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On behalf of myself and the staff at Imber Court, I would like to take this
opportunity to congratulate you both on your engagement.

We aim to make your wedding day the most successful and memorable
day of your lives.

Prior to your wedding we will offer advice and
reassurance. On the day of your wedding, our Events Manager will

personally arrange your day enabling you both to relax and enjoy yourselves.

As part of our service we will make an appointment with you to confirm all
arrangements and to go through every aspect of your day in detail.

We are confident that we can help you to plan and arrange
a truly unforgettable occasion.

We hope that you choose Imber Court for your special day.

Best Wishes

Michael Kerslake
General Manager

Telephone: 020 8398 1267

Website: www.imbercourt.com




Civil Weddings &l Partnerships

Imber Court is proud to be licensed for Civil Weddings el Partnerships. We
have three rooms available, they are the Esher Suite, Dining Room and
McDowell Suite.

These can be hired additionally at the following cost

Esher Suite £250
To seat a maximum of 65 guests
Dining Room £250
To seat a maximum of 90 guests
McDowell Suite £350

To seat a maximum of 190 guests

A private room will be set aside for the registrar to prepare.

Under the Marriage Act 1994, The McDowell Suite, Dining Room and Esher Suite
have been licensed for Civil Marriage Ceremonies and for Civil Partnerships

in pursuance of the Civil Partnership Act 2004.

Telephone: 020 8398 1267

Website: www.imbercourt.com




The Meal

The meal usually lasts approximately two hours.

We do ask that you and your guests are seated at the time

Requested to ensure that your food does not spoil.

It is customary during the meal to serve wine for your guests and
to use champagne or a sparkling wine for the toast but if you

have any specific requests please discuss them.

To customise your wedding further, additional charges may be
added.

Photographs

When you arrive at the Club, you are able to use our gardens or any other part of the grounds for

your photographs ot, if you wish, the room you have booked may be used as a backdrop instead.

While the photographs are being taken, guests can wait in our downstairs

Thames Bar and have a drink,

Telephone: 020 8398 1267

Website: www.imbercourt.com




BRONZE

Red Carpet

The wedding party is greeted at the front door with a complimentary glass of champagne
for the Bride and Groom and escorted to the function suite.

Welcome drinks for guests on arrival
- Pimms with Fresh Fruit
- Sparkling wine
- Bucks Fizz
Menu choice of 3 courses from either the wedding breakfast or buffet menu.
Half a bottle of house wine per person
Mineral Water on the tables
Sparkling wine to toast the health of the Bride and Groom.

Chair covers with colour Co-ordinated Sashes

Cake stand and Rnife

From

£60.00 per person Incl Vat
(Prices are subject to change)

Telephone: 020 8398 1267

Website: www.imbercourt.com




STARTER,

Sliced Melon with Fresh Fruit

Atlantic Prawns with a Marie Rose Dressing
Served on a Bed of Salad

Filo Tart with Olives, Cucumber, Tomato and Feta Cheese
Served with a Coriander TzatziKi dressing

MAIN COURSE

Roasted Chicken Supreme
Stuffed with Spinach and Stilton with a Port Wine Dressing

Pan Roasted Duck Breast
Served with a Blueberry and Port Sauce

Roast Sirloin of Beef,
Medley of Potatoes and Asparagus with a Burgundy Sauce

Chefs Medley of Vegetables
Choice of Potatoes

DESSERT

Fresh Fruit Salad
Vanilla Cheesecake
Profiteroles with Chocolate Sauce

Coffee and Mints

Telephone: 020 8398 1267

Website: www.imbercourt.com




STARTER.

Sliced Melon with Fresh Fruit

Atlantic Prawns with a Marie Rpse Dressing
Served on a Bed of Salad

Filo Tart with Olives, Cucumber, Tomato and Feta Cheese
Served with a Coriander Tzatziki Dressing.

MAIN COURSE

FHoney Roast Ham
Roast Beef
Roast Turkey
Quiche
Pasta Salad
Greek Salad
Green Salad
Coleslaw
Warm New Potatoes

DESSERT

Fresh Fruit Salad
Vanilla Cheesecake
Profiteroles with Chocolate Sauce

Coffee and Mints

Telephone: 020 8398 1267

Website: www.imbercourt.com




SILVER,

Red Carpet

The Wedding Party are greeted at the front door with a complimentary glass of Champagne
for the Bride and Groom and escorted to the function suite.

Welcome drinks for guests for on Arrival
- Pimms with Fresh Fruit
- Sparkling Wine
- Kir Royale
- Alcoholic Fruit Punch
Menu choice of three courses from either the Wedding Breakfast or the Buffet Menu.
Half a Bottle of Wine per person
Mineral Water on the tables
Sparkling Wine to toast the health of the Bride and Groom
Cake stand and Rnife

Chair Covers with Colour Co-ordinated Sashes

From

£ 65.00 per person Incl Vat
(prices are subject to change)

Telephone: 020 8398 1267

Website: www.imbercourt.com




Filo Tart with Olives, Cucumber, Tomato, Feta Cheese
Served with a Coriander Tzaziki Dressing

Scottish Smoked Salmon
Served with Black Pepper, Lemon and Brown Bread

Smoked Chicken and Avocado Torte
Served with a Gooseberry Salsa Verde

MAIN COURSE

Roasted Chicken Supreme
Served with a choice of sauce:
Red Wine and Herb or White Wine and Mushroom
Traditional Roast Gravy

Garlic I Herb Marinated Fillet of Lamb
Served with a Red Wine Jus

®Pan Roasted Duck,
Served with a Blueberry I Port Sauce

Chef’s Medley of Vegetables
Choice of Potatoes

DESSERT
Vanilla Cheesecake
Raspberry Romanoff in Brandy Snap Basket on a Duo of Fruit Coulis

Chocolate Torte

Telephone: 020 8398 1267

Website: www.imbercourt.com




Filo Tart with Olives, Cucumber, Tomato, Feta Cheese
Served with a Coriander Tzaziki Dressing

Scottish Smoked Salmon
Served with Black Pepper, Lemon and Brown Bread

Smoked Chicken and Avocado Torte
Served with Gooseberry Salsa Verde

MAIN COURSE

Dressed Poached Salmon
Glazed Honey Roast Ham
Roast Sirloin of Beef
Quiche
Green Salad
Waldorf Salad
Coleslaw
Tomato and Red Onion Salad
Warm New Potatoes

DESSERT
Vanilla Cheesecake

Raspberry Romanoff in Brandy Snap Basket
on a duo of Fruit Coulis

Chocolate Torte

Coffee and Mints

Telephone: 020 8398 1267

Website: www.imbercourt.com
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Red Carpet on arrival

The Wedding Party is greeted at the front with complimentary glass of champagne for the
Bride and Groom and escorted to the function room.

Welcome drinks for guests on arrival
- Pimms with Fresh Fruit
- Champagne
- Kir Royale
- Alcoholic Fruit Punch
Menu choice of four courses from either The Wedding Breakfast or Bujffet Menu
Half a Bottle of Wine per person
Mineral Water on the tables
Champagne Toast to the health of the Bride and Groom
Cake stand and Rnife

Chair Covers with Colour Co-ordinated Sashes

From

£ 75.00 per person Incl Vat
(prices are subject to change)

Telephone: 020 8398 1267

Website: www.imbercourt.com




STARTER
Lamb Kofta served with a Mint T Cucumber Dressing

Scottish Smoked Salmon
Served with Black Pepper, Lemon &l Brown Bread

Filo Tart with Olives, Cucumber, Tomato, Feta Cheese
Served with a Coriander Tzaziki Dressing

MENU

Pan Roasted Duck Breast
Served with a Blueberry and Port Sauce

Tornedo Rossini

Served with a Red Wine Jus

Rack of Lamb
With a Herb and Mustard Crust and a Redcurrant and Tarragon Jus

Chef’s Vegetable Medley
Choice of Potatoes

DESSERT
Pineapple Barbados

Raspberry Romanoff in Brandy Snap Basket
On a duo of Fruit Coulis

Chocolate Torte
CHEESE

A selection of English and Continental Cheese
Served with Celery, Grapes and Biscuit Selection

Coffee and Mints

Telephone: 020 8398 1267

Website: www.imbercourt.com
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STARTER
Lamb Kofta served with a Mint < Cucumber Dressing

Scottish Smoked Salmon
Served with Black Pepper, Lemon &l Brown Bread

Filo Tart with Olives, Cucumber, Tomato, Feta Cheese
Served with a Coriander Tzaziki Dressing

MENU

Dressed Scottish Salmon
King Prawns
Roast Sirloin of Beef
Honey Glazed Roast Ham
Quiche
Mixed Green Salad
Pasta Salad
Waldorf Salad
Tomato and Onion Salad
Coleslaw
Warm New Potatoes

DESSERT
Pineapple Barbados

Raspberry Romanoff in Brandy Snap Basket
On a Duo of Fruit Coulis

Chocolate Torte
CHEESE

A selection of English and Continental Cheese
Served with Celery, Grapes and Biscuit Selection

Coffee and Mints

Telephone: 020 8398 1267

Website: www.imbercourt.com




MENU

For children 12 or under

STARTER.

Cream of Tomato Soup
Melon Cocktail

MAIN MEAL

Fish Fingers
Chicken Nuggets
Spaghetti Bolognaise
Vegetable Burger
Deep Fried Scampi

The above meals (except Spaghetti Bolognaise) are served with chips and either baked
beans, garden peas or salad.

DESERT

Ice Cream

Children under 5 receive a complimentary meal as above

Please select the same menu for all of your children guests.

Telephone: 020 8398 1267

Website: www.imbercourt.com
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Finger Buffet Menu 2017

Selection of Freshly Made Sandwiches
Assorted Bridge Filled Rolls
Smoked Salmon &I Cream Cheese Ciabatta
Sausage Rolls*

Honey e Sesame Cocktail Sausages™
Breaded Chicken Goujons™
Chinese Chicken Sate*

Ginger eI Lemon Chicken SRewers™
Duck Spring Rolls*
Vegetable Spring Rolls*

Indian Selection™
Prawn Twisters™
Mini Patisserie Selection

PLEASE SELECT ANY SIX ITEMS FROM THE ABOVE
FOR £12 PER HEAD

Please note that the items above marked with * will be served warm unless advised otherwise

Additional items which can be added

Cheese &I Biscuits Platter Antipasto & Olives
(each platter will serve 10) (each platter will serve 10)
£25 per platter £25 per platter
Bowls of Crisps & Tortillas Crudite with a Selection of Dips
(each bowl serves 10) (each platter served 25)
£4 per bowl £25 per platter

Al Prices inclusive of Vat @ 20%

Telephone: 020 8398 1267

Website: www.imbercourt.com
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Entertainment
Name Contact
Disco—LR Entertainment Lee Russell Tel: 07799 643889
Magician Jim Bannan Tel: 0800 032 1041
Web: www.magicianfim.co.uk,

Decorations
Name Contact

Balloons Bit of a Do Tel: 0208 391 5466
Balloons Card Collection Tel: 0208 941 4462
Florist The Secret Garden Tel: 0208 398 5505

Florist Lily Blosson 0208 979 5656

www.hamptoncourtflower.com

Table Centres & Stationary | Dressing for Dinner Tel: 01932 234691

Photographer

Name Contact

Tel: 07902 090411
Yellow Circle Photography | Simon Berry | Email: simon@yellowcirclephotography.com
Web: www.yellowcirclephotography.com

Will Hughes Photography | WALl Hughes Tl 07984 615602
Web: www.willhughesphotography.co.uk,

Telephone: 020 8398 1267

Website: www.imbercourt.com




