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We are so pleased to welcome Katie Bott, our first
employee, who started with us in October. Katie
brings a wealth of experience in marketing and
event
organisation
in
the
private
and
community sectors. She brings much needed skills
and
capacity
to
help
run
our
busy
programme of events, and grow the use of the
Pavilion
over
the
next
12
months.
There was a lot of interest in the role, so a huge
thanks to all who applied and we hope to be able to
offer more opportunities in future.

WELCOME TO
Katie Bott
Operations Manager
I am delighted to be working with
the Friends of Castle Green and am very excited about
the future of the Pavilion. I am hoping that my PR and
marketing background, coupled with my event
organisation experience, will help me to raise
awareness of this wonderful facility securing a strong
future for Castle Green and the Pavilion at the heart of
the community.
I very much look forward to integrating with the local
community and meeting all the valued members of the
Friends of Castle Green.
I am keen to hear your suggestions, so please just

email operations@friendsofcastlegreen.org.uk
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5.30pm Gates are open 7pm Lanterns
7.30pm Fireworks
Friends Cafe hot dogs, burgers, soup / Pim’s
Thai Kitchen / Wye Valley beers, cider, wine,
fruit juice / Music from DJ Murf
Entry wristbands from Outback Records,
Church Street, Hereford.
Adult £6 in adv. £8 on night / Child £4 or £6

10am to 4pm
Your answer to Christmas present shopping
Hand-made, beautifully crafted and designed,
food & drink, cards, jewellery, gifts.
Hereford Brewery Beer and the Friends Cafe
with mulled wine, hot soup & rolls, tea/coffee/
chocolate, home-made cakes & biscuits.
Emma’s Pigs rare-breed pork burgers & Pim’s
Thai Kitchen. Listen to the music, soak up the
atmosphere.

