
 
Events, Meetings & Conferences 

 

 
 
Location 
 
The Anchor is situated a couple of hundred yards from the sea, in Walberswick. The village is well sign 
posted and only a short drive from the A12. There are direct trains from Darsham Station via Ipswich to 
London Liverpool St, taking just over 2 hours. The Anchor is 30 minutes from Norwich, 45 minutes from 
Ipswich and 90 minutes from Cambridge by car. 
 
Walberswick is a picturesque village with links to a large array of walking/cycling paths, the wonderful 
beach and harbour. The Anchor has enviable seascape, the back terrace and garden overlook the village 
allotments, black beach huts, dunes and out to sea. There are wonderful walks to Southwold and Dunwich 
and acres of stunning marshes and heath land to explore. 
 
The Barn: Small Theatre/Meeting Room  
 
The flint barn has been renovated, providing a good private indoor room, complete 
with under-floor heating (with slate reclaimed by Tom Webster from the Public Records 
Office, Somerset House, London). The main space opens directly onto a sheltered side 
terrace which can be used as additional area, for BBQ’s, games and break-out space. 
The barn is fully equipped with drop-down screen, projector and surround sound, ideal 
for meetings and presentations.  
 
 
We are able to cater for a wide variety of private functions, using our private dining  
space (the barn) or areas of the pub itself and garden: 
 

 Corporate/ Strategy Retreats 
 Conferences  
 Team building events 
 Training days/Courses 
 Wine and Spirit Education Trust & Beer Academy Courses 
 Exhibitions 
 Dinner Parties/Private Functions 
 Receptions & Drinks Parties 
 Food Safari Events (www.foodsafari.co.uk) 
 Food and drink Quiz Nights 
 Film nights 

 
 
We offer conference packages which include: 
 

 Meeting/Lecture Space – dedicated use of the Barn.  
 Breakfast, Lunch and evening meals 
 Snacks, Tea/coffee, Hot Chocolate 
 Accommodation for up to 16 people at The Anchor,  20 in the near future, and there are more 

rooms in the village for B & B if required 
 The large garden provides ideal space for team building activities 

 
 



 
 
 
Layout Options: 
 

 
 
 
 
The barn can be set up to accommodate up to 24 people in either conference or theatre style.  We also 
provide Wi – Fi, , Harmon Kardon sound system and projector with DVD, CD, Video, Free Sat, TV and PC and 
MAC connections.  The drop down screen measures 130 x 245cm. (4.4 ft x 8ft). 
 
 
 
 
Food and Drink:  

Our approach to food is robust. We want to put on each plate satisfying combinations of flavours and 
textures. We like to follow the path of the seasons and use produce from ours, village’s allotments, market 
gardens and neighbours’ gardens. We source our meats, fish and seafood as locally as possible. We are 
pleased to have a good range of characterful draught beers, twenty world class bottled beers, some 
organic soft drinks and 150 drop dead lovely wines from some of the earth’s most inspired winemakers. 

The menu for every function, party or conference package will be discussed and planned to suit your 
individual needs:  
 

 Tapas 
 2, 3 and 4 course options 
 Buffet/light lunch options 
 BBQ’s 
 Afternoon/morning teas 
 Tutored beer and wine tasting 
 Tutored food and drink matching 
 Outside catering on request 

 
 
 
 
 
 
 
 
 
 
 
 



 
Sample Menus:  
 
Buffet/Light lunch  
Example:  
 
Soup of the day, fresh Anchor baked bread 
Tapas Platters 
Baked potatoes 
Duck Liver Parfait, Kriek Jelly 
Mixed leaves salad 
Hummus 
Chorizo 
 
£16.50 per head 
 
2, 3 or 4 Courses: 
Menu Example 1: 
 
Chicken & vegetable soup 
Pork & peanut wontons 
Smoked fish terrine 
--------- 
Lamb tagine, wild rice 
Skate wing, new potatoes & caper butter 
Duck confit with root vegetable dauphinoise & spiced red cabbage 
---------- 
Hot chocolate pudding with ice cream       
Tasting plate 
---------- 
Selection of English cheeses 
 
Menu Example 2 
 
Tempura oysters 
Double baked cheese soufflé  
Tapas platter (share between 2) 
------------- 
Smoked haddock & salmon fishcake with creamy leeks & hand-cut chips 
Roast Beef Rib-eye, roast vegetables 
Rabbit ravioli 
Bubble and squeak with Stilton stuffed mushrooms 
------------ 
Pudding tasting plate 
---------- 
Selection of English cheeses 
 
2 Courses - £22.50 
3 Courses  -£27.50  
4 Courses - £32.50 
 
Tea and Coffee 
 
Charged at £1.50 per head for conference groups 
 
Delegate Day Rates (including full use of the barn) 
Light lunch, tea, coffees and water from £25.00 per person 
Teas/Coffee only from £10.00 per person 
 
 
 
 



 
 
Accommodation: 
 
We have 6 garden chalets and 2 rooms upstairs in the pub building. Our rooms are all spacious, with 
 en-suite bathrooms. By November 2010 we will have renovated the interior of all rooms. New roofs, 
windows and cladding will follow to make them snug for the winter of 2010/11. 
 
Prices: £110 for a double/twin, £95 for a single 
 
 
 
 
 
 
 
 
 
 
 
 
Breakfast: 
 
Continental Buffet: cereals, fruit, toast, tea and coffee, Anchor baked bread 
 
Cooked breakfast Menu: 
 

 The Anchor Full English breakfast 
 Fillet of smoked Lowestoft Haddock 
 Scrambled egg  
 Jugged Kippers 

 
Breakfast is included in the accommodation price per person and is £10/12.50 per head for anyone not 
staying at the Anchor. 
 
 
The Anchor 
Main St 
Walberswick 
Suffolk 
IP18 6UA 
 
T: 01502 722 112 
E: info@anchoratwalberswick.com 
Web: www.anchoratwalberswick.com 
 
 
 

 
 


