The Great British Proms Spectacular

Castle Howard
Saturday 21° August 2010

The Great British Proms Spectacular will be held on Saturday 21* August 2010 and will be an evening of unrivalled
entertainment, taking the ever-popular Proms Spectacular format and adding lots more elements to making it the
best and biggest ever held. New for 2010* will be a pre-concert performance by the Band of the Corps of Royal
Engineers; a spectacular parachute drop over the arena by the RAF Falcons; state of the art stunning special effects;
and more fireworks than ever before lighting up the skies over Castle Howard. All this together with conductor Jae
Alexander, The English National Orchestra; tenor Wynne Evans and soprano Janet Mooney performing a superb
programme of popular classics, movie themes and all the traditional favourites associated with The Last Night Of The
Proms.

VIP Hospitality Package (multiples of 2+)
Temple Roberts’ VIP gazebo packages offer guests an enclosed and decorated hospitality and garden area from
where guests can enjoy the show, giving you room to mingle with friends and clients before and during the show.

On arrival at the gazebo hospitality area you will be greeted and shown to your decorated gazebo where you will
find cool bags chilled with your buffet beautifully prepared by Lewis & Cooper the famous gourmet food emporium
based in Northallerton. You will share a gazebo ifyour party is less than 10, if your group is 10, you will have your
own private gazebo. (Larger groups can also be catered for).

What a great way to entertain friends and clients in a fun yet professional area.

VIP Hospitality Package for 2 includes:
e Concert ticket per guest (if not already bought)
Access to the hospitality area created with bay trees and garden rope
Gazebos decorated with lanterns and summer flowers and twinkly lights
Clothed table and chairs
VIP car parking (1 per couple)
4 course picnic presented in complimentary Lewis & Cooper branded cool bags.
1 bottle of Slowine Chenin Sauvignon Blanc wine per cool bag
1 bottle of Harrogate Spa still water per cool bag
Option to pre-order additional drinks or bring in your own
Event staff in attendance

Costs (bookings are for a minimum of 2+ people and multiples thereof) (inc VAT)

Per person £56.50 (excluding your ticket, if you have already bought one)
Per person £82.50 (includes your ticket)
Gazebo for 10 guests £565.00 (if you have already bought your tickets)

Gazebo for 10 guests £825.00 with tickets included as per the package above.
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Picnic only — Collect and Go (for multiples of 2)

Why not save the hassle of shopping, preparing and transporting your picnic by pre-ordering a tailor-made picnic to

collect on the day complete with all the necessary utensils, packed inside a complimentary Lewis & Cooper cool bag.
e Pre-ordered 4-course picnic including a bottle of wine

Costs: Picnic for 2 guests £52 per cool bag (excluding concert tickets)

4-course Picnic Menu for both packages (based on 2 people)

L&C roasted onion breadsticks

‘ Lewis & Cooper Complimentary cool bag (per 2 guests)
Avocado & houmous dip

Plastic wine glasses

Bacon & mushroom quiche % pint tumblers
Cherry tomatoes Knives & fork

L&C ham PIasFic plates .
L&C salami Lewis & Cooper napkins

Red peppers stuffed with feta cheese
Potato and mint salad
Rocket & watercress salad

Bonne Maman chocolate & lemon individual cakes

Wensleydale Cheese
Oatcakes
Jar of caramelised onion chutney

Bottle of Slowine Chenin Sauvignon Blanc wine
Harrogate Still Water (500ml)

Hospitality Itinerary

1600 hrs Car park opens

1700 hrs Gates open

1930 hrs Programme commences
2230 hrs Programme concludes

For further information or to make a booking, please call Temple Roberts on 01423 563 563
or send us an email to info@templeroberts.co.uk
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