2 Ringinglow Village
Sheffield
S11 7TS
Telephone: 0114 230 2197



Welcome
The Norfolk Arms...

...was originally built in the 1800’s as a coaching inn that 
offered refreshment and accommodation to travellers on 

the main road between Sheffield and the Peak District.

Today The Norfolk Arms exudes charm and character, 
creating a warm and welcoming atmosphere for you and 

your guests.

With our location on the edge of the Peak District the venue 
provides an idyllic backdrop for your party or celebration, 

with spectacular views across the Mayfield Valley.

Our experienced and professional events coordinator will 
be on hand throughout your planning process to offer 

advice, guidance and support. 

Your dedicated events coordinator will also be with you on 
the day ensuring everything is perfect.



Our Mayfield Room offers the perfect venue 
for you to celebrate...

...with access to the lawn area and it’s stunning views over 
the Mayfield Valley.  The room is a beautiful, versatile space 

to enjoy your party or celebration.

We can accommodate up to 60 guests for a formal sit down 
meal or up to 100 guests for a less formal buffet.

The addition of our fully lined and heated marquee 
allows you up to an additional 80 seated guests or

 up to 100 for a less formal buffet.

Mayfield  Room
&

Marquee



  Drinks Arrival & Toasting Drinks

Prosecco

Champagne

Pimms

Bottled Beers

Orange Juice

Table Wine

House Wine
Red 

White
 Rosé

Premium Wine
Red

White

Whether you’re starting your celebrations with a drinks reception or 
enjoying a glass of wine with your meal, we offer a wide range of drinks to 

suit all occasions, budgets and tastes. 



 Canapés
Smoked Salmon and Watercress Pinwheel

Antipasti Skewers

Pastrami and Mustard Crostini

Cheese Board Skewers

Goat’s Cheese and Cranberry Tartlet

Sticky Sausage and Rosemary Skewers

Pea and Chilli Prawn Crostini

Cucumber and Blue Cheese

Yorkshire Pudding with Beef and Horseradish

Why not enhance your drinks reception by serving a selection of our
delicious homemade canapés. 

Choose either 3 or 5 options from the selection

Additional options can be added at an extra charge



Dining
If you are considering a formal approach to your 

celebrations... 

...our dining options have been created with the versatility 
to cater for all tastes and budgets.

We can seat up to 140 guests with various seating 
arrangements (dependant on guest numbers). 

All of our dining menus include some vegetarian options 
and we are very happy to provide further options on 

request.  We can also cater for any specific dietary 
requirements - our dedicated events coordinator and chefs 

will be happy to discuss any requirements that you may 
have. 



Starter

Homemade seasonal soup

Prawn cocktail

Fanned trio of melon with fruit coulis

Chicken liver pate with onion chutney and melba toast

Smoked mackerel Pate with tartare sauce and melba toast 

Garlic mushroom bruschetta with basil pesto

Roasted fig with prosciutto ham and goat’s cheese

Smoked salmon with goats’s cheese, lemon mousse and beetroot carpaccio

Pomegranate, ricotta and goat’s cheese mousse with toasted ciabatta

Duck rillette and bourbon raisins with watercress, wholegrain mustard and toasted ciabatta



Chicken breast with a spicy Provençal sauce and topped with mozzarella and Cheddar cheese

Roast loin of pork with a cider apple sauce

Baked butternut squash filled with mediterranean vegetables and tomato sauce.  Topped with 
mozzarella and Cheddar cheese

Roast topside of beef with Yorkshire pudding and horseradish mashed potato

Chicken breast stuffed with a Dolcelatte cheese and wrapped in prosciutto ham 

Slow-cooked beef brisket with horseradish mashed potato

Mushroom Bourguignon with Yorkshire pudding and creamy mashed potato

Roasted salmon fillet with wholegrain mustard mashed potato and a chive and prawn cream sauce

Pan-fried duck on a bed of leek mashed potato with roasted root vegetables and finished with a 
redcurrant and blackcherry jus

Slow braised lamb shank with minted mashed potato, sweet honey roasted vegetables and rosemary jus

Stuffed red pepper with Mediterranean cous cous, topped with grilled goat’s cheese, drizzled with basil 
pesto dressing

Cod loin with pesto and parmesan crust with crushed herbed new potatoes

Main Course



Dessert
Warm chocolate brownie with cookies and cream ice cream

Crème brûlée

Vanilla cheesecake

Mixed berry Eton mess

Apple and berry crumble with custard

Heather honey Crème brûlée with lavender shortbread

Rich chocolate mousse served with shortbread and mocha shard 

Strawberry and Prosecco cheesecake

Sticky toffee pudding with salted caramel ice cream

Chocolate torte 

Gin, lemon and lime cheesecake

Selection of cheeses with celery, grapes and crackers



Buffets
If you are considering a less formal approach to your 

celebration... 

...our buffet menus have been designed to offer you the 
ideal chance to create a delicious buffet for you and your 

guests. 

We offfer a slection of hot and cold finger buffet options 
as well as large platters and hot fork dishes for you to have 

the perfect buffet for your celebration.

All of our buffet menus include some vegetarian options 
and we are very happy to provide further options on 

request.  We can also cater for any specific dietary 
requirements - our dedicated events coordinators and 

chefs will be happy to discuss any requirements that you 
may have. 

Alternatively, hog roasts are a popular way to cater for you 
and your guests in both formal and informal settings.  



A Selection of Closed Filled Sandwiches 

A Selection of Filled Tortilla Wrap Roulades 

A Selection of Pizza Slices

A Selection of Mini Savouries

Caesar Salad

Orzo Pasta and Roasted Tomato Salad

Greek Salad

Italian Pasta Salad

Filo Wrapped King Prawns

Hickory Smoked Barbeque Chicken Skewers

Sticky Pork Belly Squares

Goat’s Cheese Bruschetta

Seasoned Potato Wedges

Hot & Cold Buffet

Choose either a 5 or 8 
options from the selection

 to create your buffet

Additional options can be 
added at an extra charge



A hog roast can make any occasion, and 
a professionally cooked hog can really 

take the pressure out of organising 
your catering needs. 

Whatever you have in mind when it comes 
to a hog roast, we can provide the perfect 

solution. 
We locally source each hog and prepare it 

on site to ensure the best quality. 
To ensure your hog is perfectly cooked, the 
hog is roasted and observed by our chefs 

throughout the day.
Served on freshly baked breadcakes with 

homemade apple and cider sauce, sage and 
onion stuffing, garlic and rosemary roasted 

potatoes and sides of herby green salad, 
minted potato salad and coleslaw.

For more information and to discuss your 
catering needs please speak to our events 

co-ordinator. 

Platters Hog Roast

Cheese Platter       

a selection of Cheddar, Stilton and 
Brie with grapes, chutneys, celery 

and savoury biscuits

Meat Platter
home-cooked ham, beef, salami and chorizo, 
served with a selection of pickles and sauces

Salmon Platter
a whole salmon dressed with 
king prawns and cucumber
(A mimimum of 30 guests)

Breads
a selection of artisan breads 

with olives and oils



Steak and Potato Pie
served with roast potatoes, mushy peas and 

onion gravy

Broccoli and Leek Pie
served with roast potatoes, mushy peas and 

onion gravy

Chicken and Mushroom Pie
served with roast potatoes, mushy peas and 

onion gravy

Lasagne
served with garlic bread and green salad

(also available as vegetarian)

Beef Chilli
served with basmatti rice, tortilla chips,

guacamole and sour cream
(also available as vegetarian)

Fork Buffets Desserts
Lemon Cheesecake

Chocolate Brownie

Mini Scones with Jam and Cream

Chocolate Cups with Bailey’s Mousse

Mini Cupcakes

Rhubarb and Berry Pavlova Bites 

Chocolate Mousse

Vanilla Cheesecake

Raspberry Pannacotta



Seating Plan 
(please ask your function planner for details)

                                        
Name Cards

  

Chair Covers and Sashes         

Whilst you’re dining:

We can play your bespoke playlist through our in-house PA 
system, from either CD, MP3 player or 

any device through auxillary cable.

After your meal:

House DJ and disco
or

Disco lights and PA only

Image courtesy of Matt Lollar

Finishing  Touches Music



Why not make it a true night to remember.  You and your 
guests can stay the night ...

...with our 13 comfortable ensuite bedrooms.

We have a range of room types, including:

• The luxurious “Mayfield View”
• The superior “Hayloft”

• One family room
• One disabled room

• Six classic double rooms 
• Three classic twin rooms                                              

(which can also be used as double rooms)

If you book all available rooms we offer an exclusive 
advance rate for you and your guests, with a full cooked 

breakfast included.

All rooms are subject to availability.

Accommodation



If you’re ready to plan your celebration...

...the next step is to book a chat with 
one of our events coordinators.

Whether you wish too simply ask a 
few questions or go ahead and book, 
our events coordinator will be able to 
guide you through the process.

Your first meeting will normally be an 
informal chat for you to get to know 
each other, swap ideas and advise 
us of any requirements that you may 
already have.

If you have a date in mind we 
will check the availability and 
provisionally hold it for up to two 
weeks, after which a deposit will be 
required to formally book the date.

With the basic details in place, you 
can sit back and relax as our events 
coordinators will guide you through 
the process up to the day of your 
celebration.

Our events coordinator will be on 
hand throughout your celebration to 
ensure everything is perfect.

To ensure that you can be seen by one
of our events team we always advise
that you book an appointment in advance. 

     0114 230 2197

     events@norfolkarms.com

                   The Norfolk Arms
     2 Ringinglow Village
     Ringinglow Road
     Sheffield
     S11 7TS

     @thenorfolkarms

     /norfolkarmsringinglow
 
     /norfarms

What  to do next



SECURING THE VENUE
Upon provisionally booking your celebration with us, a copy of our terms and conditions will 
be emailed over for you to read through before paying your deposit. Your chosen date will be 
provisionally held for up to 7 days. After 7 days all non-confirmed bookings will be automatically 
released. 
To confirm your booking a non-refundable/ non-transferable deposit of £350 is required. As well as a 
signed copy of our terms and conditions. Once we have received this, we will post out your celebration 
information pack to you. 
Please be aware that your booking will not be confirmed until the deposit has been paid and we have 
received a copy of the requested documentation with both signatures.

ACCOMMODATION
Once you have paid your deposit to secure your venue booking, you may reserve any available hotel 
rooms, with your understanding that these are subject to availability, pricing variations and location 
throughout the hotel.  Card details will be required in order to secure bedroom reservations for your 
celebration date.  These will be stored securely as a security deposit.  No payment will be taken from 
the card unless any of the below circumstances occur.
• A bedroom is reserved for your celebration and is cancelled after receiving your detailed 
allocation list
• If your guest leaves without paying for a bedroom
• Any damages to the venue
• Soiling charges
• Damaged beds or linen
The allocation of bedrooms for guests will be coordinated solely with yourselves.  A full detailed 
list of allocations must be given to us in writing at your final appointment. Any rooms that are not 
allocated by that time will be released.  Once we have received your full detailed allocation list you are 
responsible for payment of any rooms cancelled and not reallocated by yourselves. 

ARRIVAL AND DEPARTURE
Bedrooms will be available from 2pm on the day of arrival.  On request, we can have up to two 
bedrooms available for early check in at 12pm for a supplement of £20 per room.
Bedrooms are to be vacated by 11am on the day of departure.
(Please note there is a £25 per hour automatic late checkout fee from 11am until 1pm) 
Guests will be expected to pay in full on departure, if any rooms fail to pay on check out you will be 
responsible for payment.  

PAYMENTS AND CANCELLATION
For us to ensure that your day runs as smoothly as possible, you must make a formal final 
appointment no less than 1 month before the celebration to discuss all details and requirements.  
After this appointment a pro-forma invoice, based on the expected requirements will be issued (this 
will not include guest accommodation).  Payment in full of this invoice must be received 14 days prior 
to the event.  On the day of the celebration a final invoice will be issued for any outstanding balances 
occurred.  This balance must be paid in full before departure.
All monies paid as deposit or balance are non-refundable and non-transferable to pay for any other 
parts of the celebration, for example accommodation or drinks.  
We accept payments made bank transfer, cash, debit card, credit card.
Should you have to cancel your booking, your deposit will not be refunded, and a further cancellation 
charge will be applied.   This will be calculated on the overall celebration cost from your most recent 
requirements at the time of cancellation.  
30% - cancellation within 12 months prior to celebration.
50% - cancellation within 6 months prior to celebration.
75% - cancellation within 3 months prior to celebration.
100% - cancellation within 28 days prior to celebration

NUMBERS
We reserve the right to set a minimum number of guests to be charged at the celebration.  
Approximate numbers must be confirmed at the time of booking.  Final numbers must be confirmed 
at your final appointment and this will be the minimum number at which you will be charged on your 
pro-forma invoice. 
Any guest cancellations after this time must still be paid for in full.

MENU & PREORDERS
Please note all menu items are subject to change and in some circumstances may be substituted.  
Your menu choices must be submitted to The Norfolk Arms on your final appointment.  If a guest has 
a serious allergy to a particular food, it is your responsibility to ensure that The Norfolk Arms is made 
aware of this in writing prior to and no later than your final appointment.  We accept no responsibility 
for any adverse effects suffered as a result of this unless advised.  When finalising menu options 
only 2 choices per course may be selected with the exception of vegetarian options and dietary 
requirements.

TERMS & CONDITIONS
A full list of terms and conditions is provided in your information pack 



CONTROLS
The Norfolk Arms allows no outside music at any time and all windows and doors must be closed 
whilst music/entertainment is taking place. Music may be played at a minimum level of background 
music whilst doors are open whilst Hog roasts etc. are taking place outside on the terrace. The Norfolk 
Arms reserves the right to judge acceptable levels of noise or behaviour of the yourselves, your guests 
or representatives and you must take all steps necessary for corrective action as requested by The 
Norfolk Arms. In the event of failure to comply with management requests, The Norfolk Arms may 
terminate the function without being liable for any refund or compensation. 
It is our policy not to discriminate on the grounds of race, colour, nationality, creed, sex, marital status, 
age, ethnic origin or disability. Yourselves, guests and all sub-contractors engaged by or on behalf of 
yourselves are expected to adhere to this policy and The Norfolk arms may, without incurring any 
liability, remove from the Venue any person offending against this policy. 
The Norfolk Arms and the Functions it hosts are subject to statutory controls, including those relating 
to fire, licensing, entertainment, smoking, health, hygiene and safety. Yourselves and your guests and 
representatives must strictly observe these. 
The Norfolk Arms reserves the right to refuse service of alcohol to any guest that they deem 
unfit.  This will include but not limited to, proof of age (challenge 25) and guests deemed to be too 
intoxicated.  Acceptable forms of proof of age are as follows: Valid Driving Licence/ Passport.  Please 
remember that there is no automatic right to service of alcohol and anyone found buying or supplying 
alcohol for persons under 18 can be prosecuted and they may be asked to leave the premises.

Prior consent by The Norfolk Arms must be received for any entertainment or services contracted by 
yourselves.  All discos, Bands and Musicians must have a current Portable Appliance Test Certificate.  
All outside contractors must be covered by their own Public Liability Insurance to the value of 
£5million, proof of this must be given to The Norfolk Arms at your final meeting. They must also sign a 
copy of our contractor agreement form. 

The Norfolk Arms reserves the right to refuse admission and remove from the premises, any persons 
whose behaviour or condition in the opinion of the staff and management interferes or is likely to 
interfere with the enjoyment of other guests or clients of The Norfolk Arms.

Permission must be obtained from The Norfolk Arms before any decorations are attached to the walls, 
floors and ceilings.
Only biodegradable confetti is to be used in the grounds of The Norfolk Arms to help preserve the 
surrounding areas.
Under no circumstances are fireworks or Chinese lanterns to be used, due to the damage that they 
can cause to the surrounding agriculture and wildlife.  Should you fail to comply with this rule, The 
Norfolk Arms and its parent company Ringinglow Ventures Ltd accepts no liability for damage to the 
surrounding areas or businesses, therefore you understand that you are liable for any damage or 
charges that are brought.  Please ensure that all decorations and miscellaneous items are removed 
and disposed of off-site by 11am the morning after

PERSONAL ITEMS
The Norfolk Arms will not be held responsible for any loss or damage caused to personal possessions 
of you or your guests including but not limited to cameras, vehicles, gifts and favours brought onto the 
premises.  Any personal belongings or items from the function left behind and not claimed will be held 
in storage for 14 days and then if not claimed will be passed onto a charity. 
Any unused cake, decorations & items from the day will be saved overnight to be taken the morning 
after the wedding. If these items are not taken in the morning sadly we are unable to keep any cake 
and flowers in storage any longer than overnight. 

BROCHURE, MENUS AND PRICING
All information and prices that are obtained from the Norfolk Arms are correct at the time of printing 
and are subject to change without prior notice.  The Norfolk Arms cannot accept any responsibility 
for errors or omission and all arrangements featured are subject to availability. All prices quoted 
include Value Added Tax which is issued by the government.  At the time of printing all VAT rates are 
correct but The Norfolk Arms reserves the right to adjust the prices to reflect any changes issued by 
the government.  Prices may fluctuate due to unavoidable external circumstances; we will endeavour 
to keep you informed of these as and when necessary.  Brochure photographs are for illustrative 
purposes only.

CORKAGE
Guests may not bring any beers, wines or spirits for consumption on the premises without prior 
written consent and the payment of corkage per item to The Norfolk Arms.  This includes gifts and 
favours.
The Norfolk Arms reserves the right to confiscate said items and or remove from the premises any 
person deemed to be consuming any beers, wines or spirits that have either not been permitted or 
purchased from The Norfolk Arms. 

DAMAGE
The Norfolk Arms is a grade II listed building.  You are responsible to make good any damages to any 
fixtures, furniture, buildings and outside areas that are caused by you, your guests, agents or their 
employees (this list is not restricted to those persons mentioned).
The Norfolk Arms advises that it will take whatever action it considers necessary to protect its 
property, contents, employees and/or agents if they consider these to be threatened in any way by the 
actions of you, your guests, external entertainers, suppliers or contractors.  The Norfolk Arms accepts 
no liability for any loss or damage that you, your guests, external entertainers, suppliers or contractors 
may suffer under these circumstances.  Any damage to the accommodation including beds, linen, 
curtains, furniture or carpets caused by you, your guests, agents or their employees (this list is not 
restricted to those persons mentioned) will incur a fee at the hotel owners discretion.

FAILURE TO COMPLY
The Norfolk Arms will not be liable for failure to comply with any terms and conditions of this 
agreement to the extent such compliance is prevented, hindered or delayed by any cause beyond 
its control.  This includes but not limited to storm, fire, explosion, flood, action of any government or 
governmental agency, shortage of materials or goods, strike or lock-out and acts of god.

DATA PROTECTION ACT
All information that is supplied to the Norfolk Arms is held in accordance with the data protection act 
1998. The information will only be used to inform you of any offers and promotions that we believe 
may be of interest.  Under no circumstances will we disclose personal information to any other 
organisation or third party.



www.norfolkarms.com


