A fairytale setting

For a wonderful celebration
Arriving at Horsley Towers is the first of many unforgettable experiences.
Through acre upon acre of Surrey parkland, up the sweeping driveway; then your
first glimpse of the ornate turrets, intricate Victorian brickwork and playful
battlements. This is a wedding setting like no other.
Built in 1820, the core of the Towers was designed by Charles Barry, better known
for creating the Houses of Parliament. The property was soon adopted as the
ancestral home of the Lovelace family including the renowned Lady Ada Lovelace,
daughter of Lady Byron. She was followed by, among others, Sir Thomas Sopwith,
creator of the legendary Sopwith Camel aeroplane.
Whether it’s your reception, your ceremony or both, we’ll make sure your day is as
individual, uplifting and memorable as you have always dreamed.

Give your imagination free rein
You no doubt have your own ideas about your special day, from the classic and traditional to the creative
and quirky. If you are looking for inspiration, we can provide plenty of suggestions, or you’re welcome to
take the lead and let your imagination run riot. We believe no two weddings should ever be the same.
You could hold your ceremony in the Sopwith. Then for a dazzling wedding breakfast there is the
atmospheric Great Hall, decorated with 150 coats of arms, 38 in the tall windows. The Great Hall can seat
up to 110 and looks stunning with twinkling candles or swathed in shafts of summer sunlight. We also have
a range of smaller rooms, suitable for more intimate gatherings.
Take advantage of our stunning grounds for some truly memorable photographs. While you capture the
moment, we’ll host your drinks reception and keep the conversation flowing with tall Pimms, classic Kir
Royales and decadent Bellinis as your guests enjoy a string quartet.

Sensational food for a sparkling occasion
Horsley Park is all about exceptional produce, farm-fresh ingredients and flexible
options: enjoy the delicate spices of Mediterranean vegetables presented on
a bed of basil linguine, or the full, fresh flavours of British seafood in a shallot
vinaigrette. Finish with light yet lavish tiramisu with mascarpone or spectacular
ice-cream sundaes – the possibilities are endless.
Our head chef is looking forward to meeting with you to talk through your ideas
and explain the best seasonal produce. No meal would be complete without some
excellent wines and Champagne and we can offer some of the finest vintages from
French chateaux, as well as some lesser-known gems from around the world.
As the stars come out treat your guests to a ‘midnight feast’ of fine cheeses or, for
something out of the ordinary, bacon baguettes.

A dream-like end to a magical day
The memories needn’t end with the last dance. As the party winds down, retire to one of our two
luxurious bridal suites complete with roll-top bath, his and hers sinks or invigorating walk-in shower.
In the morning, wake up to a sparkling Champagne breakfast with farm-grown strawberries. Where
better to start your married life together?

Every little detail
As the build-up begins, our team will make sure you and your guests feel extra-special. From
arranging a treatment for the bridal group to organising the make-up and hair stylist.

Your home from home
For the ultimate in exclusivity, we can give you the run of the house: the rooms, restaurant and
grounds. Our team will be there to help whenever we’re needed and, when we’re not, we will happily
merge into the background. Nothing is more important to us than your special day.
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Your Wedding Day
Exclusive Use of the Towers at Horsley Park
“Imagine telling your friends in years to come of how you celebrated your
special day in the privacy of The Towers…”

Exclusivity of The Towers gives you the added benefits of….
- Exclusive use of the Towers building and immediate grounds*
- Bridal Suite for the night of your special day with a Champagne breakfast
- Your own toastmaster certified by the London Guild of Toastmasters
- Tasting of your own chosen menu for the Bride & Groom
- White linen including chair covers with coloured sashes
- Use of our Ceremonial Knife and Sterling Silver cake stand
- Return to us for your first anniversary on dinner, bed & breakfast stay
- No additional Room Hire charges
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Your Wedding Day
Exclusive Use of the Towers at Horsley Park
Tariff for Exclusive Use
January to April
Friday's - £3,000
Saturday's & Bank Holiday's - £4,000
Sunday's - £2,500
May to September & inc. December:
Friday's - £4,000
Saturday's & Bank Holiday's - £5,000
Sunday's - £3,500
October to November:
Friday's - £3,000
Saturday's & Bank Holiday's - £4,000
Sunday's - £2,500
The Towers are provided on a exclusive use only basis from 12noon until 7am
the following morning (check times). Excluding the Bridal Suite, accommodation
in the Towers is available exclusively for your guests, please see attached
accommodation tariff. *Use of the lawns from marquees in not permitted.
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Your Wedding Day
Food & Drink
“Celebrate your first meal together as ‘newly-weds’ by allowing Matthew
Gardner our Executive Chef, to create a truly memorable experience……”
In-keeping with the fashion that is ‘food’ our menus offer the very best of local
and seasonal produce for your Wedding Breakfast. We do however understand
that you may have a particular menu in mind for your special day and are happy
to discuss a bespoke offering.
Our Wedding Breakfast menus are charged from £60.50 per guest to include
three sumptuous courses, freshly brewed coffee or speciality tea, and after
dinner chocolates.
Children (2-12 years) charged at £30 per child to include 3 course meal, fruit
juice or squash and a children’s entertainment pack. Under 2’s are
complimentary. Wine, Champagne and mineral waters are charged at an
additional cost, please see relevant page. We will endeavour to source a style
or vintage of wine to suit your preference should you not be to select from our
full wine menu. We are unable to offer corkage at this venue.
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Your Wedding Day
On Your Arrival
‘Ada Byron’ - Pimms No.1 or Winter Pimms, Fresh Orange Juice & Mineral
Waters with a choice of 2 canapés
£18.50 per guest
‘Tommy Sopwith’ - Buzz Fizz, Fresh Orange Juice & Mineral Waters with a
choice of 2 canapés
£19.50 per guest
‘Charles Barry’ - Sparkling Wine, Fresh Orange Juice & Mineral Waters with a
choice of 3 canapés
£23.50 per guest
‘William King’ - Sparkling Rose Wine, Fresh Orange Juice & Mineral Waters
with a choice of 3 canapés
£25.00 per guest
‘Lord Lovelace’ - Champagne, Fresh Orange Juice & Mineral Waters with a
choice of 3 canapés
£27.50 per guest
2 alcoholic & 1 non alcoholic drink per guest included in all packages
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Your Wedding Day
Canapé Selection
Prime roasted beef filled mini Yorkshires with horseradish cream
Cherry tomato & mozzarella crostini with basil pesto (v)
Mini fish ‘n’ chip cones
Spiced lamb kofta’s with minted yogurt
Smoked salmon on toast with caviar & crème fraiche
Goats cheese & black olive tapenade filled Pesto cups (v)
Marinated Thai style tiger prawn spoons
Mini vegetable spring rolls with a Vietnamese dipping sauce (v)
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Your Wedding Day
To Start
Scottish Smoked Salmon
classically served with shallots, capers & parsley, granary bread & butter
King Prawn & Crayfish Cocktail
avocado, cucumber spaghetti, cocktail sauce
Foie Gras & Ham Hock Terrine
sauternes jelly, toasted brioche, port reduction
Fillet of Beef Carpaccio
parmesan shavings, rocket salad, truffle oil
Glazed Goats Cheese En Croute (v)
mulled fig & pear chutney, toasted walnuts
Baked Field Mushroom, Stilton & Asparagus Wellington (v)
red onion confit, shallot vinaigrette
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Your Wedding Day
Soups
Soup can be selected as your choice of starter, or alternatively as an additional
course for which a supplement would apply

Woodland Mushroom (v)
truffle oil croutons
Caramelised Butternut Squash (v)
parmesan, basil oil, garlic croutons
Chilled Gazpacho (v)
Traditional Andalucían garnish, fried tortillas
Ham Hock & Split Pea
Sour dough croute, crème fraiche
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Your Wedding Day
Main Courses
Pan Fried Supreme of Corn Fed Chicken
celeriac mashed potatoes, spinach, porcini mushroom & Madeira sauce
Honey Glazed Barbary Duck Breast
fondant potato, parsnip puree, griotinne cherry jus
Garden Herb Crusted Lamb Rack
dauphinoise potato, balsamic roasted vine tomatoes, panache of baby
vegetables, redcurrant jus
Crisp Skin Pave of Organic Scottish Salmon
basil mashed potato, baby fennel, pea shoot salad, lemongrass beurre blanc
Poached Lemon Sole
bisque sauce, parmentier potatoes, steamed mange tout
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Your Wedding Day
The Towers Roast
Striploin of Prime English Beef with horseradish
Corn Fed Chicken with bread sauce & chipolatas
Rack of Lamb with mint sauce & redcurrant jelly
Traditional Nut Roast with a slow roasted tomato & thyme sauce (v)
All roasts are served with Yorkshire pudding, roasted chateau potatoes,
panache of seasonal vegetables & pan jus

Vegetarian Options
Wild Mushroom & Petit Pois Risotto Cakes (v)
garden herbs, truffle oil
Grilled Aubergine & Red Lentil Gratin (v)
slow cooked spiced tomato sauce
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Your Wedding Day
To Finish
Warm English Apple Pie
spiced apple compote, vanilla pod ice cream, apple crisp
Classic Vanilla Crème Brulee
homemade shortbread biscuit
Baileys Cheesecake
seasonal fruit compote
Traditional Eton Mess
macerated strawberries, crushed meringue, Chantilly cream
Rich Chocolate Mousse
burnt orange & Grand Marnier cream
Trio of Citron
lime cheesecake, limoncello & mandarin orange sorbet
3 course menu priced at £60.50
Additional courses are available at a supplement, including sorbet and cheese
courses
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Your Wedding Day
Evening Reception Buffets
‘Anti Pasti’
Selection of cured meats and charcuterie, marinated vegetables, olives, rustic
breads & dipping sauces
£16.95 per guest
‘Artisan Cheese Platter’
The ultimate cheese board
Fresh and dried fruits, nuts, breads & chutneys to compliment the finest
cheeses
£13.50 per guest
‘The Finger Buffet Favourite’
Japanese filo prawns, spiced lamb koftas, vegetable samosas, oriental spring
rolls, pork pies, hot and sticky chicken, dipping sauces & accompaniments
£13.95 per guest
‘Fish & Chips Supper’
Breaded or beer battered fish, homemade tartar sauce, pickles & chips
£13.55 per guest
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Your Wedding Day
Evening Buffet continued……
‘Midnight Baps’
Smoked bacon or Cumberland sausage ring
£7.95 per guest
‘Hot Roast Pork Baps’
Homemade apple sauce, mustard & crackling
£9.95 per guest
‘Go the Whole Hog’
Treat your guests to a traditional spit-roasted hog experience supplied by our
award winning local butcher, served on the terrace with all the trimmings
Minimum of 60 guests
£POA

Alternative options and menus can be created to cater to individual preferences
& budgets
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Your Wedding Day
White Wines from the Towers Cellars
Argento Chardonnay Viognier (2099/10) Argentina - £19.50
Flavours of apple, peach & pineapple…refreshing finish
Valdivieso Sauvignon Blanc (2009/10) Chile - £21.00
Cool & crisp – green apples, gooseberries & passion fruit
St. Hallet Semillon/Sauvignon (2009/10) Australia - £24.00
A basket full of refreshing fruits….ripe gooseberry, lime, mango & peach
Dry Creek Vineyard Chenin Blanc (2009/10) California - £27.00
Superb wine – honeysuckle, banana & tropical fruit
Life From Stone Sauvignon Blanc (2009/10) South African - £29.00
An intense, stony and mineral Sauvignon – zippy & zesty
Sancerre Blanc les Hospice (2009/10) France - £34.00
Fresh fruit and citrus leaves an aromatic long finish
Our team would be more than happy to pair a suitable wine to accompany your
Wedding Breakfast selection, alternatively please do ask to see our full wine
menu. From time to time certain wines and vintages may become unavailable in
circumstances beyond our control. In this instance we will ensure a suitable
alternative is made available.
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Your Wedding Day
Red Wine from the Towers Cellars
Argento Cabernet Sauvignon (2009/10) Argentina - £19.50
Flavours of ripe plum & chocolate with subtle smoky notes
Saint Etalon Merlot Vin de Pays d’Oc (2009/10) France - £20.00
Young, juicy & full of soft, easy going plum & blackberry fruit
Bush Telegraph Shiraz Petit Verdot (2009/10) Australia - £22.00
Full bodied with blackberry & brambly fruit flavours
Barbera Riva Leone (2008/09) Italy - £24.00
Fresh & fruit palate, full & elegant with a lingering aftertaste
Stellenrust Pinotage (2009/10) South Africa - £26.00
Juicy tannins and ripe dark fruit with a sweet hint of vanilla
St Hallett Faith Shiraz (2008/09) Spain - £31.00
Rich blackcurrant fruit, spicy oak
Our team would be more than happy to pair a suitable wine to accompany your
Wedding Breakfast selection, alternatively please do ask to see our full wine
menu. From time to time certain wines and vintages may become unavailable in
circumstances beyond our control. In this instance we will ensure a suitable
alternative is made available.
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Your Wedding Day
Champagne & Sparkling from the Towers Cellars
De Nauroy Brut Champagne - £39.00
Hints of apple & blossom, delicate fizz with a crisp finish
Lanson Black Label - £42.00
A pleasant racy Champagne with a long and lingering taste
Lanson Rose - £47.00
Well – rounded & fresh, harmonious balance with a good length
Veuve Clicquot Ponsardin Yellow Label Brut - £49.00
Luxury bubbles, with rich yeasty biscuity aromas and citrus flavours
Jeio Prosecco Valdobbiadene Brut - £30.00
A peachy fizz with clean purity and a rounded finish
Graham Beck Brut Pinot Noir / Chardonnay - £31.00
Elegant ripe fruit with a rich creamy complexity on the palate
You can choose any of the above bottles to substitute into your arrival drinks
package, a supplement may be applicable. From time to time certain wines and
vintages may become unavailable in circumstances beyond our control. In this
instance we will ensure a suitable alternative is made available.
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Your Wedding Day
Accommodation
“Let your guests extend the celebrations of your big day by simply slipping
upstairs to bed after the party in their own accommodation…”
Your family and closest friends need not worry about transport home after your
special day. With rooms available in the Towers, let them be your guests….
Accommodation rates for the Towers bedrooms…
Double Room - £90
Single Room - £80
Receive a £10 discount when booking 2 nights accommodation...
Full English Breakfast is included in all our rates and is served from our Steam,
Bake & Grill Restaurant located in the main Management Centre for all guests.
We guarantee no other guests will be accommodated in the building during
your exclusive use of the Towers. Accommodation is available across the
Venue for your guests to book should you require more than the 28 bedrooms
we have available at the Towers. Please enquire with your Wedding
Coordinator for Venue accommodation rates.
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Your Wedding Day
The Other Bits You Need To Know
Deposit
A non-refundable deposit of £1,500.00 is payable to secure the booking. The
deposit is held as a security against any costs of dilapidation arising from the
event.

Guest/Minimum Numbers
At the time of booking anticipated numbers attending must be conveyed to the
venue. A minimum number of 80 adults apply to wedding receptions, with a
minimum of 75% of your evening reception being catered for. Additional
courses are available at a supplement including sorbet, soup and cheese.
Bespoke menus may be created to cater from most requirements and budgets.

Final Confirmation of Guests
Final numbers & details are required no later than one month before the
evening and should not be less than the minimum number agreed at the time of
booking if no penalty to be incurred. Once the final payment is made 1 month
prior no refunds are applicable if numbers or requirements change.
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Your Wedding Day
The Other Bits You Need To Know
Invoicing and Payment
A pro-forma invoice will be sent to you 60 days before your big day. 50% of the
anticipated charges will be due for payment at this time with the balance due
one month prior. Cheques are to be made payable to De Vere Venues Ltd.
Credit Card facilities are available, but please note a 2% commission is
applicable for this service. Bookings made with 60 days prior to the special day,
full payment is required at time of booking.

Cancellations or Amendments
In the unfortunate event of a cancellation, the venue must be notified in writing.
The company, De Vere Venues, will retain the deposit. If the date cannot be
resold the client will be liable to a cancellation fee chargeable up to a maximum
of 100% of the total estimated account. For your peace of mind may we
suggest that appropriate insurance should be purchased by contracting parties.
Period of Notice Cancellation Charges –
More than Six Months – Deposit Only
Between 4 and 6 Months – 30%
Between 2 and 4 months – 75%
Less than 1 Month – 100%
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Your Wedding Day
The Other Bits You Need To Know
Civil Ceremonies and your Registrar
It is the responsibly of the Bride and Groom to arrange and confirm the registrar
for the day. You will need to contact Guildford Registry Office on 08456
009009.

Food & Beverage Services
Complimentary menu tasting is based on one starter, main course and dessert
course per person; extra guests charged at a reduced rate of £30 per person to
a maximum party size of 6. The venue reserved the right to withdraw bar
services at their discretion. Any buffet food will be removed after 2 hours. From
time to time certain products may become unavailable in circumstances beyond
our control. In this instance we will ensure a suitable alternative is made
available.

Damage
The client is responsible for all allocated rooms during the period of the
booking. Any damage top the building, grounds, rooms or their content incurred
as a result of the client or their guests, employees or representatives, acts.
Omissions or default will result in a charge to remedy such damage. We reserve
the right to escort any guest from the premises that, in the option of the
management, are causing excessive disruption or damage.

