Your Wedding at

Test Valley
Golf Club
"Thank you so much for everything you did...
your help, advice and guidance meant that
our day was so special." Mr & Mrs Beattie

We are delighted that you are considering Test Valley Golf
Club for your special day. We strive to offer a welcoming
venue and a team who truly cares about you.
The Club is set in 136 acres of beautiful north Hampshire countryside, offering
spectacular backdrops for your day and a stunning location for your photographs.
We have a marquee-style sun room, a large function space and a comfortable bar
area, as well as a south-facing patio. This exibility of space means we can
accommodate up to 150 guests, but also offer an intimate atmosphere for smaller
gatherings.
Whatever you would like, come and discuss your requirements with us. My team and
I really look forward to meeting you.
Neil Draycott
Hospitality Manager

Closer than you think...
Overton - 5 minutes (2.5 miles)
Whitchurch - 12 minutes (6 miles)
Kingsclere - 16 minutes (9 miles)
Basingstoke - 16 minutes (13. 5 miles)
Andover - 18 minutes (13 miles)
Stockbridge - 18 minutes (14.5 miles)
Hook - 19 minutes (17 miles)
Winchester - 23 minutes (15.5 miles)

If you would like to visit us, call on 01256 771737 or email
hospitality@testvalleygolf.com to arrange an appointment.
We would love to meet you and tell you more about all we have to offer.

wedding
packages
Tailor your day exactly
the way you want
Our packages, listed across the page, give you an idea of what we offer and the
costs involved. However, please tell us your specic wants and desires and we
will do everything we can to ensure you can have all that you wish for on your
special day.
The packages are based on 40 guests.
Children under 12 years are charged at 40% of the total adult cost.
Children under 3 years are free.
Bespoke packages also available.
Discuss your requirements with us.
Call 01256 771737 or email hospitality@testvalleygolf.com

SILVER
Venue Hire | White Table Linen, Chair Covers and Sashes
LED Wedding Backdrop | Memory Ladder | Celebration First Drink
3 Course Wedding Breakfast | 1 Glass Red or White Wine per Person
Sparkling Wine for the Toast | Fresh Table Flowers
Bacon and Sausage Baps Evening Buffet | Bar & DJ with Dancing Until Midnight
Use of our Oak Room for Changing / Storage

£3230
Including Civil Ceremony £3530

Additional guests £49

GOLD
Venue Hire | White Table Linen, Chair Covers and Sashes
LED Wedding Backdrop | Memory Ladder | Celebration First Drink
3 Course Wedding Breakfast | Half Bottle Wine per Person
Bottled Mineral Water | Sparkling Wine for the Toast | Fresh Table Flowers
Evening Buffet Options | Bar & DJ with Dancing Until Midnight
Use of our Oak Room for Changing / Storage

£3570
Including Civil Ceremony £3870

Additional guests £59

PLATINUM
Venue Hire | White Table Linen, Chair Covers and Sashes
LED Wedding Backdrop | Memory Ladder | Champagne Reception with Canapés
3 Course Wedding Breakfast | Half Bottle Wine per Person
Bottled Mineral Water | Champagne for the Toast | Fresh Table Flowers and Table Bubbles
Wedding Favours for all Guests | Evening Buffet Options | 3 Hour Photobooth
Candy Cart | Love Letters | Bar & DJ with Dancing Until Midnight
Use of our Oak Room for Changing / Storage

£4800
Including Civil Ceremony £5100 Additional guests £80

Arrivals menu
Canapés Menu
Mozzarella and cherry tomato skewers with basil and pesto
Parma ham and g brochette (skewer)
Amusette (Spoons) with smoked salmon and ricotta, salmon eggs and dill
Amusette with Dolcelatte and walnut mousse with chilli tomato chutney, celery leaves
Duck liver mousse cornet with a sprig of blueberries
Smoked salmon cream cheese samphire cornets
Scrambled eggs with traditional ham, asparagus shoots in mini carre (vol au vents)
Fish and chips cornets
A selection of
any three of the above £5.00 per person
any ve of the above £7.50 per person
any seven of the above £10 per person

BBQ menu
If you’re looking for a barbeque then we can offer you our large terrace overlooking the 18th Green and
outstanding Hampshire countryside. You have the option to have seating in the Marquee with the sides
open wide to give a perfect semi-alfresco experience.
Below are two menus which you can mix and match if you wish. The prices at the bottom of this page
include your options from the grill and the standard items that come with each package.

package a

package b

Aberdeen Angus beef burger
Cumberland sausages
Cajun boneless chicken thighs
Vegetable burgers

4 oz sirloin steaks
Tuna steaks
Honey glazed pork loin steaks
Vegetable kebabs
4oz Gammon steak

Grill Menu - Barbeque Standard Items
Green salad with mixed leaves and green peppers
Tomato and chive salad
Buttered and minted new potatoes
Cucumber salad
Dinner roll and butter
Choose 3 from the following:
Green pesto pasta with green beans and aked almonds
Red onion coleslaw
Curried rice salad
Cous cous and roast vegetable salad
Waldorf salad
Potato and spring onion salad
Desserts - Please select your options from the dessert selection page
Package A — £ 13.95 (£17.95 with dessert)

Package B — £ 18.95 (£22.95 with dessert)

wedding breakfast
STARTER

MAIN

Homemade soup of your choice

Roast sirloin of beef with a Yorkshire pudding and
a rich red wine jus

Homemade game terrine served with g relish
(GF) (£2supp)

Test Valley Carvery with two or three meat
choices (min 25 guests)

Ham hock terrine with piccallili
Fanned seasonal melon served with tropical fruits
on a mango puree (V, GF)
Fanned canteloupe melon with Parma ham,
fresh strawberries and balsamic glaze
Sliced smoked chicken breast with avocado and
bacon on mixed leaves with balsamic dressing
(GF)
Ardennes pate served with Cumberland sauce
and toasted brushetta
Avocado with prawns and craysh tails, Marie
Rose sauce, on shredded mixed leaf and little gem
(GF)
Poached salmon terrine with a lime & dill dressing
on mixed leaves (GF)
West Country crab cakes with a sweet chilli dip
and salad
Smoked Test Valley trout with horseradish cream
and herb salad (GF)
Deep fried brie wedges with a cranberry and port
sauce (V)
Baked Portabello mushroom with goat's cheese
topped with beetroot chutney (V, GF)
Hampshire watercress soup served with Lyburn
cheese scone (V, GF)

Poached chicken supreme served with a mixed
grape, apricot and white wine sauce (GF)
Sauted pork loin llets on crushed apple with a
Calvados sauce (GF)
Pork llet wrapped in pancetta, stuffed with
prunes, with creamy Dijon mustard sauce (GF)
Oven roast duck breast with a kumquat and
orange liqueuer jus (£3supp)(GF)
3 Bone rack of English lamb with a port &
redcurrant jus (£3supp)(GF)
Poached salmon supreme with fresh asparagus &
Hollandaise sauce (GF)
Pheasant breast stuffed with apricots and
wrapped in smoked bacon, red wine jus
(£3supp) (GF)
Lamb rump with mint , redcurrant and port
sauce (£3supp) (GF)
Roast belly pork , crackling, with cider and
tarragon sauce (GF)
Roasted red pepper stuffed with Moroccan
couscous (VE)
Mediterranean roasted vegetable Wellington(V)
Broad bean and asparagus risotto (V,GF)
Mushroom and red pepper strogonoff (V,GF)

DESsERT
Proteroles lled with cream and drizzled with
hot chocolate sauce
Fresh fruit Pavlova with chantilly cream (GF)
Raspberry and white chocolate cheesecake
Irish cream and caramel cheesecake
Brandy snap basket lled with with fresh fruit salad
and Chantilly cream
Homemade chocolate brownies with vanilla ice
cream and hot chocolate sauce
Fresh strawberries with double cream (GF)
Apple and blackberry crumble served with custard
Crème brulee (GF)
Crème caramel (GF)
Lemon posset with shortbread
Tart au ciron with raspberries
Salted caramel and chocolate torte
Traditional sherry trife
Tiramisu
Eton mess (GF)
A trio of cheese with grapes and biscuits

BUFFET menu

The ideal choice for a more informal wedding breakfast

traditional £9

continental £11

A selection of freshly cut sandwiches
and wraps with a selection of llings
Pork pie
Assorted Quiche
Sausage rolls
Mini scotch eggs
Cocktail sausages
Margherita pizza slices
Crisps

Continental cheese selection served with celery
grapes, walnuts & biscuits
Selection of Olives
Mediterranean meats including
Salamis and Mortadella and Parma ham
Continental bread selection

Finger buffet £11

bacon and sausage baps £6

Vegetable crudités and toasted tortilla served with bowls of Chips
with a selection of dips including humus,
tzatziki, salsa and guacamole

build a burger bbq £9

Chinese spring rolls
Chicken wings of re
Mixed samosas
Vegetable pakora
Onion bhajis
Peanut chicken satay
Accompanied with mango chutney,
cucumber and mint raita, aubergine chutney
Naan bread ngers

We cook them. You put them together!

roast pork baps £9
Fresh out of the oven with
stufng and apple sauce

hog roast (poa)
With stufng and apple sauce

Come and enjoy
our beautiful venue
Arrange an appointment by calling us
on 01256 771737 (option 2)
or email hospitality@testvallleygolf.com
Find out about our next Wedding Open Day
at www.testvalleygolfclub.co.uk

