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Set amidst the picturesque grounds of Cams Hall Estate, lies the
perfect choice for your wedding reception. Cams Hall Estate Golf
Club is part of the magnificent 220 acre parkland estate lying at the
heart of the Solent corridor, located close to junction 11 of the M27
at Fareham. The Golf Club and Function Suites are surrounded on

three sides by the waters of Portsmouth Harbour.

Most wedding receptions take place in the Avocet Suite on the first
floor, which boasts panoramic views of the course, Fareham Creek
and the Yacht Marina. The air conditioned suite is complemented with
its own fully stocked private bar and can seat up to 132 people for a

wedding breakfast and 180 guests for an evening reception.

Smaller wedding parties are accommodated in the Harbour Room,
which has breathtaking views across the golf course and Portsmouth

Harbour. This room is ideal for groups of up to 40 people.

Our experienced catering team are proud to be able to offer a varied
selection of menus for you to choose from, ranging from quality

buffets to a delicious wedding breakfast.
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The Wedding

Your wedding reception - at Cams Hall Estate Golf Club we specialise in
wedding receptions and aim to take care of all your requirements, leaving
you to relax and enjoy your special day. You will be delighted to know that
you may leave all the stressful organising to our own Wedding
Co-ordinator who will remain flexible to your requirements. In addition, if
you require any advice or assistance leading up to the big day, please do

not hesitate to call us. We will be more than happy to help you.

Our special wedding reception package has been designed to make your
decisions and budgeting easy. At the same time it can be custom-made

to suit your individual needs to make it that little bit different from others.

Menu - You will find a selection of wedding menu choices from which to
build your own menu and we will be pleased to accommodate any special

dietary requirements.

Wines and Drinks - A variety of recommended wine and drinks
selections for your wedding are offered and our full wine list is also

available upon request.

Entertainment - If you wish to extend your celebrations on into the
evening, we are happy to arrange the entertainment. Simply ask our

Wedding Co-ordinator for options and prices.

The team at Cams Hall Golf Club are determined to ensure that your
special day runs as smoothly as possible and that your special day is

indeed the best day of your life.
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Weddings throughout the centuries have been
influenced by various rules of etiquette. We have set out
below the relevant practical and up-to-date information
to help plan a truly memorable and successful occasion.

Who pays for what? - It has long been traditional for
the Bride's parents to organise and pay for the wedding.
Nowadays, however, the parents of the Groom may
contribute, as may the Bride and Groom. It is not
unusual for the Bride and Groom to pay for everything.

The Groom is responsible for: All fees connected with
the church (except flower decorations) :a- Bouquets for
the Bride and her Bridesmaids, flower sprays for both
Mothers and buttonholes for himself, the Best Man and
the Ushers a- Engagement and wedding rings

za Presents for attendants and Best Man.

By convention, the Groom should pay for the
honeymoon, but Brides often contribute as they would
to any other shared holiday. Who pays for the
Bridesmaids dresses can be a tricky subject. In many
cases the Bridesmaids and other attendants will pay for
their own clothes.

The Reception: At the reception, the Bride and Groom
arrive first, closely followed by the parents. If a formal
receiving line is not desired, the Bride and Groom alone
could meet the guests at the door. At a large wedding
this saves time. A formal receiving line is formed as
follows: 1 Bride's Parents 2 Groom's Parents

3 Bride And Groom 4 Attendants 5 Best Man

The Top Table - Traditional line up : Best Man,
Groom's Mother, Bride's Father, Bride, Groom, Bride's
Mother, Groom's Father, and Chief Bridesmaid.

Timing - Liaise with the Toastmaster or Best Man
beforehand. As an example, we show a timetable for a
reception following a wedding at 2.00pm:

28 3.30pm: Guests arrive at the reception

ea- 4.30pm: Sit down for Wedding Breakfast

«a- 6.00pm: Toastmaster or Best Man requests silence
for the cutting of the cake and speeches ¢ 6.30pm:
Conclusion of the formal wedding celebrations

za. 7.30pm for 8.00pm: Venue ready to receive Evening
Reception Guests @ 9.30pm: Evening Party Buffet
28 Midnight: Bride and Groom leave and Guests depart

The Best Man - This is usually the Groom's Brother or
best friend. His role will include the following:

2a- Organising the stag night za- Organising arrangements
for the Groom and Ushers including Groom's outfit,
flowers for buttonholes, transport to the reception and
handing out service sheets ¢a- Getting the Groom to the
church on time za- Responsibility for the rings and
handing them to the Minister at the appropriate time in
the ceremony ¢a- At reception, liaise with Toastmaster on
timing of speeches etc - Making a speech in which he
thanks the Groom and toasts the Bridesmaids and the
happy couple ¢a- Ensuring the Groom has clothes to
change into for going away and (if hired) ensuring all
suits are returned to the hire company

The Chief Bridesmaid - The female equivalent of the
Best Man, she is there to provide support for the Bride.
Her responsibilities include: ¢ Organising the hen party
2 Helping the Bride and the younger Bridesmaids to
dress ¢ Arranging the Bride's veil and train za- Taking
the Bride's bouquet when she reaches the chancel
steps, holding it during the service and presenting it to
the Bride after the register has been signed in time for
the procession ¢a- Taking charge of the bridal dress after
she has changed into her going-away outfit.

Ushers - They usually organise the parking of cars at
the church and at the reception & They greet the guests
at the ceremony and show them to their seats. The
Bride's family and friends sit on the left of the church
and the Groom's on the right ¢a- The ushers must
remember to leave a seat for the Bride's Father and
Bridesmaids ¢a- They help the Best Man give out the
order of service sheets

The Bride ’s Father - Traditionally, the Bride travels to
the church with her Father, on whose right arm she then
proceeds up the aisle and the Father 'gives her away' to
the Groom. If a Father is not present, it is not so unusual
nowadays for her Mother/Brother to give the Bride away.
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VWedding
Acconunodatiorn

Cams Hall Estate Golf Club has built up
relationships with a number of local establishments

over the years.

We would be happy to recommend to you and
your wedding guests a choice of

accommodation options.

Cams Hall Estate Golf Club will also be happy to
incorporate into your wedding package a round of golf for

you and your guests at a preferential rate.




are .(K(//( ‘/%)/ ‘ f// Z 6)() U/ SC

.-l""r' Ih



1. All bookings of facilities at any ‘Crown golf’ venue (hereafter called
"the Centre") are accepted by Crown golf upon the following terms
and conditions.

2. These terms and conditions, together with the Centre’s written
quotation on the one hand and Client’s written confirmation in respect
of the booking on the other hand shall constitute the contract between
the Client and the Centre and such contract shall come into effect
immediately upon receipt of the written confirmation from the Client or
their agent.

3. The Centre reserves the right to amend these terms and conditions
at its own discretion provided such amendments are notified in writing
to the Client at the time of the booking.

4. The Centre reserves the right to revise quotations where prices may
be affected due to reasons beyond its control. And in such event will
do so in writing to the Client.

5. All bookings require a deposit, unless the client has an account with
the centre with a unique reference number, supported by a purchase
order.

6. Bookings are provisional until receipt of appropriate written
confirmation or deposit and signed copy of these terms and
conditions. The Centre reserves the right to cancel booking without
liability in the event of non-payment of a deposit.

7. Deposits are non-refundable and non-transferable except under
circumstance defined in section 16/17

8. Business customers wishing credit facilities must ensure that
adequate arrangements are in place no later than one month prior to
the event.

9. In the absence of such arrangements where the booking has a
value of £1000 or more a deposit of 25% of the Centre’s quoted price
is payable at the time of booking. If the booking has a value of less
than £1000 a deposit of £10 per person is payable at the time of
booking.

10. Private Functions require a deposit of £10 per person to be paid at
the time of booking. Changes to this deposit vale are at the sole
discretion of the General Manager.

11. The Client must confirm in writing to the Centre all information
necessary to organise the function including the anticipated number of
attendees and details of special dietary requirements and menu
selections, not less than 14 working days prior to the function. Where
a booking is made at less than 14 days notice, all such information
must be confirmed at the time of booking.

12. Final numbers need to be confirmed to the centre no later than 5
days prior to the function. In the event of a booking occurring less
than 5 days from the event the numbers given will be deemed final.

18. Where the actual attendance on the day varies from final
confirmed numbers the account shall be calculated on the number
confirmed by the Client or the number actually attending, whichever is
greater.

14. The Centre reserves the right to reallocate the function to an
alternative date or accommodation within the Centre at its own
discretion if the attendance significantly differs from the predicted
number. The Centre will give written notice of amendments prior to
the event, if a reasonable notice period of change is given by the
Client. The Centre reserves the right to make any necessary
amendments to the proposed menu or facilities.

15. Cancellation charges are based upon the client’s most recent
confirmation.

16. In the event of cancellation prior to an event the charges are as
outlined in the matrix below. All deposits are non-refundable and non-
transferable.

17. The Centre will make every attempt to re-sell cancelled booking
space and use the profit in calculation of cancellation charges.

18. The Centre may, at its sole discretion, cancel at any time, any
function it deems may prove unsuitable or disruptive to the Centre as
a whole. Although not bound to do so the Centre would, if permitted,

offer a minimum of 5 days notice in consideration of the Client’s need
to amend arrangements. In such event the Centre will refund all
monies paid in advance by the Client and shall be deemed to have no
further liability arising from the cancellation. In the event that a Client
is found to have misrepresented the nature of an event, the Centre
reserves the right to cancel the event without refund of monies paid in
advance.

19. For all bookings payment is to be made in full, unless credit terms
have been agreed, no less than 28 days prior to the event.

20. The Centre reserves the right to action payment of any
outstanding balance post event by use of the Clients payment details
and will forward a receipt of payment to the address given by the
Client. The centre will attempt to notify the client before action of
payment is taken.

21. The Client shall indemnify the Centre against any loss, damage,
cost or expense caused to or suffered by the Centre or any agents,
guest of employee of the Centre arising as a result of the deliberate,
casual or accidental act of the Client, his agent, employee or guest of
the function.

22. The Centre shall not be liable for any loss or damage to the
property owned by, or in custody of the Client or his agents,
employees or guest. Cars are parked in the Centre’s car parks entirely
at the risk of the owners and their guests.

283. The Client will not arrange for the delivery of any goods or material
to the Centre without prior arrangement with the management.

24. The Client shall not introduce in the Centre an inflammable or
hazardous material nor shall he or his agent, employee of guests,
commit any act or erect any structure which may endanger the Centre
or any persons within it. Clients will be responsible for ensuring that all
measures necessary for the good health and safety of their
employees, agents and guests are employed and enforced.

25. The Centre does not allow the consumption of drinks (alcoholic or
otherwise) or foods not purchased through the site.

26. The Client agrees to take full responsibility, and reimburse the
Centre, for the cost of repair arising from any damage to the property,
contents or grounds by their employees, agents or guests.

27. The Centre reserves a right to impose a charge of £100 for soiling
caused by irresponsible behaviour.

28. The Client is responsible for ensuring that any
Band/DJ/Musician/Privately or arranged third party, employed by them
comply with all statutory and management requirements. Details of
management requirements can be sought through the venue manager.

29. The Centre must comply with certain insurance/licensing and
statutory regulations and requires the client to co-operate fully in
meeting these.

30. All functions must end at the time stated in the contract, failing
which the Centre reserves the right to charge additional room hire and
any staff costs arising as a result.

31. All prices quoted exclude VAT unless otherwise stated.

32. The Centre shall not be liable for the failure to comply with any
terms or conditions of Contract where compliance is prevented,
hindered or delayed by any cause beyond its control including, but not
limited to, fire, storm, explosion, flood, Act of God, action of any
Government or Government Agency, labour shortage, electrical power
failure, interruption of supplies or industrial action.

383. All basic audio visual equipment MUST be supplied by the Centre
or an accredited supplier.

34. If independent suppliers are employed the Client is responsible for
ensuring the correct health and safety and public liability is held by that
supplier.

35. If independent suppliers do not provide the necessary
documentation the Centre reserves the right to suspend the booking
at any time.



Date of Cancellation Cancellation Charge Payable by You
Between 24 and 12 Weeks before the event is due to take place 20% of the total booking value
Between 11 and 6 Weeks before the event is due to take place 50% of the total booking value
Between 5 and 4 Weeks before the event is due to take place 80% of the total booking value

28 days or less before the event is due to take place 100% of the total booking value

| agree to the above Terms and Conditions

Your
Signature

Print
Name

Date
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Starters

e Tomato & Basil Soup £4.75

Succulent plum tomatoes and fresh basil combined to create a classical Mediterranean soup,
dressed with fresh cream and golden croutons

e Cream of Country Vegetable Soup £4.75

Seasonal vegetables combined with herbs and white wine, finished with fresh cream and served
with golden croutons

e Qriental Fruit Salad £4.95

Tender chunks of melon, pineapple& citrus fruits bound with light creme fraiche and served
on a bed of seasonal leaves

e Herb & Mushroom Pate £3.95

A delicate selection of assorted mushrooms and fresh herbs combined to form a creamy vegetarian pate,
served with red onion marmalade and melba toast

e Prawn Cocktail £5.25
Cold water prawns set on a bed of salad leaves, garnished with Mary Rose Sauce & a lemon wedge

e Pork, Apple & Calvados Pate £5.25

Tender pork fillet, sharp Bramley apples and a hint of Calvados combined with fresh herbs and spices
to create a rich and creamy pate, served with red onion marmalade and wholemeal toast

¢ Duck & Green Peppercorn Terrine £5.25

Shredded breast of duck with soft green peppercorns and seasonal herbs bound together to form
a delicate savoury terrine, served with a sharp fruit chutney and wholemeal toast

e Prawn, Salmon & Champagne Roulade £5.75

Warm water prawns, flaked salmon and smoked salmon combined with soft herbs and bound in light cream
cheese to form a roulade, drizzled with herb oil and served on a bed of crisp green leavses

e \Wild Mushroom & Bacon Salad £5.75

A seasonal selection of wild mushrooms sautéed gently with bacon lardons, bulb garlic and fresh herbs,
presented on a bed of dressed fresh green leaves

e Smoked Salmon £7.50

Thinly sliced smoked salmon simply served with lemon juice and cracked black pepper, dressed with dill
and a lemon garnish
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All main courses include seasonal vegetables and potatoes as an accompaniment

Roast Topside of Beef & Yorkshire Pudding £12.95

Succulent topside of beef slow roasted and served with a rich red wine gravy and traditional Yorkshire pudding

Stuffed Roast Loin of Pork £12.95
Tender pork loin stuffed with a savoury herb farce and gently roasted, served with sweet gravy and apple sauce

Roast Turkey £12.95

Boned and rolled turkey, simply roasted and served traditionally with stuffing and a bacon wrapped sausage
and cranberry sauce

Poached Chicken Breast in Mushroom Sauce £12.95
Lean supreme of chicken lightly poached and served in a creamy herb and mushroom sauce

Chicken Chasseur £12.95
Sautéed chicken cooked in a traditional tomato & tarragon sauce

Braised Steak £13.95
Pan sealed beef steak, slowly braised in a red wine sauce served with a julienne of vegetables

Pork Steak £13.95
Seasoned griddled pork steak served with an apple & calvados sauce

Stuffed Saddle of Lamb £3.95

Early season New Zealand lamb saddle stuffed with a light fruit and herb farce and served with sweet citrus
flavoured gravy

Grilled Salmon Hollandaise £14.95
Lean fillet of salmon lightly grilled and dressed with a creamy lemon hollandaise sauce on a bed of watercress

(V) Mushroom, Blue Cheese & Hazelnut Parcel £12.95

Sliced mushroom, tangy blue cheese and roasted hazelnuts presented in a puff pastry case on a rich tomato
and herb sauce

N.B.
Please note that childrens menus are available upon request

Special dietary requirements are catered for upon request - should you require advice regards individual dish
contents or allergies, please feel free to enquire.
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e Fruits of the Forest Cheesecake £4.75
Rich creamy cheesecake on a crumbly biscuit base topped with forest fruits in a raspberry sauce

e Strawberry Shortcake Bavarois £4.75

Shortcake sandwich filled with a creamy strawberry mousse and dressed with whipped cream
and fresh strawberry

e (Chocolate Profiteroles £4.75
Choux pastry buns filled with fresh cream & covered in our rich chocolate sauce

e Deep Dish Apple Pie £4.75

Butter rich short pastry filled with cooked apples and spices, served with fresh pouring cream

e Fresh Fruit Salad £4.95
Seasonal fruits peeled and chopped in a sweet citrus syrup, served with fresh pouring cream

e Chocolate Fudge Cake £4.95
A rich chocolate sponge served with vanilla ice cream

e Strawberry Crush £5.75
A light sponge with layers of strawberry preserve & mousse topped with a passion fruit sauce

e (Cheese & Biscuits £5.95
A selection of English and continental cheeses served with savoury biscuits and grapes

e |emon Tart £6.50
Sharp lemon tart in a short pastry case served with a complimentary orange flavoured sorbet
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Cgpfee

e (Coffee & Chocolate Mints £1.95

e (Coffee & Petit Fours £2.95

[ U s W U Uy UL U2 U UL U W WL UL U2 Wys B U U2 W B BR: U U U R U U U W UL B Yo UL U B U9




Hoome Hore Kates

Avocet Swute

Minimum of 40 and Maximum of 132 for a Sit Down Meal

Full day rate (compulsory for weddings)
April — September  £600
October — March £400
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Harbowr KRoom

Minimum of 10 and Maximum of 40 for a Sit Down Meal

Half day rate (maximum of 4 hours) £250

Full day rate (over 4 hours) £350
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Day hire of Avocet Suite and evening hire of Harbour Room
to include Lounge Bar for a maximum of 180 guests - £850
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All prices inclusive of VAT
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Select any 5 canapés (additional canapés £1.75 per person)
2o Chicken liver parfait :a. Cream cheese and prawn

2o Tomato, garlic & basil a- Anchovy & sweet dill pickle

oo Feta cheese & olive
£7.95 per person (minimum 10 people)

[ U s W4 U2 Ws U O WL UL O U W U O Wy B U O W B O U U U U U B O U UL B B UL U W U9

Tinger- Duet 7

2o Cocktail sandwich selection a- Hot and spicy chicken drumsticks
sa Individual vegetarian quiche :a Savoury Lincolnshire cocktail chipolatas
oo Mixed canapé selection & Oriental dim sum selection

sa. Golden potato wedges
£12.95 per person (minimum 10 people)

[ U s WL U W2 URL URo W URL U U Wy, U0 OF: Wys U0 U OF: WL URo Opo U U U Uy UL U Oy W WL O Wy UL U Wy U9

“a. Selection of filled wraps & Barbecue chicken wings
sa. Tomato, basil and garlic bruschetta & Dry spiced spare ribs
2o Assorted savoury pastries & Warm salmon brochettes

sa. Roasted garlic and rosemary potatoes

£15.95 per person (minimum 10 people)




Mernee Jelector

Tort Bufer 7

20 Selection of cold roast meats :a Flaked tuna, mayonnaise & spring onions
«a. English and continental cheese selection a Potato salad with chive mayonnaise
sa. Tomato and red onion salad in vinaigrette :»- Dressed green leaves

2o Pasta spirali in a light garlic and herb oil a. Rustic wholemeal bread and butter

£16.95 per person (minimum 10 people)
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Tortk Bt 2

Hot carved roast topside of beef with Yorkshire pudding and gravy
Warm roast gammon ham with port wine jus

Grilled Cajun fillets of salmon with a cucumber and yoghurt dip
Buttered parsley potatoes

Selection of salads and mixed leaves
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Warm petit pain and butter

za. Dessert selection

8. Coffee and chocolate mints

£22.95 per person (minimum 30 people)
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Glass of Champagne - £5.95

Glass of Bucks Fizz - £3.75

Glass of Pimms and Lemonade - £3.75

Glass of Orange Juice - £1.75

750m| Bottle of Still Water - £3.00

750m!I Bottle of Sparkling Water - £3.00

Glass of Medium Sherry - £3.00

Glass of House Wine - £3.45
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Alternative drinks are available upon request.

All prices are per person and include VAT.




