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MEETING & CONFERENCE VENUE IN CENTRAL SALISBURY  

Originally built and donated to The Pheasant Inn by The Guild of Master 

Shoemaker’s as their meeting place in central Salisbury, The Shoemaker’s 

Guildhall is one of Salisbury’s most historic meeting places, providing a highly 

individual and versatile venue in the heart of this beautiful Medieval City.  

Delegate Package @ £ 15 per head incl VAT per day 

Our day delegate rate includes room hire, arrival refreshments, morning and 

afternoon refreshments, still and sparkling mineral water, finger buffet lunch 

with fruit juice, conference pads and pens, and flipchart / OHP. 

Bespoke Packages 

For a more individual meeting, conference or presentation, we can tailor our 

services to meet your exact requirements – please do ask us for details ! We 

are also able to provide whole venue hire for larger occasions.  

KEY FACTS   
 
Capacity 

Theatre style – 60 

Boardroom or U shape – 20 

Classroom – 24 

Banquet – 48 ( 6 x 8 )  
Buffet – 60  

 
Transport links  
Short and long stay car parking 
within 5 minutes walk. Bus station 
within 100 yards. Train station 0.5 
mile.  
 

 
Audio visual hire 
Overhead Projector  
Projector Screen or LCD screen  
WiFi 
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One of Salisbury’s most historic pubs, The Pheasant was originally ‘The Crispin 
Inn’, named after the patron Saint of Shoemakers, who donated the upstairs 
function and meeting room – now The Shoemaker’s  Guildhall  -  a highly 
individual and attractive meeting space in the heart of historic Salisbury.  
 

 
 
 
 
 
 
 
 
 
 
 
 

Having gone through several changes in the past 500 years, The Pheasant has 
now been returned to a more traditional ‘Inn’concentrating on providing a 
friendly and welcoming atmosphere, well – kept ‘real ales’, a quality wine list 
and menu focusing strongly on local and regional fresh ingredients, featuring a 
traditional selection of locally sourced steaks and grills.  
 
By Easter 2011, we will also have four luxury bedrooms, which are currently 
undergoing refurbishment, although we are always happy to assist in finding 
accommodation for visitors.  


