
 
 

Main Contact Person:  

Company / Trading Name:  

Business Address:  

 

 

 
Telephone: 

Mobile: 

Email Address: 

Website: 

Twitter Name: 

 

 

 

 

 

 
Products you wish to sell : 

 

 

 

 
 

 

               
 

Payment 
Please indicate 
your method 
of payment 

and the total 
amount paid 

Electronic 
Bank 
Transfer 

 

Reference:   your trading name  
Name:  Ampleforth Abbey Trading  
SORT CODE:  20-99-56   
ACCOUNT NUMBER: 53592383 

  

Cheque 
Please make cheques payable to  

Ampleforth Abbey Trust  
 

 The cost per stall for the day is £20.00 

 Setting-up for all stalls must be completed by 9.30am on Sunday 10th July 2016, ready for opening at 10:00am 
until 4 :  00 pm.   

 Please send bookings to madeinryedale@ampleforth.org.uk or post to:  Gillian Dewar, Made in Ryedale, Events 

Department, Ampleforth Abbey & College, York, YO62 4EY  

 

Authorised Signature  

 
Print Name  

Date  

 
 
 

 

 

 
Made in Ryedale 

Sunday 10th July 2016 

mailto:madeinryedale@ampleforth.org.uk


                                         
 

Ryedale Grand Prix has been held at Ampleforth Abbey since 2012 and being part of the National Road Race Championships 
it has successfully attracted big name riders including Bradley Wiggins and Lizzie Armistead.   
 
As an outdoor event visitor numbers depend entirely on the weather regardless of this it attracts up to 500 visitors. 
Previously the event has run over two days however this year it will run as a one day event to raise visitor attendance on the 
day. 
 
We would like to increase visitor numbers to the event and in particular through people who are new to cycling. Made in 
Ryedale will run alongside the Ryedale Grand Prix and will bring new people to the cycling event and also allow visitors to 
spend a full day on site. It would also make it more worthwhile for people to travel to the Abbey with more variety of things 
to do on the day. 
 
We would like to showcase a variety of quality artists and not focus on one medium as we would like to highlight the vast 
range of different creative arts within Ryedale.  
 
As food is an integral part of a day visit or holiday we would also like to highlight the different food producers available 
within the area. Offering food will encourage visitors to stay longer and also add to the variety of the event. It also brings a 
different audience on site and encourages food lovers to become involved with cycling and creative arts. 
 
We thank you for your support of the first Made in Ryedale event and hope you have a wonderful day. 
 
Terms & Conditions 
 

1. The Event organiser reserves the right to limit the number of similar products being offered for sale. We will 
separate similar products but reserve the right to offer visitors variety and choice. 

2. The Event office will make reasonable efforts to satisfy requests for specific positions but it is not possible to 
guarantee locations. 

3. Exhibitors must ensure they are adequately insured. Copies of Public Liability and Employee Liability certificates 
must be returned with the booking form. 

4. Set up is from 08:30am on Sunday morning. 
5. All stall holders must provide their own stall and shelter for the event. 
6. All vehicles must be removed from the Event location by 09:20. 
7. All pitches must be staffed and open to the public between the hours of 10:00 – 16:00. 
8. Exhibitors must not sub let pitches either whole or half. 
9. Exhibitors must regularly clear all rubbish and debris from the vicinity of their stalls. 
10. It is the responsibility of the exhibitors to safeguard their property. The Event office does not accept responsibility 

for losses incurred. 
11. Exhibitors are to display at all times the price of items being sold. 
12. Any exhibitor who cancels a booked pitch for whatever reason shall forfeit all fees paid and the Event office reserves 

the right to re-let such sites. No refunds shall be given due to adverse weather. 
13. In the case of adverse weather the Event shall be moved into Alban Roe House. 
14. All food traders must present valid Food Hygiene Certificates. 
15. If you would prefer not to participate in pre event publicity please let us know on your application. 

 
 
 
 
 
 

                      


