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CROMFORD MILLS

Heritage
Fund

For specialist catering advice to support the
repurposing of Building 1 and development of an
enhanced catering offer at Cromford Mills.




Introduction

The Arkwright Society at Cromford Mills has been successful in receiving funding from
The National Lottery Heritage Fund for the development phase of the sustainable
redevelopment of Building 1 and associated buildings. This major capital project is
entitled ‘Cromford Mills — Celebrating Heritage, creating a sustainable future’. The
Grade | listed mill complex at Cromford is a key attribute of the Derwent Valley Mills
World Heritage Site (DVMWHS. It is from these buildings that Sir Richard Arkwright
developed technology that changed the world we live in, giving rise to the industrial
revolution by creating the modern factory system.

Buildings 1, 7, and 8-10, which are currently on the Heritage at Risk Register, will be
transformed into a restaurant, visitor welcome area, a new function/events space
education facilities and offices. This redevelopment will conserve their unique historic
character, remove them from the at-risk register, and make them publicly accessible
again. The project will broaden public engagement, enabling more people to
experience and appreciate the site’s significance, ensuring Cromford Mills remains a
key destination within the DVMWHS.

Purpose

This brief outlines the specialist advice required to inform the design requirements and
operational planning for an enhanced catering offer at Cromford Mills. The preferred
option currently being developed is to accommodate the kitchen and catering facilities
within a new-build extension, with the ground floor of Building 1 providing a flexible
catering space that can extend to accommodate approximately 120 internal covers,
together with additional outdoor seating and functions and events. The aim of the
commission is to consider this space and inform the design proposals within the
heritage constraints of this Grade | listed complex; to ensure the operational, financial
and sustainability needs for the new restaurant are met in the evolving proposals.

Advice is also required to understand the impact on the existing café operations and
inform decisions around a changed offer for Wheatcroft's café at the canal side. This
advice will feed into the business and operational planning to support the current,
transitional and future sustainability of the catering offer and integrate into the site’s
broader vision. Business planning consultants have been appointed and their initial
thinking around the catering offer will be made available to the catering consultant,
who is expected to work closely with them and with the architectural design team.

Context and project vision

Today, Cromford Mills is owned and managed by The Arkwright Society, an
educational charity and Building Preservation Trust focused on preserving and
regenerating the site and the wider estate at Lumsdale. Founded in 1979, the Society
is committed to the regeneration of the site and to the reuse of the buildings in ways
that will provide them with a sustainable future, and which offers year-round
employment that will contribute positively to the local economy.



The mill complex is a large site with a visitor exhibition, business centre, catering, a
busy events and conferencing programme, and we host over 70 school visits each
year. As a heritage tourism site, we welcome around 200,000 visitors annually. The
heritage offer comprises ticketed tours, a virtual digital experience and a visitor centre.
The catering offer currently provides around 50% of income and comprises Arkwright’s
café (27 covers) in the mill and the Wheatcroft's Wharf café (50 covers) at the canal
side, along with outdoor seating in both areas. A marquee provides undercover
overflow space when not in use for functions or educational activities.

The current Heritage Fund Development Phase has provided an opportunity for the
Trustees to review the vision for the site and for Building 1 in particular.

The project vision is to strengthen the long-term financial resilience of Cromford Mills
by transforming the site into a more compelling and coherent heritage destination
where business, community use and visitor experience support one another. The
vision is underpinned by guiding principles (more details available on request):

Place-led authenticity

e Heritage first, experience-led delivery
e Curated, high quality commercial offer
e Working place, not a museum

e Learning embedded everywhere

e Balanced sustainability

e Local value, international significance

Broad scope of the commission

The capital project is divided into two phases — development and delivery. The
Development Phase is expected to be completed by August 2027, when we will submit
our Delivery Phase application to The National Lottery Heritage Fund. The Delivery
Phase will span an estimated three years.

The catering consultant will be appointed for the Development Phase (only) to work
with the design team to inform the physical spaces, and with the business planning
team to consider the offer. The Development Phase includes securing planning and
Listed Building Consent and obtaining contractor tenders. The scope of the catering
consultant’s work therefore includes the provision of information for these applications
and for tender packages.

The following buildings and spaces are included in the scope:

e Buildings 1 and 7, outlined in red on the attached plan. Both are Grade | listed.

e Building 7 consists of two adjacent and connected buildings, currently leased
to the Cheese Shop.



e Buildings 8, 9, and 10 (all Grade | listed) are also included in this plan to
facilitate the potential relocation and expansion of the Cheese Shop, (or a new
offer) with additional tenancy opportunities within the existing Mill Shop.

o Building 8 currently houses the kitchen, with storage rooms on the upper
floors and the catering office.

o Building 9 operates as Arkwright’'s Café.

o Building 10 is home to the Mill Shop and Welcome Area, managed by
the Arkwright Society. The upper floors are occupied by tenanted office
spaces, and are not part of this project.

Collaborative working

The Arkwright Society has engaged a wide range of consultants to develop the project.
A Consultancy Working Group has been established that meets online approximately
every two months, to provide updates and coordinate outputs. The catering consultant
will be expected to attend these meetings, in addition to ad hoc meetings with the
client or members of the consultant team, as required for the commission. The Working
Group reports to a Trustee Project Steering Board which has delegated powers to
make decisions relating to the project, within the budget and strategy established by
the Board.

Principle members of the consultant team:

e Creative Heritage Consultants: Client Project Managers

e Mosedale Gillatt Architects: architect and lead consultant for a team including
Narro Associates (Structural Engineers) and Sine Consulting, M & E services
& sustainability consultants)

e James Edgar: Heritage Consultant

e Appleyard & Trew LLP: Cost Consultants

e Counterculture: Business Planners

e DBA Consulting: Activity Planners

e Simon Leach Design — Interpretation Consultant

e Durnin Research: Evaluation Consultant

e 117 Consulting: Fundraisers

The consultant team is supported by an able and engaged staff team, who will be
undertaking aspects of the project development work, including a Head of Commercial
Operations who oversees the operation of the site’s two cafes, event/conference
catering and the visitor welcome retail offer. The operational business plan is being
written in-house by the Chief Financial Officer.

Commission requirements

Please note that this section may not be comprehensive. Please propose additional
services that we may have overlooked, either within your fee or clearly identified as
optional extras.




Concept: Build on the work undertaken by our business planners to date to define
and confirm the nature of the catering offer (e.g. casual dining, cafe, hybrid concept,
other). Consider trends and offers that are appropriate for the heritage context. (The
number of covers and spatial requirements is becoming an urgent requirement for
RIBA stage 2 architectural design, as these impact on the number of toilets etc.)

Differentiation: Develop a USP (Unique Selling Proposition) that distinguishes this
catering offer from nearby offerings in the local area and the Society’s existing café at
Wheatcroft's Wharf. This may include all-day dining, an extension and improvement
of a ‘café offer, exclusive evening services, chef-led experiences and positioning of
the catering offer within the heritage space and its historic significance. No options are
currently being ruled out as regards the nature of the offer.

Integration into the Business Plan:
Market Research:

o Review the existing market analysis undertaken by Fourth Street in 2023 as
part of the Strategic Business Plan commission (available on request) and our
in-house local competitor analysis 2024, around local demographics, visitor
footfall, existing catering offerings and further market analysis undertaken by
our Business Planners early in 2026. Update where necessary. (Note that our
Business Planners have already undertaken some market research in this

regard.)

o Assess demand for unique or destination dining / catering experiences or
higher-capacity venues in the area.

o Note that the project includes conducting surveys and focus groups with visitors

and nearby communities. This work is on-going, led by our Activity Planners,
supported by the Arkwright Society engagement team. The catering consultant
will be able to review and provide feedback on the surveys, potentially posing
further questions to aid understanding of the catering needs. However, it is
important to note that you would not be responsible for carrying out the surveys
themselves.

Competitor Analysis:

o This work is being carried out in-house, supported by our business planning
consultants, and will be available for you to review: It involves studying the
pricing, menus, and customer reviews of nearby cafés and restaurants
(including Arkwright's Café and Wheatcroft's Wharf) as well as the catering
offers at comparable heritage sites, to inform the current operation and future,
ensuring growth around the catering offer.

o The catering consultant will assist in identifying gaps in service or cuisine type
and make recommendations for how these may be met.

Financial Considerations

o Provide income projections based on average spend per head, with reference
to anticipated footfall, seating capacity, and table turnover. Undertake sensitivity



analyses and provide advice regarding pricing points, menu ‘deals’, conversion
rates, events catering, staffing structure and levels, stock values and overheads

Make recommendations regards the income generation potential of ‘pop-ups’
and seasonal offerings

Additionally, for Wheatcroft's Wharf which will remain on site (by the canal
wharf, across the road from the main mill): provide advice on how to financially
position this café with an accessible price point and what the nature of the
service will be to complement the new on-site catering offer.

Integration into the Capital Works design:

RIBA2/3:

(@]

Provide advice on spatial layouts (including kitchen, service areas, seating
areas and support facilities), service and customer routes, servery design and
equipment, catering storage and staff facilities, to inform the architectural
design. (The number of diners and nature of the offer has an impact on the
support facilities required, such as toilets.). Note that the spaces are to be
designed to be flexible in terms of the number of covers according to the time
of day or season of the year, and to accommodate functions, events and
educational activities that may require use of some of the catering and events
areas.

Provide advice on kitchen equipment, catering equipment, interior design and
furniture, outdoor café furniture, together with a budget for all FFE and
installations. (Note that the Interpretation Strategy envisages ‘quiet
interventions’ to allow visitors to develop an understanding of the heritage
gradually, including passive interpretation in the catering areas)

RIBA 3/ 4:

(@]

Provide detailed design and specifications for all kitchen equipment and
catering fixtures.

Work with the architects and interpretation designers regarding the detailed
design of the interior, including floor finishes, furniture specifications, lighting,
fixed and moveable screens, signage etc.

Provide technical design to support the work of the appointed M & E services
consultants in developing the building services design, including:

. Fully coordinated catering General Arrangement drawings.

. Equipment schedules identifying all utility requirements (electrical loads,
gas, cold water, hot water, drainage, data etc.), ideally incorporated onto
the drawings.

. Kitchen ventilation requirements, including extract and supply air
volumes, canopy layouts, grease and odour filtration requirements, and
any fire suppression systems.



. Equipment heat gains for each item of catering equipment to inform the
mechanical design.

. Drainage requirements, including floor gullies, grease management /
interceptors and specialist waste connections where required.

Sustainability: we expect the consultant to act as a ‘critical friend’ offering advice and
reviewing the design proposals, which will cover the following areas:

o

explore energy-efficient lighting, water-saving systems, and waste
management solutions, ensuring that the catering requirements and
parameters are fully considered in any energy saving proposals

use local and recycled materials wherever possible

establish an environmentally-friendly catering offer for the new on-site outlet
and also at Wheatcroft's Wharf: sustainable supply chain and menu, recycling,
compositing, donating surplus food, reducing energy consumption through
optimised kitchen equipment.

Outside the scope of this commission

In setting out the requirements above, we have identified work that will be undertaken
in-house and made available for the consultant to review (and provide comment /
integrate into your work, as appropriate):

o

Identification POS (Point of Sale) systems to manage orders, payments, and
reservations efficiently.

Consideration of kitchen display systems (KDS) for streamlined communication
between kitchen and front of house.

Estimates of capital expenditure for the closure of Arkwright’s café, relocating
any physical equipment / resources for the new catering offer within the new
scheme and/or disposal of redundant equipment.

Estimates of operational costs, raw materials, utilities. This will lead to
identification of future operational and staffing recommendations.

Operational Planning to inform proposals for a new staffing model based on
operating hours and anticipated covers.

Consideration of the closure of Arkwright’s café, reallocating resources or
retaining staff for the new restaurant.

Identification of peak times (weekends, evenings, tourist seasons) for
forecasting revenue.

Identification of training needs and training programmes to reflect the offer.
This will include training for staff and also the potential for an apprenticeship /
work placement scheme in partnership with a local FE college or other re-
training schemes to support skills development and learning.



Deliverables:

The commissioned work is likely to lead to the following outputs (again, this list is not
exhaustive):

I Practical reports or subject-specific papers presenting research findings and
recommendations.
il Practical advice to inform the spatial design work and sustainability approach.
iii.  Concept drawings and sketch schemes, including CGls, artist’s impressions and
story boards
iv. Narrative for inclusion in Design and Access Statements and other planning

reports
V. Detailed drawings and specifications for contractor tender packages
Vi. Input into the financial business planning to enable projected financial

sustainability for the on-site heritage offer.

Skills and experience required
The consultant will have expertise and experience in:

o Providing expert catering advice on design, operation and financial planning.

o Detailed understanding and operating experience within heritage sites and
around the repurposing of listed buildings

° Excellent communication skills, written, visual / drawn and oral, and experience
of working as part of a multidisciplinary design team.

Fees

We request a fixed fee for your work during the development phase, including all fees
and expenses. The fee breakdown should show the daily rates for each member of
your team, the number of days to be spent on each task and an indicative programme.

Reporting

You will be a member of the Consultancy Working Group, reporting to the Trustees
Project Steering Board Steering Group via the Client Project Manager.

As described above, the Working Group meets online approximately every two
months. There will be additional meetings with the client team, and individual
consultants as necessary to facilitate fully-coordinated and integrated work.

The consultants will be expected to allow for at least two visits/meetings on site.
Tender Process

Timeline:
Key dates for the delivery of this commission are:

ITT issued 22" July 2026

Site visits (on appointment) Week 27t July 2026
Deadline for clarification questions Wednesday 5" August 5pm
Responses to clarifications issued Friday 7™ August by 3pm




Tender submission deadline Wednesday 12th August at midday
Shortlisting complete Close of play on Friday 14" August
Interviews Provisional week of 17th August 2026
Appointment decision made Provisional week 24" August 2026
Contract start date Provisional week 24" August 2026

Submission of tenders:

Completed tender proposals should be sent by email, to arrive no later than midday
on Wednesday 12t August 2026 to:

escott@arkwrightsociety.org.uk

anna.standring@creative-heritage.net

Applications received after the due date and time will not be considered.

Note that the Arkwright Society is not bound to accept the lowest or any tender, and
no person making a submission will be remunerated for any trouble or expense
incurred in its preparation.

Evaluation of tenders:

Selection Process: tenders will be appraised by an evaluation panel comprising
appropriate representatives from the Client (likely Head of Commercial Operations and
Chief Finance Office), the appointed Client Project Manager, and Lead Design
Consultant (Architect).

Tenders will be judged equally against the following criteria:

Appreciation of the Brief (no more than 2 pages)

Approach and Methodology (no more than 4 pages A4)

C. Organisational capacity and resourcing (including fee breakdown table indicating
the number of days allocated to each task / consultant, and biographical
information for each consultant)

d. Relevant experience of consultant or project team: (up to 3 relevant project

examples; maximum 2 pages per project)

oo

Tenders will be assessed against items (a) to (d) and failure to submit any of the required
information may result in your tender being rejected.

Tender submissions shall be judged on both quality and price based on the following
criteria: the maximum quality score will be 75%; the maximum price score will be 25%.

Criterion and sub-criteria Weighting

1. Quality:

e Appreciation of the Brief
e Approach and Methodology
e Organisational capacity and resourcing

75%



mailto:escott@arkwrightsociety.org.uk
mailto:anna.standring@creative-heritage.net

¢ Relevant experience of project team

2. Price: 25%

o Fixed fee to cover all elements of the scope of work detailed
above

¢ (note: the day rates for additional services will be information to
note but not scored)

Public Value

The Arkwright Society is committed to achieving public value outcomes. If tenderers
identify additional public value activities which are over and above those set out in this
brief within the aims and objectives, it is acceptable for tenderers to highlight and cost
these as additional activities which the charities may or may not choose to take
forward.

In this way tenderers can be confident that they are put at no disadvantage at the
tender evaluation stage by including in their proposals work that they feel would create
additional public value but that other tenderers might not include.

Payment schedule:

This will be agreed at the start of the commission. The final instalment of the fee will
be made upon completion and following approval by the Arkwright Society and
relevant project funders of the work specified by this brief. Please note that your fee
schedule must be agreed in advance and may be subject to negotiation at the start of
the commission, due to the Arkwright Society’s cash flow for the project, with grant
being drawn down quarterly in arrears.

Contact details for further information:

www.cromfordmills.org.uk

Chief Executive Officer: Eilis Scott escott@arkwrightsociety.org.uk

Client Project Manager: Kate Dickson director@creative-heritage.net
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SCENE SETTING - BUILDING LOCATIONS

o \g?,
B MOSEDALE GILLATT ARCHITECTS

BUILDINGS WITHIN MILL YARD
1.EVENTS/STORAGE/VACANT

2. THE SECOND MILL STANDING REMAINS

7. CHEESE SHOP/PLANT ROOM

8. OFFICES/CAFE

9. CAFE/WC

10. RETAIL/OFFICES

14. RETAIL/OFFICES

15. RETAIL/OFFICES

16. THE WAREHOUSE/OFFICE

17. RETAIL/OFFICES

18. EXHABITION/OFFICES

22. THE BRIDGE LINKING BUILDINGS 16 & 17
BUILDINGS TO THE SOUTH OF THE MILL YARD
24. RETAIL

25. THE MILL MANAGER’S HOUSE
BUILDINGS TO THE WEST OF THE FIRST MILL
19. VACANT/STORAGE

20. VACANT/STORAGE

21. HOLIDAY ACCOMMODATION

23. VACANT/STORAGE

26. HOLIDAY ACCOMMODATION
CROMFORD CANAL WHARF

27. OFFICES

28. CAFE

29. REPAIR SHOP
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