S o w h at c a n o u r fa r m - b a s e d v e n u e o f f e r ?

Underpinning our reasons for establishing The Wellbeing Farm was spotting a gap in the
market for a green venue, easily accessible to the whole of the North West. We offer the
perfect blend of eco-friendliness, peace and cutting-edge meeting facilities allowing you
to focus, energise and inspire.
On the ground floor of our converted barn you will find a fully licensed bar and coffee lounge and
our log-burning stove offers an inviting ambience which is ideal for networking, dining, speeches
and social events. When the weather is right, we have outdoor seating enabling you to sit and
enjoy our stunning location and views.
With our own award-winning butchers and chefs, our kitchen works with nature and the rhythms
of the seasons to provide delegates with delicious, local and seasonal food, providing a true
taste of Lancashire. Whether you’re looking for a cold buffet, a BBQ, hog-roast, giant paella
or 5-course banquet, we’re able to provide it. We ensure we use fresh, seasonal ingredients
wherever possible, providing guests with locally sourced produce – we are especially proud of
our award-winning lamb!
Unique to The Wellbeing Farm corporate offer are our grazing tables – literally a smorgasbord
of delights tailored to what you and your team would enjoy, all of our grazing tables will contain
dishes for vegans and vegetarians - choose from:
• The Wellbeing grazing table - vibrant and healthy - exciting salads, fruit platters, 		
wholesome grains designed for energy and wholesomeness.
• The Lancashire grazing table - seasonal and local ingredients - local cheese, meats
accompanied with seasonal vegetables and salads and a great pudding – think of it as a
big food hug.
• The Party grazing table - fun, quirky and exciting – a bit more of a showmanship offer
with a mixture of savoury and sweet local and exotic dishes.
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