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If you've dined out in Newcastle over the last 35 years, chances are
you've experienced food and hospitality - or indeed food and hospitality
inspired-by - Terry Laybourne and his team.

It started with just one restaurant - in 1988 on Newcastle’s Quayside,
when 21 Queen Street was set up by chef Terry Laybourne, his wife
Susan and brother Laurance.

Fast forward and what began as one, has now become 21 Hospitality,
a diverse collection of some of the North East’s favourite places to eat.

Throughout the expansion and transformation, many of the team
joined as young apprentices, learned their craft, had their talent
nurtured and worked their way around the collection. Many are still
working in the restaurants today, others are further afield, both locally
and internationally, but all remain (although it’s a cliché to say) part of
the 21 Hospitality family.

Terry’s - and his team's - influence on the region's hospitality scene
can’t be understated and paired with his partner-in-crime, Nick Shottel
(Operations Director), 21 Hospitality lives and breathes great food
and warm hospitality.

This ethos extends seamlessly to the Private Dining Room at 21

- a hidden gem within the restaurant. Spacious, elegant and discreetly
separate from the main dining area, it serves as the perfect backdrop
for both corporate and intimate celebrations alike.

You are invited to use it as you see fit, it’s the ideal venue for both
corporate and private festivities and events.

You bring the guests, we’ll do the rest.

Left Terry Laybourne
Right Nick Shottel
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BANQUET STYLE



Up to 18 guests

Banquet Style seating offers an intimate yet spacious
setting for up to 18 guests. With everyone facing each
other, lively conversations flow effortlessly, creating an
atmosphere of togetherness.
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LARGE BANOCE]



Up to 22 guests

If your party is slightly larger but you're still looking

for an intimate setting, the Large Banquet layout
is perfect. Guests are still gathered facing each other,
allowing for easy conversation, while the central
opening creates a spacious atmosphere.
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BANOUET ROWS



Up to 40 guests

The Banquet Rows arrangement, designed for up to
40 guests, lends itself perfectly to larger occasions like
wedding breakfasts or corporate entertaining. Each
table maintains its intimate charm while contributing
to the larger celebratory atmosphere.
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Up to 14 guests

The Oval table, in the centre of our Private Dining
Room, creates a remarkably intimate setting. The rest
of the room is yours to decorate as you please - add
extra tables for things like Birthday Cakes or Product
Launches. Switchable glass and window blinds allow
you to choose your surroundings, remain quiet and
exclusively private or if you would like to feel part of
the buzz you can switch the glass to clear or open the
doors — whichever you prefer.




INTIMATE SOUARE



Up to 12 guests

Similar to the Oval table, the Intimate Square central
table is perfect for smaller gatherings, from productive
working lunches to a family celebration.




ARGE JDUARE



Up to 20 guests

The Larger Square arrangement allows individual
guests to feel intimate in relation to colleagues and
friends sat either side of them, while still remaining
part of the larger party. It's also a great setup for
smaller parties wishing to take advantage of the TV
screen, which is discreetly recessed into the panelled
walls - ideal for presentations, video or images.
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BANOUET U-5HAPE



Up to 32 guests

This U-Shape arrangement lends itself best to
situations where you wish to have your guests focussed
together. For example, if you are taking advantage of
the TV screen for a business presentation or wish to
display images or videos.
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Up to 44 guests

The Café Style arrangement is ideal for large
gatherings of family and friends, perhaps for a
birthday party - or if it's simply been too long since you
got the extended family together. Arrangements can
even be made to provide a top table or sweetheart table
for a wedding breakfast - the choices are endless.
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ABIT MORE ABOUT OUR PRIVATE DINING ROOM

The private dining room is a restaurant-within-a-
restaurant: spacious, comfortable, stylish and discreetly
separated from the main dining area. It’s the ideal venue
for both corporate and private celebrations and events.

Large windows, polished wooden floorboards, painted
panelled walls, splashes of red and funky decorations
create a sophisticated but fun atmosphere and switchable
glass and window blinds allow you to choose your
surroundings.

A screen is discreetly recessed into the

panelled walls - ideal for presentations, video or images
- the room is extremely versatile, making it the perfect
space for any occasion.

To discuss holding a business meeting,
hiring the private dining room or restaurant,
call Jen Burnett on 0191 222 0755 or email
enquiries@21newcastle.co.uk




What’s the capacity of the private
dining room?

As you can see from the various table
arrangements, the room is incredibly versatile
and can be made to feel intimate for a small
party of up to 12 or larger gatherings of up to 44.

Are these the only table

arrangements available?

Whilst these are recommended table
arrangements, you're welcome to have the room
arranged however best suits your reasons for
booking the Private Dining Room. You will of
course be assisted with all of this and the team
will work with you to make sure the room is
exactly how you would like it.

What’s included in the package?
What’s the cost per person?

There is no charge for room hire, although
a minimum spend does apply. The price
per person is entirely dependant upon your
menu, the number of guests and any menu
enhancements you choose.

There are a selection of menus which can be
customised wherever possible and will, of
course, offer vegetarian and special dietary
options should they be required. Alternatively,
Head Chef, Chris Dobson, can create a bespoke
menu to suit your personal tastes.

How flexible are you with any
substitutions to the menu or

the package?

Completely flexible, after all your event or party
is exactly that - yours. Existing menus can be
adjusted or Head Chef, Chris Dobson, can create
a bespoke menu to suit your personal tastes.

Does the private dining room have its
own dedicated restroom? Or bar?

The room remains intimate and exclusively
private, it s serviced by a team dedicated to your
party, drinks will be served to you so there's no
need to leave the room and join the bar area in
the main restaurant, unless of course you want
to.

The restrooms are located conveniently next to
the Private Dining Room entrance.

Can you view the private dining room
in person before you book?

Of course. While there is a gallery of images
showcasing the room in various arrangements,
there's nothing better than getting a feel for a
space in person.

Feel free to call in whenever the restaurant is
open or arrange for a more formal show-round
with Jen by giving her a call or sending an
e-mail.

What Audio/Visual Equipment

is available?

There is a separate sound system in the Private
Dining Room meaning you can have your own
music playing throughout your party or event.

A screen is discreetly recessed into the panelled
walls - ideal for presentations, video or images.

How Private is the Dining Room?
Switchable privacy glass and window blinds
allow you to choose your surroundings.

The room can remain quiet and exclusively
private or if you would like to feel part of the
buzz, the glass can be switched - or open the
doors - whatever you prefer.

Can I decorate the room?

Of course, the room is yours. Access can be
provided for table dressers to arrive prior to
your event, you can leave decorations with the
team at 21 ahead of time or you can decorate
the room yourself.

Can you provide celebration cakes?
Yes, pastry chefs are on hand to create show-
stopping cakes for your party or event. Some of
these can be seen on the following page.

Ifyou would like to order one, please let Jen
know when making your booking.



CELEBRATION CAKES







s

e
ST.VIVETHEATRE

RTS
LAW COU
THE BROAD CHARE



Trinity Gardens, Quayside, Newcastle upon Tyne, NE1 2HH

If youd like to discuss holding a business meeting, hiring the private
dining room or restaurant, call Jen Burnett on 0191 222 0755
or e-mail enquiries@21newcastle.co.uk

21newcastle.co.uk
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