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Stanmer Wellbeing Gardens terms of hire

Hirers of the Wellbeing Gardens are required to enter into an agreement with the Brighton
& Hove Food Partnership. Hirers are bound by the following conditions and should read
them carefully before agreeing to the Wellbeing Gardens Hire Agreement.

This document outlines the agreement between Brighton & Hove Food Partnership BHFP
(We / Us) and Hirers (You / Your).

Definitions of Brighton & Hove Food Partnership Stanmer Wellbeing Gardens - For the
purposes of this agreement, our hire spaces at Stanmer Park are defined in the list below:

1. The Woodland Garden

2. The Gathering Glade

3. The Pond Garden
When we refer to ‘Stanmer Wellbeing Gardens’ we are referring to all of the above three
hire spaces.

Period of hire:
The period of hire starts and finishes at the times agreed on your Skedda booking.

The Wellbeing Gardens must be tidied before the booking finish time and vacated by the
booking finish time. Any extra time used which is not booked in advance will be charged
accordingly. All bookings at the Wellbeing Gardens must vacate by 10pm.

Hirer's responsibilities:
To hire Stanmer Wellbeing Gardens you must be over 18 years of age.

e You will be the person responsible for actively supervising the use of the space.
Children must be supervised. The hire of the space must not be transferred to any
other person, persons, business or organisation/agency without prior written
permission from Brighton and Hove Food Partnership.

e You must ensure that the conditions of the Hire Agreement and instructions are
always complied with. Everyone who hires the Stanmer Wellbeing Gardens must do
so only for the stated purpose which must be lawful and conducted in a manner that
does not disrupt or inconvenience other users of the Stanmer Wellbeing Gardens

Access:

e There are no staff on site, meaning you must familiarise yourself with the site
information before your session.
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Frequently Asked Questions

We have a list of common questions and answers for those using the Wellbeing Gardens on
our website at: www.bhfood.org.uk/stanmer-directions#faq. Please read through these
guestions before your booking takes place.

Cleaning up:

You will be responsible for tidying the space you have hired following your event. The
gardens are used by a range of organisations, many of whom work with children and
vulnerable adults, meaning spaces need to be left in good condition.

e Please remove all your rubbish and tidy up the space when you are finished.

e Ensure that members of your group do not cause damage to plants, trees, and
wildlife. Remember you are responsible for any damage done to the site during the
period of hire.

e Please do not paint the trees with chalk.

e If you want to decorate for parties please try to use eco-friendly decorations like
fabric bunting or flower confetti rather than plastic decorations like balloons and
party poppers. See our no plastic decoration policy for more ideas.

e As this is a public space we have had groups using the site without permission or
leaving mess behind. Please contact our team if you arrive to a messy space.

Noise:

Stanmer Wellbeing Gardens is a shared space that is used by many groups undertaking
therapeutic activities with vulnerable people.

e We do not permit amplified or loud music in the Wellbeing Gardens.

e Please keep noise to a minimum and be respectful of other groups when in the
space.

e We welcome small singing groups without amplification, but please let us know your
plans as you book so we can minimise disruption to any other groups on site.

e Please be mindful of noise on the site, especially where we have placed signs saying
“quiet please”. If you are supervising children please ensure they are also respectful
of these spaces.

Health and safety / Insurance:

e You must carry out your own risk assessment for your activity if a risk assessment is
necessary for the group and/or activity you are carrying out. Anyone working with
children or vulnerable adults will need to have a current DBS check.


http://www.bhfood.org.uk/stanmer-directions#faq
https://bhfood.org.uk/no-plastic-decoration-policy/

Fires:
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All groups must have an appropriate level of supervision. You may wish to ensure a
trained first aider is present.

If you are booking the Pond Garden, please take this into account when making your
booking, and make sure to supervise any children when around the pond. Please
encourage everyone to enjoy the pond from the platform rather than walking
around the pond as this damages the liner and risks someone falling in as it can get
slippery.

You must comply with health and safety legislation and ensure that you have
adequate insurance cover to cover your activity in respect of liability to any persons,
or loss or damage to property, including personal injury and death of third parties
(including employees and volunteers) and damage to the site or to the property of
others.

Whilst we strive to make the area risk-free, the Stanmer Wellbeing Gardens is a wild
space and woodland, which presents its own risks for those hiring the space. We
cannot be responsible for any injury to persons, or loss or damage to property during
the hirer's use of the site.

We are not responsible for any personal property placed in or left in the Stanmer
Wellbeing Gardens. You have full responsibility for the behaviour, actions and
consequences of all persons involved in the use of the Stanmer Wellbeing Gardens
during the booking period.

You can either bring your own fire wood to burn or book a fire kit with us as part of
the booking process.

If you bring your own wood you will need to be responsible for bringing safety
equipment, including a fire bucket, fire gloves etc.

Please do not use wood from the surrounding woodland - wood needs to be left on
the floor as this is good for biodiversity.

Please only use designated fire circles.

Please make sure that the fire is extinguished with water before you leave.

We reserve the right to ban fires in the Wellbeing Gardens if there are national
warnings against fire in hot spells of weather.

Neighbourliness:

Please do not stray onto other plots, especially when their sessions are running. The
site is a shared therapeutic space, and it is important that our neighbours aren’t
disturbed.

Please do not remove any items from another plot, including produce.

Please keep any pets under control and pick up your dog’s poo and take off site.
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Extreme weather:

e Inthe event of extreme weather warnings, we will cancel any bookings and give
either a full refund for the booking or offer an alternative date.

e We classify extreme weather warnings as any winds with gusts greater than 30mph.

e This is to prevent any possibility of danger due to falling trees and branches.

e |[f hirers are found to have used the site in the event of extreme weather, we cannot
be responsible for any injury to persons, or loss or damage to property during the
hirer's use of the site.

Cancellation and changes

e Cancellations and changes need to be made by the person who made the booking
e Please contact info@bhfood.org.uk if you need to change anything.
e Cancellation will incur the following charges:
o There will be no refund for cancellation 14 days or less in advance of the
booking
o Between 14 days and 8 weeks there will be a 50 % refund or we can change
your appointment date on the calendar
o 100% refund for cancellations made 8 weeks or more in advance of the
booking
e Asitis unlikely that we will be able to re-hire the Wellbeing Gardens at short notice,
this refund policy is necessary to ensure that we are able to continue to fund our
non-profit work (refunds also require staff administration time, which is covered
through this policy).

Feedback

We welcome all feedback about our spaces, both positive and negative. If you’d like to send
a favourite photo or quote about your booking for us to share on social media
@btnhovefood please send us a a message. Or get in touch if you have feedback you’d like
to share with the team. Email us at info@bhfood.org.uk.



mailto:info@bhfood.org.uk

