
The Severn Package

Wedding Reception Arrival Drinks

Glass of Wine

Glass of Alcoholic Punch/Fruit Punch

Glass of Pimms

Glass of Bucks Fizz

Glass of Sherry

Glass of Orange Juice

Reception arrival drinks are included in the wedding packages.

Alternative drinks and prices are available upon request.

Reception Drinks

Half a bottle of red or white house wine per guest to compliment your meal.

Half a bottle of still or sparkling mineral water per guest.

A glass of sparkling wine to accompany your speeches.

Three course meal chosen from our menu below with coffee and mints.

White table linen and napkins.

Starters
Tomato & Buffalo Mozzarella Salad - Fresh tomato & buffalo 
mozzarella, presented on a bed of dressed rocket leaves drizzled 
with olive oil and ripped basil.

La Rochelle Chicken Liver, Cream & Cognac Pate - Pan fried chicken 
livers, combined with fresh herbs, cognac and spices to create a rich and 
creamy pate. Served with red onion marmalade and wholemeal toast.

Melon & Orange Sorbet - Half ripe Galia melon fi lled to the brim with 
refreshing Mediterranean orange sorbet drizzled with Cointreau.

Chef’s Homemade Soup of the Day - Served with a warm bread roll.

Main Courses
Roast Topside of Beef with Yorkshire Pudding - Succulent topside 
of beef slow roasted and served with a rich red wine gravy and 
traditional Yorkshire pudding.

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

Roast Turkey - Boned and rolled turkey, simply roasted and served 
traditionally with stuffi ng, bacon wrapped sausage and cranberry sauce.

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

Desserts
Woodlands Cheese Cake - Rich creamy cheese cake on a crumbly 
biscuit base topped with woodlands fruits in a raspberry sauce.

Strawberry & Champagne Charlotte - Shortcake sandwich fi lled 
with a creamy strawberry and champagne mousse and dressed with 
whipped cream and fresh strawberry’s.

Deep dish Apple Pie - Butter rich short pastry fi lled with cooked apples 
and spices, served with fresh pouring cream.

Fresh Fruit Salad - Seasonal fruits peeled and chopped in a sweet 
citrus syrup, served with fresh pouring cream.



The Almondsbury Package

Starters
Duck & Port Pate - Shredded breast of duck with port and seasonal 
herbs bound together to form a delicate savoury pate, served with a 
sharp fruit chutney and wholemeal toast.

Smoked Salmon Bilinis - Thinly sliced salmon simply served on a 
golden puff pastry case with lemon juice and cracked black pepper, 
dressed with a dill and lemon garnish.

Tomato & Buffalo Mozzarella Salad - Fresh tomato and buffalo 
mozzarella, presented on a bed of dressed rocket leaves, drizzled with 
olive oil and ripped basil.

Deep Fried Mango & Brie Parcels - A pastry parcel packed with 
exotic taste of mango, subtly blended with a creamy brie cheese and 
deep fried until golden brown. Served on crisp green leaves with a 
fl avoursome sweet chilli and coriander sauce.

Main Courses
Roast Loin of cod in a parsley butter - Prime loin of cod fi llet simply 
baked under foil with lemon & served with seasoned parsley butter.

Stuffed Saddle of Lamb - Early season New Zealand lamb saddle 
stuffed with a light fruit and herb farce and served with sweet citrus 
fl avoured gravy.

Grilled Salmon Hollandaise - Lean fi llet of salmon lightly grilled and 
dressed with a creamy hollandaise sauce on a bed of water cress.

Stuffed Chicken Breast - Tender chicken breast stuffed with a sweet 
basil mozzarella cheese and wrapped in parma ham, roasted and 
served with a light tomato and basil sauce.

Desserts
Tiramisu - Italian coffee & almond trifl e made with mascarpone cheese, 
dressed with grated chocolate & coca powder.

Chocolate & Black Cherry Torte - A chocolate sponge topped with a 
creamy mousse and a black cherry glaze.

Chocolate & Orange Melt - A moist chocolate Belgian sponge with a 
rich couverture chocolate ganache infused with orange.

Apple & Cinnamon Tart Tatin - A fresh dessert with an English twist 
using fresh granny smith apple wedges, baked in a rich butter and 
cinnamon sauce on a puff pasty base.



The St. Swithins Package

Starters
Yakitori Chicken - Strips of chicken breast fi llet marinated in 
yakitori sauce and lightly grilled, served on Asian style noodle salad.

Gravadlax Salmon - A cured dill salmon served with slightly 
toasted brioche, crisp green leaves dressed with crème fresh, 
dill and lemon garnish.

Red Onion Marmalade & Goats Cheese Tart - Home made short 
crust pastry fi lled with onion marmalade, topped with grilled goats 
cheese served with crisp green leaves.

Melon & Parma Ham - Succulent slices of seasonal melon & wafer 
thin slices of the fi nest parma ham served with green leaves and a 
zest of citrus fruits.

Main Courses
Rack of Lamb - Succulent best end of lamb slowly roasted and 
served slightly pink in a rack with rich dark minted gravy.

Beef Wellington - Prime fi llet steak on a bed of chicken liver pate, 
wrapped in a golden puff pastry case and served with a rich sweet 
port wine jus.

Pan Fried Duck Breast - Pan fried duck breast slightly seasoned 
and served with a citrus jus.

Pan Fried Tuna Steak - Fresh tuna steak pan fried and served 
with a tomato, chilli and lime salsa, topped with fresh coriander.

Desserts
Lemon Tart - Sharp lemon tart in a short pastry case served with 
a complimentary lime fl avoured sorbet.

Crème Brulee - Individual sweet egg custards, encrusted with a 
crunchy toasted brown sugar topping.

Caramel & Apple Crunch Tart - Short crust pastry fi lled with sweet 
custard studded with apple chunks, topped with a caramel sauce and 
crunchy crumble.

Triple Chocolate Bavarois Rich dark chocolate mousse topped with 
ganache set on a moist chocolate sponge.

Coffee & Petit Fours.

Cheese Board - designed for a table of 10.



Discos

Including disco lighting, music of your choice and dance fl oor.
£300 per night.

Flowers

Ranging from £20 up to £40 for table arrangements. 
Ask your wedding coordinator for some successful examples and ideas.

Balloons & Confetti

Balloon decorations starting from £10.

Confetti from £1.99.

Chair Covers

£4.50 per chair.

Food

Canapés - £6.95 per person.

Crudités - £2.95 per person .
(a selection of dips with cucumber, celery & carrots).

Cheeseboards - £45.00 (Designed for a table of 10).

Fruit Platters - £20.00 (Designed for a table of 10). 

BBQ menu available upon request.

Optional Extras



Menu 1 - £8.95 per person
Cocktail sandwich selection
Hot & spicy chicken drumsticks
Individual vegetarian quiche
Savoury Lincolnshire cocktail chipolatas
Mixed canapé selection
Oriental dim sum selection
Golden potato wedges

Menu 2 - £12.95 per person
Selection of fi lled wraps
Barbecue chicken wings
Tomato, basil & garlic brochettes
Dry spiced spare ribs
Assorted savoury pastries
Warm salmon brochettes
Roasted garlic and rosemary potatoes

Cold Canapés – £6.95 per person
Chicken liver parfait
Cream cheese & prawn
Tomato, garlic & basil
Anchovy & sweet dill pickle
Feta cheese & olive

Warm Canapés – £6.95 per person
Smoked salmon & horseradish cream
Stilton & red onion
Wild mushrooms & garlic
Mini Thai dim sum selection

Fork Buffet – £13.95 per person
Selection of cold meats
Flaked tuna, mayonnaise & spring onions
English & continental cheese selection
Potato salad & chive mayonnaise
Tomato & red onion salad in vinaigrette
Dressed green leaves
Pasta spiral in a light garlic & herb oil
Rustic wholemeal bread and butter

Buffet Selection



The Bristol Golf Club has the facility to hold Civil Ceremonies in one of our 4 fully licensed suites.

Choose from a more intimate suite on our fi rst fl oor overlooking 200 acres of beautiful Gloucestershire countryside or one of 
our larger ground fl oor suites with its own terrace area next to one of our stunning water fountains for a sensational photo opportunity.

Our Civil Ceremony suites can accommodate between 10 and 120 guests.

St. Swithins Suite - £400

The Terrace Room - £300

The Sherrell Room - £250

The Severn Room - £250

Wedding Accommodation 

The Bristol Golf Club has built up a strong relationship with a number of local establishments over the years.

We would be only to happy to recommend to you and your wedding guests a choice of options from 
accommodation to arranging any transfers to and from The Bristol Golf Club.

As a renowned golf venue, accommodation locally is often at the premium throughout the year and 
we would advise that you book as early as possible to avoid disappointment.

Please contact us to tailor your package accordingly and detail any preferential rates.

Tee of before the big day:

The Bristol Golf Club will also be happy to incorporate into your wedding package a round of golf 
on one of our courses for you and your guests at a preferential rate.

Civil Ceremonies  



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
    /AbadiMT-CondensedExtraBold
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [1275.591 907.087]
>> setpagedevice




