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1.  History & Background  

1.1  North Mundham Village Hall (the Hall) was built in 1983.and structurally has not 
been changed since then.  It has two halls; the large hall can seat 150 people theatre 
style or 100 seated at tables, and a small hall which can seat 50 people theatre 
style or 30 seated at tables.  

1.2  Between the two halls is a small kitchen which, though adequate for making and 
serving drinks, is too small for serving functions of 100 people.  When there are 
events which require 100 meals to be served there is a tendency for some of the 
kitchen activities to spread to tables placed outside the kitchen into corridor areas.  

1.3  The kitchen equipment such as the oven, hot cupboard and dishwasher are up 
to 20 years old and coming to the end of their economic life.  

1.4  Adjoining the Hall is a sports pavilion (the Pavilion) which is going to be 
refurbished during 2013 and in May 2013 a new Annex was opened which will be 
able to accommodate 70 people theatre style or 40 seated at tables.  This new 
facility has been designed so that it can either be securely separated from the Hall or 
incorporated to form a three room complex (the Complex), depending on a hirer’s 
requirements.  The Pavilion has a tea bar but not a kitchen from which a hirer could 
serve meals.  The Annex also has a small tea bar but again no kitchen for serving 
meals. 

1.5  Once completed the Pavilion will be marketed as a new venue for hire as will the 
enlarged Complex, which will be promoted as a conference / wedding / marketing 
venue.  
1.6  The attractiveness of the Complex has already been shown by advance 
bookings by the Chichester Camera Club and the W.I. Federation  

  

2.  Established Issues  

2.1  As the kitchen and its equipment ages it becomes harder to meet the 
standards required of public catering facilities.  At some stage soon it is going to be 
more economical to replace the major pieces of equipment than to repair them.  See 
Appendix which shows an email from Alan Rees who runs the regular lunch 
club.  Although the kitchen passed on the last inspection there is a strong message 
about the need for facilities to meet National Standards.  This will become more 
difficult without future investment. The inspections have also happened the kitchen 
was not being used for a large function.  
2.2  The size and design of the room containing the kitchen is inadequate for 
preparing a large number of meals.   It will certainly be inadequate to cater for the 
larger number of people the Complex can accommodate.  
2.3  The kitchen facilities are dated and inadequate when compared with 
other similar venues in the Chichester area. Ten years ago the Hall was catering for 
a considerably greater number of weddings and family celebrations than it is 
now.  During the last decade more public halls have been built in the 
Chichester district and other pre-existing halls refurbished.  The viability of the Hall 
relies upon its ability to continue attracting hirers.  

  

 3.   Projected Need.  

The need is for a modern kitchen which has the preparation and serving space, and 
the equipment, to enable a hirer to cater for a large number of people consistent with 
the seating capacity of the Complex.  



  

4. Strategic Business Aims up to 2018.  

4.1  To ensure that the Complex has a kitchen with the appliances and finishes that 
meet the requirements and expectations of hirers of a public kitchen and servery.  
4.2  To ensure that the Complex has a kitchen that meets current Food Hygiene and 
Health & Safety Regulations and has the flexibility to adapt to future requirements as 
they may arise.  
4.3  To ensure that the Complex has a kitchen facility which will enable it to attract 
hirers who need to be able to accommodate and cater for a significant number of 
people.  
4.4  To ensure that the Complex has facilities which enable it to compete favourably 
with other halls in the locality being let out for public and private functions. 
4.5  To ensure that the Complex has the capacity to meet the needs of the local 
community with regard to both current and future events and activities.  Local 
planning authority proposals indicate a significant increase in population in the district 
over the next 10 years.  This is expected to put increased demand on community 
facilities as much of the increase will be people of retirement age. 
4.6  To meet the cost of building and fitting out the kitchen a funding strategy that 
brings together monies from:  

 Statutory bodies such as North Mundham Parish Council (NMPC)     

 The Local Community and Businesses.  

4.7  To incrementally improve the attractiveness of the Village Hall year on year by 
measures such as offering improved seating, redecoration, and looking at the 
viability of broadband Wi-Fi for conferences. 
 
 

5. Strategic Business Aims Post 2018. 
5.1  The Playing Field Trustees see the current Annex and Pavilion redevelopment 
as the first stage in a much improved facility.  Once they have paid off loans they will 
embark on the next stage of development.  The forecast is for the loans to be paid off 
within 5 years.  They will then start to build up their reserves and fundraising 
capability to fund the next stage.  This will entail opening the large storage room in 
the Annex roof  as a meeting room for hire, and building a connecting corridor with 
smaller meeting rooms over the existing Pavilion.  Access will be via a foyer on the 
western side which will link with the Village Hall foyer to give access to the whole 
Complex. To meet modern access requirements the roof rooms will be accessed via 
a staircase and a lift. 
5.2  The Village Hall Committee feel that It is important that within this larger range of 
facilities available to the local community and for hire the Village Hall does not look 
dowdy and unattractive. 

 
6.  Our strengths, weaknesses, opportunities and threats    

  

Strengths:  

 Experienced Management Committee.  

 Facilities which are well used and appreciated by the local community.  

 Established hiring business which generates a surplus each year with suitable 
policies for meeting future maintenance costs.  

 Financial support for the Hall from NMPC.  

 Good working relationship with the Pavilion Management Committee with a 
joint understanding of the potential to maximise income and community benefit by 
close co-operation on hiring and marketing of the Complex.  

  



Weaknesses:  

  Insufficient income to fund development without external support.  

 Small fundraising capacity.  

 Current facilities restrict developing other income streams or chances of 
attracting new hirers.  

  

Opportunities:  

 Developing further use of the facilities, both the Hall and the Complex.   

 Fundraising opportunities through grant applications.  

 Fundraising from local businesses and individuals.  

 Community fundraising such as North Mundham Gala and, barn dances.  

  

Threats:  

  Current users are dissatisfied with the facilities provided and may be attracted 
to other venues.  

 Potential new business lost to competitors with more modern and spacious 
kitchen facilities.  

 The existing kitchen becomes more expensive to maintain as 
existing equipment and fittings age.   

 Equipment and fittings fail and so have to be replaced but within an 
inadequate setting.  

 The existing kitchen fails a spot check and the continuation of the Lunch Club 
and other community activities, such as the Poppy Lunch and the Over 60’s 
Xmas Lunch, that require a working kitchen are put at risk.  

  
7. Project Budget  

  

Project Costs           £ 

  

Builders quotation for conversion & extension of store room                    39,000  

Kitchen Equipment and fittings                                              13,000  

Fitting out costs                                                                                                  3,000  

                                                                                                             Total    55,000  

    

 Funding  

  
Hall reserves         43,000 
NMPC Capital Project              7,000  
Community fundraising                                          5,000  
                                                                                                                                                                                                                         Total    55,000  
            

 

 
 
 
 
 
 
 
 
 



8.  Income & Expenditure Budget  

  

North Mundham  Village Hall  

Budget 2013 – 2017  

(2012 prices)   

    2013  2014  2015  2016  2017  

Income  £  £  £  £  £  

      

Rent & Hire Charges Hall  20000  17000  19000  20000  2100  

Equipment Hire  40  40  40  40  40  

MNPC maintenance funding  1000  1000  1000  1000  1000  

Total  21040  18040  20040  21040  2204  
      

Expenditure                 

      

Care Taker  5040  5040 5040 5040 5040 

Cleaning  530  530  530  530  530  

Electricity  800  800  800  800  800   

Water services  270  270  270  270  270  

Gas  1000  1000  1000  1000  1000  

Rates  460  460  460  460  460  

CDC Waste Collection  600  600  600  600  600  

Insurance  550  550  550  550  550  

Performing Rights,AirS  210  210  210  210  210  

Repairs & Maintenance - 
routine  

1000  1000  1000  1000  1000  

 Repairs provision  2500  2500  2500  2500  2500  

Misc Expenses  200  200  200  200  200  

Total  13160  13160  13160 13160   13160 

                 

 Surplus (Loss)  7880 4880   6640   7460   8280   

Transfer to reserves   0  4000   6000   7000   8000   

B/F Reserves   0   0  4000  10000  17000  

Total reserves  0  4000  10000  17000  25000  

 
Notes: 
1. Assumes that the current policy of keeping hire prices in line with cost inflation 
continues so no gain or loss in profitability. 
2. Zero reserves shown for 2013 on the basis that the project absorbs all the 
reserves accumulated up to the start of the build. 
3. Income drop for 2014 reflects building work and the loss of the Sunbeams from 
Sept 2013. 
4. Income increases after 2014 as the selling of the Complex as a venue starts and 
hirers take up the slots released by the Sunbeams.  Assumed no loss of revenue to 
the Annex as the Sunbeams have already indicated they are offering a longer day 
post September 2013 so the Annex not available to hire daytime Monday - Friday. 
 
 

 
8. Estimate of fixtures and fittings to be fitted in the news kitchen.   



 

Prices as displayed on websites in March 2012. 

 

Prices are assumed to be exclusive of VAT as the equipment would be purchased through 

the Parish Council. 

 

Item Number Cost each £ Total cost £ 

Range-6 hobs + oven 2 1340 2680 

Hot cupboard 1 880 880 

Extractor Hood 1 1050 1050 

Extractor Fan 1 100 100 

Dishwasher 1 2060 2060 

Double sink 1 720 720 

Single sink 1 375 375 

Hand basin 1 100 100 

Water heater 1 400 400 

Tall fridge – quick recovery 1 500 500 

Small fridge 1 200 200 

Stainless steel(SS) tables 5 100 500 

Cupboards with SS tops 4 400 1600 

Wall cupboards 6 290 1740 

   12905 

 
 
  

 Appendix  

  

Email received from Alan Rees concerning the kitchen  

 From: aj.rees@btinternet.com [mailto:aj.rees@btinternet.com]   
Sent: 19 April 2012 19:54  

To: Mark and Francis Neave  

Subject: Village Hall  



  
Dear Francis,  

As you may be aware the Lunch Club (and the Sunbeams) were subject to 

food and hygiene checks by the Food Standards Agency. Fortunately we 

both were awarded a 5 Star rating but as expected have been subjected 

to a mandatory obligation to ensure the kitchen and other facilities 

are up to National Standards and will from now on be subject to spot 

checks by Agency Officials.  

Today, unfortunately the Dishwasher did not function as it appears that 

the heating element may have a fault. On behalf of all those who use 

this machine can I ask that it be looked at and if need be repaired. 

Also the state of the ovens and heating cupboards need attention and 

there is no thermometer in the fridge. (These matters were picked up on 

inspection and I undertook to bring them to the Hall Committee's 

attention). 

I have placed a copy of this e-mail on file as required by the Agency.  

Regards   
Alan.  

 


