Finger Buffet N o.1

Selection of Sandwiches
Sweet & Sour Chicken Wings
Crisps, Nutswith variousDips
Cheese & Tomato Pizza Breads
Selection of Quiche
Honey Glazed Cocktail Sausages

H ot Roast Potatoes

£6.95

Finger Buffet N 0.2

Selection of Sandwiches
BBQ Chicken Wings
Sausage Rolls

Crudities & Dips

Selection of Quiche
Selection of Vol-Au-Vents
Sundried Tomato Bushcetta

H ot Potato Wedgeswith Cheese & Chive Dip

£9.50

For an additional £2.50 per person you may add a
choice of 2 H ome-M ade D esserts from the following:-
Fresh Fruit Salad
Apple & Cinnamon Pie
Lemon & Lime Cheesecake
Tiramisu
All Served with Cream

Please note that we require a minimum of 25 people to
serve these finger buffets.

Cold M eat 2 Course Buffet No. 1

Choice of 2 Carved M eats (Ham, Beef, Pork & Turkey)

Crusty Roll & Butter
H ome-made Coleslaw

Home-made Potato Salad

Home-made Pasta Salad

Mixed Salad
Honey & Thyme Roasted Chicken Drumsticks

Minted N ew Potatoes

D essert

H ome-made Chocolate M ousse
Home-made Sherry Trifle

£13.00 per person
Cold M eat 2 Course Buffet N 0.2

Choice of 3 Carved M eats (Ham, Beef, Pork & Turkey)
Crusty Roll & Butter
Home-M ade Potato Salad
H ome-M ade Coleslaw
H ome-M ade Pasta Salad
H ome-M ade Cous Cous Salad
Mixed Salad
Smoked Salmon & Cream Cheese Roulade with Honey
M ustard
Crudities& Dips
Rosemary & Garlic Roast Potatoes
Goats Cheese & Roasted Vegetable Terrine
Fruit & Cheese Display

D esserts

Home-M ade Belgium Chocolate & Raspberry Cream
Roulade
H ome-M ade Chocolate & M adarin Trifle
Home-M ade Vanilla Cheesecake

£18.99 Per Person

Please note that a minimum of 25 people isrequired



Luxury Menu No. 1

Starters
H ome-M ade Soup of the Day with warm roll & butter

Chicken Liver & Brandy Pate served with home-made tomato & olive
chutney, salad garnish & warm roll & butter

Roasted M editerranean Vegetables, Sun Dried Tomato & M ozzarella Tart
with a red pepper & tomato dressing

Pan Cooked Salmon & Prawn Fishcakesserved with roasted red pepper &
limedip & salad garnish

M ain
Pan Seared Salmon Fillet laid on a bed of Crushed N ew Potatoes & Spring

Onionsserved with baby leeks, vine roasted cherry tomatoes & tomato
butter

Herb Crusted Loin of Lamb drizzled with a Redcurrant & Mint Sauce,
Rosemary roasted N ew Potatoes & Seasonal fresh vegetables

Chicken Breast Stuffed with M ozzarella, Sun Dried Tomato & Fresh Basil,
topped with a White Wine Tomato Sauce, Sauté potatoes & Seasonal fresh
vegetables

Fresh Spinach & Wild M ushroom Risotto finished with Parmesan Cheese
and served with a Rocket Salad

H ome-M ade D esserts

Iced Raspberry Soufflé filled Brandy Snap Basketswith a Wild Berry Coulis
Chocolate & Orange M ousse with Shortbread Biscuits

Lemon, Lime & Honey Cheesecake with Orange Syrup

Caramelised Apple & Cinnamon Pie served with Vanilla Custard

Selection of Cheeses with Biscuits
Coffee & M ints

2 Course - £18.99 3 Course - £22.99 4 Course - £2 5.99

Please note that a maximum of 3 selections per course to
be chosen with a minimum of 25 people required.

Luxury M enu N o0.2

Starters

H ome-M ade Soup of the Day with warm roll & butter
Honey Dew M elon with raspberry sorbet & seasonal fruits
Prawn & Citrus Salad with cracked black pepper & horseradish dressing

Crispy Shredded Duck laid on a salad of finely sliced cucumber & spring
onion with plum chutney

M ain

Oven Baked Lamb Cutlets served with a caramelised apricot sauce, rosemary
potatoes & seasonal fresh vegetables

Chicken Breast wrapped in Smoked Bacon topped with a wild mushroom
cream sauce & sage crush, new potatoes & seasonal fresh vegetables

Oven Roasted Cod Fillet served on a Pesto crust, laid on a bed of cheesy
creamed potatoeswith garlic butter & seasonal fresh vegetables

A sparagus & Mushroom Lasagne served with a crisp salad

Home-M ade D esserts

Belgium Chocolate & Raspberry Cream Roulade
Stocky Toffee & Date Pudding drizzled with Caramel Sauce
Lemon & Lime Cheesecake with Orange Syrup

Fresh Fruit & Vanilla Cream Pavlova
Selection of Cheeseswith Biscuits

Coffee & M ints
2 Course - £17.99 3 Course -£19.99 4 Course - £23. 99

Please note that a maximum of 3 selections per course to
be chosen with a minimum of 25 people required.



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, leaing 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 -dlckages ar
tailored made to suit each client.

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

Please contact us for further detai

Please see our enclosed menus for you to selewt fro

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

A popular Disco is available for your eveni
reception at a cost £150 - subject to availahility

We are happy tsource alternative entertainme
should the Disco be unavailab

Guests are welcome to book their c
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
designed for informal layouts and the prices do not
include table lnen hire.



