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Dear Sir/Madam

Thank you for your recent enquir9 regarding the chlding Services and [Function Room
Facilities here at [Darnford Moors (Golf Club. We are delightecl that you are consiclcring having
your big clag with us and are P]easecl to Provide you with the enclosed details of our reception

Packages, inc]ucling menus and room hire Prices.

We have a wealth of experience n organising and staging celebrations of all tgpes and stgles and
can Providc a full wcclcling service if rcquircd, including Photography, florists, cars and
entertainment. f-jowcvcr should you wish for us to handle your location and catering and want to
orgarxisc other elements 3oursc|1c, we would be more than happg to Put you in touch with our

various contacts.

SHOUICI you want to visit DarnForc! Moors to view our facilities and discuss your Potentia! needs

Furtl‘ler, we would be de!ightec‘ to arrange an aPPointment at your convenience.

We hoPe the enclosed information is of interest to you. |f we can be of any further assistance
Please do not hesitate to contact a member of the team on 01543 256661. \We look forward to

hearing from you.

Yours {:aithfu”y

Marie Gould
Punctions Ma nager


mailto:marie@darnfordmoors.com

A unique venue...

Setin 60 acres and on]g a stones throw from the historic
Citg of LiC!’lFi@]d, Darnford Moors (Golf Club is fast
becoming one of the areas most Popu]ar Wedding
Keception venues. With full on-site catering facilities and
the choice of two dedicated rooms, each with their own
individual bar, we are a unique venue with stgle, warmth
and total Functiona]itg. UP to 230 guests can be
entertained in complete comfort and Private car Parking is
available for up to 50 cars. Full \/\/ec{ding Packages are
available on request and our weécling breakfast menuis

included with these details.

Koom hire Priccs are as follows:

The Moorings Restaurant
£350.00 (Full Day)

The Moorings Provides the ideal venue for your
Wedding breakfast with its Private entrance, natural
Brick and feature Oak décor, P]us wonderful Panoramic

views of the gohc course and surroun&ing countrgsicle‘

Seated Meal Guests; up to 90 maximum.
Evening Buffet; up to 110 (dcpcnc]ing on

entertainment)

The Faimags Loungc
£150.00 (E_vcning Rate)

T he ]:airways is the PerFect evening reception venue.
With modern stgling and a furnished grand Patio areaitis
Just the setting to round off your big dayl

Seatecl Guests; N/A

Evening Guests; up to 120

The numbers stated above for both the Moorings
Restaurant and the ]:airwags Lounge are singfc floor
?igures onlg. ]Fgou wish to utilise both rooms the

maximum Permissib]e number oFgues’cs would be 230.



for your very Special Dagi

Booking Details

l]cgou would like to visit Darnford Moors to see our facilities
first-hand and wish to discuss your individual requirements
with us in person, P]ease call and arrange an aPPointment with

one of our [Tunction (oordinators.

Frovisional Bookings

A Provisional reservation can be made via ’celephonc, orin
person and we will hold bookings fora Pcriocl of up to 7 c{ags,

awaiting a confirmation clePosit.

Deposit

The clePosit you pay will be deducted from 3our1cinal invoice

and written confirmation is rcquired with your clcPosit of:

The Moorings £250.00
The Fairwags £150.00
Both Venues £300.00

A” c]eposits are non-refundable.

C onfirmation of Final Details and FPayment

Fina! numbers and full requircments must be confirmed at
least one month Prior to your date.

An invoice will be raised at this Point and final payment will be
made no later than two weeks before your Big Dag.

A" Priccs stated are 5ubject to annual changc and were

correct at time of going to Print.



With Sougs
A” our SOUPS are Fresl’r]g made using local PrOdUCC an& are Finishecl

some ve r9 SPCCi a] with sniPPecl chives and Rustic C routons

Sta r‘te rs . Wllcl Mus!ﬂroom £5.50

T omato and Roasted Red Pepper £4.95
| eek and Potato £4.50
Carrot and Coriander £4.50
\/egctablc £4.25
Feaand [Ham £4.95
Smoked Paprika and Sweet [otato £4.95
Fanned 5casona| Mc]on £4.95

With mixed fruit compote and a mint syrup

Garden Herb Fishcakes £5.25
With a sweet chilli dressing
Trio omc5mokcd Fish £5.50
With a Horseradish Cream
Darnford House Fatc* £5.25

Wfth Gcntlcman’s Chutr\cg and Melba Toast

Classic FrEWn Cocktail £5.95
Fresh water Frawns ina C|assic Marie Rose

Chicken Caesar Salad £5.25

Chicken Tikka T errine £5.25
Mango Cl‘!u’mcg and Minted Yogl‘!urt

Tartlct of Crcamy Mixed Mushrooms £5.50
CrisP Salad | eaves and Walnut Dressing

Hoi Sin Bce{: Fillet £5.50
Becfj f:i”et, SPring Onion, Fepper and Nooc”c Salacl

Goats Cheese and Cranbcrry Filo Farccl £5.25
On CrisP | eaves with a T oasted Fine Nut and Olive Dressing



. aselection of
Chicken Fillet £1%.95

M O Uth Wate ri N Stuged with Farmesan Cl’leese and wraPPed in Farma }ﬂam.
g Koast Fotatocs and Madcira Sauce.

M ains... Roast Sirloin of Beef £16.95

Yorkshire Fud&ing and Rich Pan C]ravg.
With Cl‘lateau Fotatoes

Fillet of Beef £18.95
With SHauot and Garhc ConFit, Red Wine Sauce.

Fondant Fotatoes.

Roast Chicken £12.95
[Homemade Stumcmcing 5ausagc and Pacon Roll and
Kich Fan Gravg. Roast Fotatoes

Roast Salmon ]:i"ct £1%.95
Witl‘l a Beurrc Blanc. Fars|eg Ncw Fo’catoes

Roasted Rack of Pork £16.95
Stuffed with Sagc and APricots ina Cider Cream Sauce
With Wholcgrain Mustard Mash

Roast Preast of Duck £14.95
Fotato Kosti and Kumquat Jus

Shank of Lamb £15.95
Kesting on (olcannon Mash. With Koscmarg Jus

Roast Saddle of | amb £16.95
(eleriac and Potato Rosti and Redcurrant Jus

Lcclc and Mushroom Fithivier £10.95
]n a Mustarcl Sauce and Garhc New Fotatoes

Saffron and Aslaragus Risotto £10.95
Finished with [Fresh Parmesan

All main courses are served with Seasonal \/cgctablcs



an d Profiteroles £4.95

d@]iCiOUS PBaked Vanilla Cheesecake £4.95

D esse r‘ts . British Cheeseboard £5.95

Fresh [Fruit Salad £4.50
we want to (lassic T art au Citron £4.95
spoi | you... Decadent Chocolate Mocha Cup £5.50

Creme Brulee £4.95

Marmalade and Cointreau
bécause s Pread and Butter Pudding £4.95

FPear [Frangipane £4.50
Your oF

5 Chocolate Trugle Torte £4.95
B g Da y

Kose Fetal Farma Cotta £5.25

CoFFce/Tca with Mints £1.50

Additional courses are available upon request.
We offer a delicious canaPe’ course, advisable for arrival to

comP]iment your Champagne or Cavav

A variet3 of Sorbets can be Proviclec{ foran Entrée course.

Or Perhaps add a soup course.
Allfood for thought!

We do not knowing]g use GM foods and all our meats are loca”g
sourced. Tota”g Organic or Free-Range menus can be arranged,
P!ease ask.

Chi!dren are very welcome and all dishes can be halﬁportioned. We
will accommodate any dietarg requirement with notice. [f there are any
sPechCic requirements Foryour sPecia! dag that are not listed here,

our chefs will be happg to discuss them with you.
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