Fairway Suite Hire Charges

Full Day & Evening

Saturday £1,100
Sunday to Friday £600
Evening

Saturday £750
Sunday to Thursday £500
Friday £600

For evening only events you will be required to cater for 100% of your total number of guests.

50% reduction of room hire charges between January and April.

Wedding Ceremony Charges

Saturday £295
Friday £225

Monday to Thursday No Charge



Finger Buffet Menu

Various assorted bridge rolls
Tempura prawns

Chicken satay skewers

Mini quiche bites

Cocktail sausages

Roast chicken drumsticks

Nuts, crisps, tortilla chips with dips
Celery cream cheese boats
Sweet mini pastries

Fresh cooked chicken dippers
Cocktail sausage rolls

Mini pizza bites

Cheesy garlic bread

Dim sum - vegetable spring rolls - curried samosas
BBQ wings

Cheese straws

Pizza bagatelles

Vegetarian sausage rolls

Potato wedges

10 items for £13.50

Additional items can be added at £1.35 each

Fish Buffet Selection

Fresh shell on prawns

Leigh cockles

New Zealand mussels

Crabsticks

Roll mop herrings

Jellied eels served with French bread & butter (optional)

£15.00 (minimum 20 people) per serving

We also provide the following which would be quoted on request: Whole dressed salmon, profiterole
mountain, cheese board and fruit mirror.



Canapes

Salmon & cream cheese croustades Pate & olive tartlets Pepper & tomato parcels Mini pizza
Cheese & chutney bites

Beef & horseradish Yorkshire pudding

Sweet chilli crustini

Garlic mushroom puffs

Melon & Parma ham

Mini cream cheese celery boats

Roast tomato & basil puffs

Tiger prawn skewers

Mini sweet chilli chicken skewers

5 items for £6.50 per person



Children's Menu 3 - 10 Years

Main Courses

Home cooked chicken dippers 2 sausages
Homemade beef burger Fresh fish fingers Mini pizza

all served with option of two of the following:-chips, mash, peas, beans or vegetables.
Pasta bolognaise with cheesy garlic bread

Desserts
Ice cream sundae with fruit
Teeny weeny doughnut with chocolate sauce

Vegetarian Options

Mediterranean vegetable crumble

Seasonal vegetables in a creamy white wine sauce en-croute
Brie, cranberry and mushroom Wellington

Courgette & mushroom fritter

Roast vegetable lasagne

Wild mushroom & fresh parmesan risotto

Carvery
We offer a carvery selection menu for a limited amount of guests. Price on application.

£11.00 or half portion of adult meal at half advertised price.



Wine List

White

1 La Ronde dry white (France) £13.25
2 La Ronde medium white (France) (Australia) (Chile)  £13.25
3 Sam's Island Chardonnay (Italy) £14.25
4  Santa Serena Sauvignon Blanc (Italy) (France) £16.50
5 Giotto Pinot Grigio (France) £16.50
6  The Pass Sauvignon (France) £17.95
7 Chablis Pascal Bouchard (Italy) £23.50
Red

8 La Ronde red (Italy) £13.25
9 Sam's Island Shiraz (New Zealand) £14.95
10 Santa Carolina Merlot (Spain) £16.50
11 Valpolicella Villa Mura Doc (Spain) £15.50
12 The Parade Merlot (France) £17.95
13 Rtoja Campo Jiejo Crianza (California) £15.50
14 Rioja Campo Jiejo Crianza Reserva (Chile) £17.50
15 Cotes du Rhone (Italy) £14.95
Rose

16 Three Pebbles Bay Zinfandel (Spain) £16.50
17 Santa Carolina Sauvignon Rose (Spain) £16.50
18 Pinot Grigio Blush (italy) £17.50
Sparkling

19 Pere Ventura Cava (France) £19.50
20 Pere Ventura Rose (France) £20.50
21 Santera Asti Spumante (France) £18.95
Champagne

22 Due de Roucher Brut £29.25
23 Due de Roucher Rose £38.50
24 Veuve Clicquot Yellow Label £40.95

Other wines available on request.

Please note that we advise 1/2 bottle of wine per person and recommend that you choose a red,
white and rose wine.

Toasting wine - you will get 5 glasses from a standard bottle.



Wedding Breakfast Menu

Starters

Various homemade soups

Prawn cocktail

Melon decorated with seasonal fruit
Chicken skewers & sweet chilli dip

Paté
served with toast & homemade onion chutney

Tomato and Mozzarella salad

Smoked salmon
with lemon, dill dressing and wholemeal bread

£3.95

£4.75

£4.75

£4.75

£4.75

£4.95

£6.50

All starters are inclusive of a fresh bread roll and butter Other starters can be provided on request.

Main courses

Chicken chasseur
Tomato, white wine, tarragon and mushroom sauce

Roast sirloin of beef
served with yorkshire pudding and horseradish sauce

Baked gammon
Smoked haddock

Posh sausages & mash
served with onion gravy

Sliced leg of lamb
served with mint sauce and gravy traditionally cooked or with honey and mustard glaze

Roast Norfolk turkey
served with all the trimmings

All main courses come with a selection of potatoes and vegetables of your choice.

Desserts

New York cheesecake

Apple pie or crumble
served with custard or cream

Fresh fruit salad
Lemon Meringue Pie
Profiteroles with chocolate sauce

Selection of Tiptree desserts available; Prices on request

£13.95

£21.95

£16.95
£19.95
£12.95

£21.95

£19.95

£5.75

£4.75

£4.75

£4.75

£4.75



Wedding Breakfast Barbecue Menu

Skewers (Choose 1 from this selection)

Chilli king prawns
Marinated chicken satay
Summer vegetable kebabs

Meat, Fish & Cheese (Choose 2 from this selection)

Sirloin steak

Minted lamb cutlets
Marinated chicken
Grilled salmon steak
Maple sticky ribs
Burgers and sausages
BBQ Halloumi cheese

Vegetables & Sides (Choose 2 from this selection)
Charred corn on the cob

Button mushroom in garlic butter

Glazed red onion

Buttered new potatoes
BBQ garlic baguette

All of the above served with extensive seasonal salads, French bread, Chutneys and relishes

Price per person £26.50

Children £13.50 (under 10)



Terms & Conditions

10.

11.

12.

13.

14.

15.

16.

17.

A provisional booking can be held for a period not exceeding 14 days. Mo booking can be
confirmed until a non-refundable £500 deposit has been paid.

Approximately 2 months prior to your function, you will need to attend a consultation with our
wedding co-ordinators. At this time your day will be discussed in full detail and menu
requirements confirmed.

Any additional expenses Incurred on the day are to be settled upon departure Visa,
MasterCard or cash are the only acceptable means of payment

All prices Include VAT. at the current rate.
Alt weekend functions are subject to a minimum spend for the food and drink content.

Should you need to transfer your wedding date, this is possible on the proviso that we have
more than 8 months prior notice and your wedding date is subsequently sold for another
wedding. In the event of cancellation and/or being unable to re-let your wedding date for
another wedding, the venue will retain your deposit.

In the event of cancellation taking place within 8 months of the function, the venue will be
permitted to recover its losses. These will be based on the information provided on the
wedding booking form. For guidance purposes they are likely to be as follows: 8 months prior
to, but not less than four months 25% of the estimated bill. Three months notice, but not less
than two months 50% of the estimated bill. less than two months notice 75% of the estimated
bill.

Cancellation of a wedding will only be accepted In writing with at least one signatory of the
bridal couple. Cancellation Is accepted on the date of the receipt of that letter for the purpose
of conditions 7 & 8.

It is the venue's suggestion that all wedding parties should consider taking an appropriate
insurance policy to insure their wedding day.

The venue cannot accept responsibility for the toss of wedding gifts and property when left in
public areas. Any unclaimed property will only be kept for a period of 7 days.

The management reserve the right to increase its published prices for V.A.T. and duty
increase imposed on them by the Government's budget

Entertainers will need to satisfy the venues pursuant to Its License for Public Entertainment
that the Entertainers equipment had been tested In accordance with N.I.C. 17th Edition
requirements. In addition, the above albeit not compulsory, the Venue would also like to
satisfy itself that any entertainers) do have satisfactory Public Liability Insurance.

Damage (other than fair wear and tear) to the building, plants, equipment, appointments etc,
caused by a bridal couple's guest, will be charged at the original cost price.

All persons booking a function at Langdon Hills Golf & Country Club are responsible for their
guests, it is therefore required that all evening events have a person or persons appointed by
the booking person, to act as steward or controller. Although unlikely, such a person will be
required by the Management to control unacceptable behaviour by any guests of the said
function.

All guests are required to stay within the confines of the particular function's designated areas
for their own safety. Under no circumstances must children be allowed to wander
unaccompanied through the surrounding grounds.

The venue accepts all bookings on the basis that the venue supplies all food and drink Items
with the exception of wedding cake.

The management reserves the right to cancel a function due to unforeseen circumstances
beyond their control, or for any matter deemed necessary by the management and accept no
resultant responsibility, financial or otherwise. However, in this unlikely event every effort will
be made to accommodate the function in another part of the complex or an alternative venue.



We confirm that we have read and understood the Terms & Conditions for booking our wedding
ceremony/reception at:

Langdon Hilts Golf & Country Club

Wedding Date

Bride's Signature

Name

Groom's Signature

Name

Tel 01268 548 444 e-mail info@golflangdon.co.uk






