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May I take this opportunity to express my congratulations to you both from everyone here at Stanhill Court Hotel on your forthcoming Wedding 
Day and I thank you for requesting our Wedding Brochure.  We are here to provide every possible service that you request including a dedicated 

Wedding Co-Ordinator and full assistance given from each Head of Department where appropriate. 
 

Welcome to Stanhill Court Hotel, perhaps the most sought after venue for Weddings in your area.  We are a unique and unforgettable award 
winning country House Hotel set in the beautiful countryside of Surrey and host to numerous Weddings each year.  We ensure our Weddings are 

treated individually and we have the experience and expertise to guide and assist you through every detail to make your special day a great 
success. It is our aim and greatest pleasure to ensure your day runs seamlessly with the finest attention given to every detail, no matter how 

small.  We can tailor make a package to suit your budget and requirements. 
 

You may choose from Sole Occupancy of one wing or perhaps Exclusive use of the Hotel and grounds from the time of your Civil Ceremony or 
arrival from Church until 1.00am the following morning.  You may prefer to hire one of our function rooms for your entire requirements. 

 
Within our comprehensive Brochure, you will find most, if not all the services you require to assist you in planning your special day.   

However, should you need any further guidance, we are only too happy to point you in the right direction or to assist you where possible. 
 

In addition to our brochure, our website www.stanhillcourthotel.co.uk has further information and photographs for you to view. 
For your reassurance, we have also enclosed testimonials from recent and past Bride and Grooms. 

 
Please do no hesitate to call or e-mail myself should you have any questions 

or if you would like to make an appointment to be shown around this prestigious venue. 
 

With Best Wishes 
 
 
 
 
 

Donna Hext 
Wedding and Events Co-Ordinator 

Tel:  01293 862166 
Email:  donna@stanhillcourthotel.co.uk 
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~~  WWeeddddiinnggss  22001111  ~~  
~~  ooOOoo  ~~  

PPaacckkaaggeess  aavvaaiillaabbllee  ffrroomm  ££5500..0000  ……  
 

 
TToo  aaccccoommppaannyy  yyoouurr  aarrrriivvaall  ……  

 
RECEPTION DRINKS (PER GLASS) 
 
Choose from a selection of… 
 
Brut Cava 
Kir Royal 
Pimms Cup 
Bucks Fizz 
Mango Crush 
Fruit Punch 
Sangria 

     … £5.50 
 
Champagne 
Pimms Cup Royale 

     … £7.50 
 
 
 
 

 
CANAPÉS 
 
Choose from Chef’s selection of …  

… 4 Choices at £5.50 
… 6 Choices at £7.50 

 
Shelled Crayfish Tails 
Pate de Fois Gras 
Cherry Tomato and Pipped Olive 
Creamed Goats Cheese and Cracked Walnut 
Ham Hock and Leek Terrine 
Mini Classic Prawn Cocktail 
Spanish Chorizo Sausage and Olive Dressing 
Mascarpone Cheese with Red Onion 
Smoked Salmon (£0.50p supplement) 
Mature Cheddar Cheese with Parma Ham 
Spooned Melon Balls and Crème de Menthe 

Fantastic!   
We had the best day and evening EVER!  

We were looked after so well and top it all, 
the food was just excellent! 

 
We had a lovely day! 

Made so much easier by you all! 
 

 

The staff were excellent with all of the 
details and very accommodating with all 

of our guests!  We appreciated the 
ability to relax and enjoy knowing you 

had it all under control! 
 

Thank you!  Everybody and everything 
was fantastic – staff, venue and food! 
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BANQUETING MENUS 
 
Please choose one starter, one main course and one dessert for all 
your guests to have the same menu 
 
This will ensure the theatre of service and high standard of cuisine, 
that Stanhill Court Hotel is renowned for, will be achieved. 
 
Additional menus are available for religious and special dietary 
requirements. Our Chef would be delighted to price any alternative 
dish not listed here 
 
Two months prior to your special day, you will be invited to an 
optional menu and wine tasting where your pre-selected choices 
can be sampled and discussed with our Chef and Restaurant Team 
(£35.00 per person) 
 
 
STARTERS 

 
Warm Red Onion Jam and Feta Cheese Tartlet, served with Sun-Blushed Tomatoes and 
Balsamic Reduction                £9.50 
 
Warm Tartlet of Leek Fondue, Hot Smoked Salmon and Roast Cherry Tomatoes, served 
with a Mustard and Chive Dressing              £9.95 
 
Chicken Liver Parfait served with Red Onion Chutney and Toasted Herb Bread          £9.50 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
Smoked Salmon, Cream Cheese and Crayfish Roulade, served with Citrus Crème  
Fraiche                                                                                                                           £10.75 
 
Tian of Fresh Crab and Avocado Pear with Citrus Fruit infusions set on a Chilled Tomato 
and Herb Vinaigrette              £11.75 
 
Classic Caesar Salad with Hungarian Paprika and Spanish Anchovies          £9.50 
 
Parma Ham with a Rocket, Red Pepper and Mango Salad             £9.50 
 
Sun Kissed and Char Roasted Mediterranean Stack, Basil Oil and Tomato Pesto         £9.50 
 

 
SOUP COURSE (OPTIONAL)              £6.50 
 
Leek and Potato Soup with Truffle Cream 
 
Slow Roast Tomato and Red Onion served with Pressed Basil Oil 
 
French Onion Soup with Blue Cheese Croutons 
 
Roasted Woodland Mushroom Soup 
 

 
SORBETS (OPTIONAL)             £4.95 
 
Pineapple and Black Pepper 
 
Raspberry and Champagne 
 
Honey and Fig 
 
Mango and Passion Fruit 
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MAIN COURSES 
 
Roast Breast of Chicken stuffed with Brie and Parma Ham, Crushed New Potatoes, Roasted 
Mediterranean Vegetables and a Red Wine Jus            £22.50 
 
Pot Roast Rump of Lamb, Dauphinoise Potatoes, Green Beans wrapped in Pancetta and 
finished with a Minted Jus              £22.50 
 
Roast Loin of Pork, with a Scented Rub, served with Flageolet, Sugar Snaps and Cannellini 
Beans with Noilly Prat Sauce              £22.50 
 
Confit Leg of Duck, Stir Fry Vegetables and Chilli and Coriander Potato Rosti with a Five-
Spice Sauce               £22.50 
 
Roast Fillet of Salmon, Herb Crust, Preserved Lemon and Rosemary Roasted New Potatoes 
with Buttered Spinach and Beurre Blanc            £22.50 
 
Rare Roast of Sirloin of Beef, Caramelised Shallots, Cabbage and Beans, Roast Potatoes, 
Horseradish, Yorkshire pudding and Jus d' Vin Sauce           £24.50 
 
Rare Tuna Fillet, Black Olive and Basil Tapanade, Creamed Potato, Plum Tomato and 
Aubergine Caviar               £24.50 
 
6oz Medallion Fillet of Beef, Button Mushrooms, Dauphinoise Potatoes, Green Beans 
wrapped in Parma Ham and served with a Veal Jus           £29.50 
 

 

 
 
 
 
 
 

 
 
 
 

 
VEGETARIAN DISHES 
 
Aubergine Charlotte stuffed with Wild Mushrooms, Goats Cheese, Peppers and Sun-
Blushed Tomatoes served with Buttered Spinach, Lentil Salsa and Chilli Coulis        £21.00 
 
Wild Garlic, Broad Bean and Asparagus Risotto finished with Parmesan Cream and 
Rocket Pesto               £21.00 
 
Vegetable Nut Wellington, Cranberry and Grain Mustard Sauce, Freshly Prepared Garden 
Vegetables and Chef’s Potatoes             £21.00 
 
Cous-Cous and Wild Mushroom Spring Rolls, Fresh Hoi-Sin and Scallion Sauce, Freshly 
Prepared Garden Vegetables and Chef’s Potatoes           £21.00 
 
 

DESSERTS                £9.00 
 
Warm Chocolate Fondant with Malted Milk Ice Cream and Honey Tuile  
 
Marsala Spiced Figs with Vanilla Cream and Sable Biscuit 
 
Glazed Lemon and Lime Tart with Raspberry Coulis and Lemon Curd Ice Cream 
 
Pistachio Crème Brulee with Ginger Biscuit and Pistachio Ice Cream 
 
Lemon Panacotta with Stewed Raspberries and Mint Chocolate Sauce 
 
Fresh Summer Pudding with Red Berry Sauce and Sweetened Vanilla Cream 
 
Dark Chocolate and Raspberry Tart with Mascarpone Cream 
 
Iced Raspberry Pavlova, Italian Meringue Rosette set on a Raspberry Puree with a 
Seasonal Fruit Garnish 
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TToo  ccoommpplliimmeenntt  yyoouurr  WWeeddddiinngg  BBrreeaakkffaasstt  ……  
 
HALF A BOTTLE OF RED, WHITE, ROSÉ WINE 
FROM OUR HOUSE SELECTION              … £8.25 
 
Non-House Wines are available on request 
Corkage is not accepted 
 
 
HALF A BOTTLE OF STILL, SPARKLING MINERAL WATER    

           … £2.00 
 
FRESHLY BREWED TEA AND COFFEE 
 
With Mints                 … £3.50 
With Homemade Petit Fours               … £4.50 
 
 
TToo  ccoonnggrraattuullaattee  tthhee  hhaappppyy  ccoouuppllee  ……  
 
TOAST DRINKS (PER GLASS) 
 
Brut Cava                  …£5.50 
Champagne                  …£7.50 
 
 

 
 
 
  
  

  
  
AAnndd  iinnttoo  tthhee  eevveenniinngg  ……  
 
A FRESHLY PREPARED EVENING RECEPTION BUFFET  
 
A minimum of 70% of your total evening guests catered for 
by a means of six items             … £15.95 

 
Additional items may be added at a supplement of £3.00 per item 

 
Freshly Prepared Sandwich Fingers 
Marinated Chicken Brochettes 
Individual Savoury Tartlets 
Mixed Mediterranean Brochette 
Smoked Salmon Brochette (£1.00 supplement) 
Sausage Rolls 
Vegetarian Samosas 
Minced Beef and Cilantro Kofters 
Mini Pork Sausages 
Pork or Chicken Satays 
Mini Melon and Parma Ham Skewers, Fresh Cut Herbs and Paprika Infused Oil 
Cajun Spiced Chicken Wings served with Cool Cucumber and Mint Yoghurt 
Mini Cream Cheese and Strawberry Tartlets with Picked Chervil 
Mixed Vegetable Skewers marinated in Sun-dried Tomato Pesto, Chopped Basil  
Garlic and Honey Glazed Chicken Wings with Freshly Chopped Coriander 
Lemon Sole Goujons (£1.00 supplement) 
Vegetarian Pastries 
Vegetarian Spring Rolls 
 
If you would like any additional freshly made dishes to compliment 
the above, the Chef will be happy to discuss your requirements 
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ACCOMMODATION 
 
Based on a minimum number occupied and two people sharing, 
inclusive of a Full English Buffet Breakfast 

 
Standard double room              from £95.00 - £115.00 
Standard four-poster             from £105.00 - £125.00 
Deluxe four-poster             from £140.00 - £135.00 

 
 

OOppttiioonnaall  eexxttrraass  ttoo  ccoonnssiiddeerr  ……  
 

Champagne and Chocolates for the Bridal Suite       £47.25 
Chair Covers (each)             On request 
Coloured Table Linen (per item)        £7.35 
Professional Toast Master             On request 
Resident DJ              On request 
Children’s Meals (3 years to 12 years)     £15.50 
Cheese Board (per table of 8 guests)      £24.00 

 
 

These prices will be granted up until September 2012, with the 
exception of any amendments on Duty or VAT. 
 
A 10% service charge shall be added to menu prices only 
 
 

 
 
 
 
 
 

 
AAnndd  llaassttllyy,,  yyoouurr  cchhooiiccee  ooff  tthhee  ffoolllloowwiinngg  ppaacckkaaggeess  ……  

 
CIVIL CEREMONIES ROOM HIRE 
Please note Registrar fees are not included 
Leatherhead Registry Office – 01372 832806 

            … £400.00 (non-vatable) 
 

ROOM HIRE PACKAGE 
Available only from Sunday to Friday inclusive 
Private use of your chosen function suite 
             … £1,000.00 plus VAT 
 
SOLE OCCUPANCY PACKAGE 
Entire use of one wing of the Hotel 

… £1,500.00 plus VAT 
 

EXCLUSIVE USE PACKAGE 
Exclusive use of the Hotel including the grounds 

            … £2,000.00 plus VAT 
 

ADDITIONAL ROOM HIRE 
               … £500.00 plus VAT  
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