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Our best wishes on your engagement and for your future life together. We hope
you will let us give you both the perfect start by holding your celebrations at
The Punchbowl Hotel.

Idyllic setting, superb service, spacious accommodation and tasty cuisine make
The Punchbowl Hotel the ideal venue, but we also suggest that you visit the ho-
tel and meet our wedding co-ordinator to see for yourselves.

Our promise to you
From the moment of the initial enquiry, we promise you ; all the assistance and
advice required to arrange your special day. -







At The Punchbowl Hotel we can arrange everything you
need.

Pre-Wedding Party
Why not stay with us the night before your wedding and
hold a small dinner party for close family and friends?

The Ceremony

Our licence for Civil Wedding Ceremonies makes it pos-
sible for your wedding service to be conducted on our
premises, even on Sundays.

Wedding Breakfast & Evening Reception

On your wedding day everything must be perfect and we
can provide a wedding breakfast that is just that, a meal
that your guests will talk about for years to come.




From intimate gatherings to lavish affairs, our flexible
venue ensures we have the perfect place for your reception.

The Russell Suite

A superb air-conditioned suite that can accommodate 80
guests for a seated wedding breakfast and up to 120 for an
evening party. An ideal space in which to entertain, it of-
fers a large dance floor and its own bar.

Thorshill Restaurant

Spacious and newly decorated this ground floor restaurant
holds 60 for a formal wedding breakfast. Please note that
this room is available for daytime receptions only, however
our Russell suite is available for evening hire.




Photography & Videography
Your photographer and videographer are welcome to visit us in advance, or we can recom-
mend these services for you.

Flowers and Décor
We can recommend local florists who will be delighted to discuss your needs and can help
carry through any colour scheme or theme.

Children Welcome
Younger guests are well looked after with specially adapted menus and high chairs.

Fine Food
From the simple to the sublime, all our dishes are carefully prepared and beautifully pre-
sented. —
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Our 32 non smoking en-suite bedrooms are furnished in
a range of styles and feature with all the facilities that
you would expect to make your stay comfortable, in-
cluding tea and coffee making facilities and Sky TV. We
also offer a honeymoon suite with a four poster bed and
we can arrange champagne, fruit, flowers and chocolates
in the room to make your stay even more memorable.

We offer wedding guests preferential rates for two night
stays, please ask your wedding co-ordinator for details.

In addition to the bedrooms you and your guests can re-
lax in our Lounge and Bar and, weather permitting, our
terrace is available for you to enjoy.




Individual pricing of all elements gives you the flexibility
to have exactly the day you have dreamed of and for you to
know exactly what you are paying for. Of course, you ex-
pect certain things to be offered as part of the service - and
they are! These include the following:

. A dedicated team to take charge of your arrange-
ments.
. Fresh white linen and napkins on all tables to provide

you with the perfect background against which to set
your table decorations. (Not applicable on buffets)

. A "Punchbowl Host” - a senior member of our ex-
perienced team, on duty throughout your day to en-
sure that you receive a warm welcome and superb
hospitality.
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Canapés
£1.00 per head for each item
Smoked Salmon Blinis
Mini Pate Croutons
Goats Cheese and Red Onion Croutons
Mini Pate Croutons
Prawn and Créme Cheese Blinis
Cheese and Onion Vol au Vents
Chicken Mouse Vol au Vents
Mini Ratatouille Vol au Vents

Sample Menu

Starters
Homemade Soup
Fan of Melon with Raspberry Sorbet
Chicken Liver Pate
Avocado, Tomato and Mozzarella Salad
Classic Prawn Cocktail

Mains
Breast of Chicken with Creamy Mushroom Sauce
Rump of Lamp with Red Wine Jus
Sirloin of Beef served with Fresh Vegetables and Gravy
Poached Fillet of Salmon with Hollandaise Sauce
Pork Tenderloin served with Apple Sauce and Vegetables
Vegetable Filo Parcel (v)
Mushroom Stroganoff with Wild Rice (v)

Desserts
Créme Brulee
Bread and Butter Pudding with Custard
Raspberry Cheesecake
Sticky Toffee Pudding
Fruit Crumble and Custard
Coffee and Mints



Sample Dickens Menu

Starters
Smoked Salmon Roulade
Duck Pate served with Cranberry Sauce
Breaded Camembert served with Cranberry Sauce
Feta Cheese Salad with Mixed Leaves and Olives
Goats Cheese and Caramelized Onion Tart

Mains
Comlfit of Duck served on a bed of Sweet Potato
Slowly Braised Lamb Shank with Creamy Mash
Beef Wellington served with New Potatoes and Vegetables
Coq au Vin Cooked in Red Wine on a bed of Sautee Potatoes
Whole Baked Sea bass with lemon sauce and Vegetables
Butternut Squash and Broad Bean Risotto (v)
Vegetarian Wellington (v)

Desserts
White Chocolate Tart
Apple and Cinnamon Pie served with Custard
Grand Marnier Marinated Oranges
Bailey’s Cheesecake
Dark Chocolate and Rum Mousse
Coffee and Mints

Chef's specials
For up to 35 people choose up to two items
from the menu. For up to 75 people choose up
to three items from the menu.

Chilli Con Carne
Chicken Curry
Lamb Curry
Mushroom Stroganoff
Vegetable Chilli
Beef Casserole
Lamb Stew
Chicken a la King
Paella
Sea Food in Cream Sauce

Children
Smaller Portions of the menus can be arranged
for children or there is a children’s menu:
_Fan of Melon
“Homemade Burger
/_Ei\sh Cake Balls
Chicken Goujons
. lce Cream

—




‘ ﬁl Y
\\\JzJ

\

Hot Finger Food
(pick 5 items)

Chicken Satay
Honey and Mustard Sausages
Chicken Wings
Vegetable Samosas
Onion Bahjis
Chicken Samosas
Lamb Samosas
Vegetable Kebabs
Filo Prawns
Potato Wedges

Cold Finger Food:
(pick 4 items)

Vegetable Quiches
Quiche Lorraine
Assortment of Sandwiches
Cold Meat Selection
Cold Poached Salmon
Cheese Board
Coronation Chicken

Salads
(includes all items)

Coleslaw
New Potato Salad
Tomato and Red Onion
Green Leaf Salad
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The finest produce

After the ceremony, let our experienced chefs delight you and your guests with a selection of
sumptuous dishes. We use the finest fresh produce and, where possible, source ingredients
locally. Our chefs’ passion for modern British food is reflected in everything they create, and
they will be happy to meet with you to discuss any special requirements you may have.

Attentive service

Whether you have a traditional wedding in mind or something a little quirkier, our experi-
enced staff will be more than happy to advise you. We can help you with those all important
finishing touches and make sure that everything goes smoothly on your big day, enabling
you to relax and enjoy yourself. Simply tell us what you would like and we will help you to
make your dream wedding a reality.




1. Booking Procedure. A provisional booking of one
date can be held up to 14 days, after which time it is at
the hotel’s discretion to release the date. A non-
refundable deposit of £200 is required to secure your
booking. Perspective clients must always meet a mem-
ber of management by appointment prior to acceptance
of the first deposit. Deposits must be made in person to
the Hotel otherwise the Hotel reserve the right to cancel
the booking. Should you be forced to postpone your
booked date, the original deposit paid to the hotel may
be transferred to another date (subject to availability)
within 3 months of the original date on condition that
the Hotel is successful in selling the original date. Only
one transfer is permitted.

2. Cancellations. In the event of cancellation of the
entire booking, the initial deposit is non refundable.

3. Accommodation. A maximum of 25 bedrooms
may be reserved at the Function Discount rate. At
the time of booking you must let the Hotel know if
rooms are to be sold on a free sale basis of if you
will be naming the guests for the rooms. All bed-
room bookings must be guaranteed with a credit
card and confirmed at least 2 months before the
wedding. Any room not named and/or not con-
firmed will automatically be released.

4. Terms and conditions. Full terms and condi-
tions will be provided with your wedding contract .

5. Food & Beverage: Only Food & Beverage sup-
plied by the hotel may be consumed on the prem-
ises.



The Devil’s Punchbowl
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52 London Road, Hindhead GU26 6AG
Tel.: 01428 606565 | Fax: 01428 605713
info@devilspunchbowlhotel.co.uk | www.devilspunchbowlhotel.co.uk



