
F inger  Buffet  N o.1 
 

Select i on  of  San dw i ches 
Sw eet  &  Sou r  Chi cken  W i n gs 

Cr i sps, N u t s w i t h v ar i ous D i ps 

Cheese &  Tom at o Pi zza B r eads 

Select i on  of  Qu i che 

H on ey  Glazed Cock t ai l  Sausages 
H ot  R oast  Pot a t oes 

 

£6.95 
 

F inger  Buffet  N o.2 
 

Select i on  of  San dw i ches 
BBQ Chi cken  W i n gs 

Sausage R ol ls 

Cr udi t i es &  D i ps 

Select i on  of  Qu i che 

Select i on  of  V ol -A u -V en t s 

Sun dr i ed Tom at o Bu shcet t a  

H ot  Pot at o W edges w i t h Cheese &  Chi v e D i p  
 

£9.50 
 

F or  an addi t ion al £2.50 per  per son you m ay  add a 
choice of 2 H om e-M ade D esser ts fr om  t he follow ing:-  

F r esh F r u i t  Sal ad  
A pple &  Ci n n am on  Pi e 

Lem on  &  Li m e Cheesecake 
Ti r am i su  

A l l  Ser v ed w i t h Cr eam  

 
Please n ot e t hat  w e r equ i r e a m i n i m um  of  25 people t o 

ser v e t hese f i n ger  bu f fet s. 
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Cold M eat  2 Cour se Buffet  N o. 1 
Choi ce of  2 Car v ed M eat s (H am , Beef , Por k  &  Tur key ) 

Cr ust y  R ol l  &  Bu t t er  
H om e-m ade Coleslaw  

H om e-m ade Pot a t o Salad  
H om e-m ade Past a Sal ad  

M i x ed Salad  
H on ey  &  Thy m e R oast ed Chi cken  D r um st i cks 

M i n t ed N ew  Pot at oes 

D esser t  

H om e-m ade Chocolat e M ousse 
H om e-m ade Sher r y  Tr i f le  

£13.00 per  per son 
 

Cold M eat  2 Cour se Buffet  N o.2 
Choi ce of  3 Car v ed M eat s (H am , Beef , Por k  &  Tur key ) 

Cr ust y  R ol l  &  Bu t t er  

H om e-M ade Pot a t o Salad  

H om e-M ade Coleslaw  

H om e-M ade Past a Salad  

H om e-M ade Cou s Cous Salad  

M i x ed Salad  

Sm oked Salm on  &  Cr eam  Cheese Rou lade w i t h H on ey  
M ust a r d  

Cr udi t i es &  D i ps 

Rosem ar y  &  Gar l i c Roast  Pot at oes 

Goat s Cheese &  R oast ed V eget able Ter r i n e 

F r u i t  &  Cheese D i spl ay  

D esser ts  

H om e-M ade Belgi um  Chocolat e &  R aspber r y  Cr eam  
Rou la de 

H om e-M ade Chocolat e &  M adar i n  Tr i f le 

H om e-M ade V an i l la Cheesecake 

£18.99 Per  Per son 
Please note that  a m in im um of 25 people is r equi r ed . 
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Lux ur y  M enu N o. 1  
 

St ar t er s 
 

H om e-M ade Soup of  t he D ay  w i t h  w ar m  r ol l  &  bu t t er  
 

Chi cken  L i v er  &  B r an dy  Pat e ser v ed  w i t h  hom e-m ade t om at o &  ol i v e             
chu t n ey , sa lad  gar n i sh  &  w ar m  r ol l  &  bu t t er  
 

R oast ed M ed i t er r anean  V eget ables, Sun  D r i ed   Tom at o &  M ozzar el la  Tar t  
w i t h  a  r ed  pepper  &  t om at o dr essi n g 
 

Pan  Cooked Sa lm on  & Pr aw n  F i shcak es ser v ed  w i t h  r oast ed  r ed  pepper  &  
l i m e d i p  &  sa lad  gar n i sh  

 

M ain  
 

Pan  Sear ed Sa lm on  F i l let  la id  on  a  bed of  Cr ushed N ew  Pot a t oes &  Spr i n g 
On i on s ser v ed w i t h  baby  leek s, v i n e r oast ed  cher r y  t om at oes &  t om at o             
bu t t er  
 

H er b Cr ust ed  Loi n  of  Lam b d r i zz led  w i t h  a  R edcur r an t  &  M in t  Sauce,   
R osem ar y  r oast ed  N ew  Pot a t oes &  Season a l  f r esh  v eget ables 
 

Chi cken  Br east  St u f fed  w i t h  M ozzar el la , Sun  D r i ed  Tom at o &  F r esh Basi l , 
t opped w i t h  a  W hi t e W i n e Tom at o Sauce, Saut é pot a t oes &  Season a l f r esh 
v eget ables 
 

F r esh Sp i n ach  &  W i ld  M ush r oom  R i sot t o f i n i shed  w i t h  Par m esan  Cheese 
an d ser v ed w i t h  a  R ocket  Sa lad 

 

H om e-M ade D esser t s 
 

I ced  R aspber r y  Souf f lé f i l led  B r an dy  Sn ap Bask et s w i t h  a  W i ld  Ber r y  Cou l i s 

Chocola t e &  Or an ge M ousse w i t h  Shor t br ead  B i scu i t s 

Lem on , L i m e &  H on ey  Cheesecak e w i t h  Or an ge Sy r up  

Car am el i sed A pp le &  Ci n n am on  Pi e ser v ed w i t h  V an i l la  Cust ar d  
 

Select i on  of  Cheeses w i t h Bi scu i t s 

Cof fee &  M in t s 
 

2 Cour se - £18.99  3 Cour se - £22.99  4 Cour se - £2 5.99 
  
 

Please n ot e t hat  a m ax i m um  of  3 select i on s per  cou r se t o 
be chosen  w i t h a m i n i m um  of  25 people r equ i r ed. 
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Lux ur y  M enu N o.2 
 

St ar t er s 
 

H om e-M ade Soup  of  t he D ay  w i t h  w ar m  r ol l  &  bu t t er  
 

H on ey  D ew  M elon  w i t h  r aspber r y  sor bet  &  season a l f r u i t s 
 

Pr aw n  &  Ci t r us Sa lad  w i t h  cr ack ed black  pepper  &  hor ser ad i sh  d r essin g 
 

Cr i spy  Shr edded D uck  la i d  on  a  sa lad  of  f i n ely  sl i ced  cucum ber  & spr i n g                   
on i on  w i t h  p lum  chut n ey  
 

M ain  
 

Ov en  Baked  Lam b Cut let s ser v ed w i t h  a  car am el i sed apr i cot  sauce, r osem ar y  
pot a t oes &  season a l  f r esh  v eget ables 
 

Chi cken  B r east  w r apped i n  Sm ok ed Bacon  t opped w i t h  a  w i ld  m ushr oom  
cr eam  sauce &  sage cr ush, n ew  pot a t oes &  season a l  f r esh  v eget ables 
 

Ov en  Roast ed  Cod F i l let  ser v ed on  a  Pest o cr ust , la id  on  a  bed  of  cheesy  
cr eam ed pot a t oes w i t h  gar l i c bu t t er  &  season a l  f r esh  v eget ables 
 

A spar agus &  M u shr oom  Lasagn e ser v ed w i t h  a  cr i sp  sa lad  
 

H om e-M ade D esser t s 
 

Belgi um  Chocola t e &  R aspber r y  Cr eam  R ou lade 
 

Stocky  Tof fee &  D at e Pudd i n g dr i zz led  w i t h  Car am el Sauce 
 

Lem on  &  L i m e Cheesecake w i t h  Or an ge Sy r up 
 

F r esh F r u i t  &  V an i l la  Cr eam  Pav lov a 

 

Select i on  of  Cheeses w i t h B i scu i t s 
 

Cof fee &  M in t s 
 

2 Cour se - £17.99  3 Cour se - £19.99  4  Cour se - £23. 99 

 
Please n ot e t hat  a m ax i m um  of  3 select i on s per  cou r se t o 

be chosen  w i t h a m i n i m um  of  25 people r equ i r ed. 
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The  welcoming atmosphere and  charming  
countryside setting make our Clubhouse at  
Taunton Vale Golf Club an absolutely delightful 
venue for your Wedding Reception. 
 
Our extended dining room and bespoke  
conservatory comfortably accommodate most 
sizes of event -  from an intimate reception for 
20 guests to larger family celebrations of up to 
120 seated. 
 
Excellent Clubhouse facilities include a fully 
stocked, licensed bar with a first class catering 
reputation. 
 
Our attention to detail, great flexibility and 
highly professional approach means you can 
have the utmost confidence in our                                
arrangements, leaving you to enjoy our friendly                   
atmosphere and savour the delightful                      
hospitality  you will receive on your special day. 
 
We know how important your big day is to you 
and take great pride in tailor making it to suit  
your individual requirements. We are also able 
to provide additional services required for your 
day, for example flowers, balloons or a disco. 
 
We look forward to meeting with you and      
booking your dream wedding with us. 
 
 
 
 
 
 
For further information or for availability, 
please contact the Club Secretary’s Office  
Tel:         01823 412220 
Fax:        01823 413583 
E-mail:   tvgc@gotadsl.co.uk 
Or visit    www.tauntonvalegolf.co.uk 
 

Various drink packages are available. 
 

Our Bar Facilities can cater for Drinks on Arrival, 
Table Wines and Toasting Wines - all packages are 

tailored made to suit each client. 
 

Should you wish to supply your own wines,                     
a Corkage Fee will apply. 

 
Please contact us for further details.  
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A  popular Disco is available for your evening             
reception at a cost £150 -  subject to availability. 

 
We are happy to source alternative entertainment 

should the Disco be unavailable. 
 

Guests are welcome to book their own                       
entertainment . 

A non refundable Room Hire Charge of £100 will 
apply to every booking. 

 

All outstanding balances must be settled prior to 
your day. 

 

All prices are correct at the time of print. 
 

Please note that Finger Buffet No.1 & No.2 are            
designed for informal layouts and the prices do not 

include table linen hire.   
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Please see our enclosed menus for you to select from. 
 

 Our Head Chef is happy to discuss alternative 
menus should you wish to. 

 


