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On your celebration…

Further to your recent enquiry regarding the use of our Banqueting 

Room for a private party, I have pleasure in enclosing a selection of 

suggested Buffet Menus together with details on our Banqueting Room.

Once you have had the opportunity to look at the sample menus and 

read the attached information, if you wish to go ahead and make a 

reservation a non-refundable booking deposit of £200.00 is required to 

book the date.

We can then arrange to meet and plan the party in more detail including 

timing, seating arrangements, menus, colour schemes and table 

decorations.  Your final invoice would be raised two weeks before the 

event takes place and payment is required in full at that time, less the 

booking deposit.

If you require any further assistance or would like to come and see the 

room, please ring me during office hours and we can make further 

arrangements.

Kind regards

Yours sincerely

Lauren Stones

Events Coordinator



The 

perfect
setting for all 

of  the family 

to enjoy…..



F&Q’s

Is there a charge for the hire of the Banqueting facility?

There is no room charge for the use of our facility. Menu prices are inclusive of 

all costs with the exception of a linen charge of £50.00 made when booking a 

buffet meal only.

How many people can the facility hold?

Our Banqueting Room can seat a maximum of 140 guests depending on the 

table layout. Our banqueting facility is air-conditioned and has a good-sized 

wooden dance floor.

What is the smallest number of guests usually required for a function?

Our Banqueting Room can be adapted to a variety of table layouts with the 

most popular being round tables of 6-10 people. We are happy to advise you 

on any table plan that suits your needs for your special occasion. 

What is the license for the Banqueting Room Bar and Entertainment?

The Banqueting Room Bar is licensed until 12.00 Midnight and entertainment 

carries on until 12.30am unless by special arrangement. For any functions 

requiring a disco, we have a resident DJ who should be booked through 

ourselves. He is currently priced at £220.00 for the evening and is happy to take 

requests for your choice of music. Any live entertainment is permitted but 

should be arranged prior to the evening with full P.A.T certification and public 

liability insurance.

Is there a dress code?

We have a smart/casual dress code in our Banqueting Room at all times.

Are there any Health and Safety rules?

A main Health and Safety requirement is for the safety of children. We advise 

that when children leave the banqueting room, an adult should accompany 

them. The reason for this is due to the close proximity of the driving range and 

a deep pond. Also, if a buffet is required we do ask you to sign a disclaimer if 

you wish the buffet to be left out after the recommended time given by us.

Should we book transport home in advance?

Yes, it is advisable to book taxis in advance as in this area it is not always 

possible to get a taxi when leaving a function. 



Lets Start the…

Dancing

The Banqueting Room Bar is licensed until 12.00 Midnight and 

entertainment carries on until 12.30am. For any functions requiring a 

disco, we have a resident DJ who should be booked through ourselves. 

He is currently priced at £220.00 for the evening and is happy to take 

requests for your choice of  music. Any live entertainment is permitted 

but should be arranged prior to the evening with full P.A.T certification 

and public liability insurance.



Closed Sandwiches, snacks and 5 options - £12.00 per person

Closed Sandwiches, snacks and 7 options - £14.00 per person

Closed Sandwiches (in brown or white sliced bread)

Tuna mayo, Egg mayo, grated cheese, carved Ham & carved Beef

Crisps and Snacks (no peanuts).

Open Sandwiches (on brown or white bread cakes)

- Supplement of £1.00 per head -

Beef, Stilton & Celery, Cheese & Pickle, Chicken & Bacon, Salmon Mayonnaise & Ham & 

Mustard

Crisps and Snacks (no peanuts)

Then select any 5 or 7 items from the following list to complete your buffet:

Warm Garlic Bread with Cheese

Mini Yorkshire Puddings with Beef & Gravy

Warm Battered Chicken Goujons 

Warm Sausages in a Honey Mustard Glaze

Warm home made Sausage Rolls

Warm Cajun spiced Chicken Strips

Warm BBQ Chicken Drumsticks

Cold assorted slices of Quiche

Crudities and Dips

Cous cous salad with roasted vegetables

Creamy Coleslaw / Pasta Salad

Potato and Bacon Salad with Cottage Cheese 

Tomato and Mozzarella Salad 

Cherry Tomato and Goats’ Cheese Salad

Tossed Green Salad 

Caesar Salad

Hand Cut Chips

Seasoned Potato Wedges

New Potatoes with Red Onion & Parsley

Curly Fries

A selection of Home Made desserts:

£35.00 each (approximately 16 portions)

Suggestions below, or tell us your favourite and we’ll try and help:

Sticky Toffee Pudding

Raspberry and Orange Liquor Roulade

Cheese Board with assorted cheese biscuits, celery and grapes

Chocolate and Brandy Torte

Vanilla Cheesecake with fruit compote

Chocolate Profiterole Mountain

If you have any questions about food allergies or intolerances, before ordering any item

please speak to a member of our team who will be happy to help you

Evening
Buffet

Option 1



A choice of options from the following suggestions:

Meat or Vegetarian Lasagne

Sweet and Sour Chicken

Chicken Chasseur

Steak and Ale Pie

Beef Bourguignon

Mushroom or Pork Stroganoff

Chilli Con Carne

Chicken or Beef Madras Curry served with Poppadoms

Sausage and Mash with Onion Gravy

Fish Pie topped with Mash & Cheese

Salmon with Tomato, Basil & Olives 

Served with a choice of 

Chips, Potato Wedges, Curly Fries, Rice, Butter Roasted New Potatoes with 

Red Onion & Parsley or Mixed Salad, Garlic Bread or Peas

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

A selection of Home Made desserts:

Suggestions below, or tell us your favourite and we’ll try and help:

Chocolate and Brandy Torte

Vanilla Cheesecake with fruit compote

Fresh Fruit Salad

Chocolate Profiterole Mountain

Cheese Platter 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea or Coffee 

If you have any questions about food allergies or intolerances, before 

ordering any item
please speak to a member of our team who will be happy to help you

£18 per head
Buffet

Fork
Hot



A selection of cold carved meats:
Roast Beef, Honey Glazed Ham and Turkey Breast

Dressed Fresh Salmon with Prawns

Tossed Green Salad with Herbs and honey mustard dressing

Assorted Salad dishes

Coleslaw / Pasta Salad

Crudities and Savoury Dips

Cheese Board Platter

Brown and White Rustic Bread Rolls and Butter

Served with a choice of Chips or Potato Wedges or
Butter Roasted New Potatoes with Red Onion & Parsley 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

A selection of Home Made desserts:
Suggestions below, or tell us your favourite and we’ll try and help:

Chocolate and Brandy Torte

Vanilla Cheesecake with fruit compote

Sticky Toffee Pudding

Glazed Lemon Tart

Raspberry and Orange Liquor Roulade

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea or Coffee 

If you have any questions about food allergies or Intolerances, before 
ordering any item

please speak to a member of our team who will be happy to help you

£20 Per Head

Buffet
Evening

Option 2


