


The Premier 
Venue for
Weddings



Our Haldon Stand, was built with weddings and
celebration events at the core of its design, ensuring 
it became the stunning and unique venue it now is.
Choose between the breathtaking River Rooms with 
an amazing balcony overlooking the course or the
impressive Denman Room on the ground floor which
opens onto the racecourse, either are guaranteed to
amaze your guests. We can cater for up to 150 guests
for a sit down meal and 200 for an evening party. 

The variety of additional elegant suites allow for a
smaller intimate reception to a larger celebration and
everything in between. Our venues mix of first class
facilities, excellent service, sumptuous catering and idyllic
setting will enhance the most special day of your life. 

Exeter Racecourse offers both hints of tradition, 
with the grounds steeped in centuries of history as 
well as modern glamour in our contemporary building. 

The red carpet entrance and option of personalised
wedding signs ensures a warm welcome for you and
your guests. 

Surrounded by the stunning green backdrop of Haldon Forest and the
panoramic views from the top of Haldon Hill our bespoke venue at 
Exeter Racecourse is the winning choice for post ceremonial celebrations. 



* Terms and conditions apply. 

The racecourse is very easy to find and
offers all guests free car parking with the
option of collecting cars the next day. 

Of course there is help at hand, if required,
with the extras that make your occasion
truly sparkle, utilising our thoroughly
trusted, reliable contacts. From chair
covers, table decorations, flowers, DJ’s,
room decorations and more we can free up
your time for other important decisions.

All who book their reception at Exeter
Racecourse are invited to celebrate their
first anniversary on a raceday which includes
complimentary lunch in the spectacular
Desert Orchid Restaurant including
entrance and an official programme.*

There are unique photo opportunities - on the balcony against the
stunning forest backdrop, at the finishing line or on the winners podium.
Exeter Racecourse undeniably offers something dramatically different
from other venues. 





Our Congratulations

We would like to take
this opportunity to
congratulate you on
your forthcoming
celebration and thank
you for considering
Exeter Racecourse 
for your truly 
special occasion. 



our promise to you
We pride ourselves on our bespoke approach to provide
the ultimate in flexibility, ensuring your day is even more
special than you dreamed. With our planners taking care 
of the finer details, you and your guests can thoroughly
enjoy the day, leaving you to concentrate on soaking up
magical memories. 

our venue
Surrounded by Haldon forest with fantastic views of the
racecourse and beyond, our reception rooms are full of
natural light and air conditioned. You and your guests 
can head out towards the racecourse where there is 
an enclosed area, perfect for children or relax on the
balcony with a glass of bubbly. 

your wedding breakfast
We can seat up to 150 guests in our Denman Room on the
ground floor or 80 in our River Rooms. Our wedding menus
have been put together by our team of talented chefs, 
but if you have ideas of your own, we are happy to offer
bespoke menus, please ask our team. 

your evening reception
We can cater for up to 200 guests for your evening function
and can supply a traditional finger buffet or something a
little different, from cheese boards to a ploughmans or a
delicious ‘bacon sandwich’ perfect after a night of partying.
Please share with us your ideas and wishes.

contact us
For you to get a real feel of what we have to offer for
your special day, there is no better way than to come 
to meet the team and be shown around our beautiful 
venue and bespoke rooms. To make an appointment,
please call us on 01392 832599. 

hen and stag celebrations
What better way to celebrate than a day (or evening) 
at the races. We can offer you some great packages    to 
enjoy the day in luxury with group discounts for your
party. Again, give us a call to find out more.
 



The Wedding Breakfast 

the starters

Salmon and monkfish terrine, micro herbs 
and lemon infused oil

Galia melon with rum and 
ginger spiced apricot coulis

Pear and blue cheese tartlet with dressed leaves 
and balsamic glaze (v)

Chicken and pork liver pate, 
red onion chutney and foccacia croute

Roasted red pepper and tomato soup 
with a chervil crème fraiche croute (v)

Leek and Potato soup with rustic croutons

Wild boar terrine, duck rillette, spiced plum chutney
with a honey and spelt crostini   

(£2.50 supplement)

Smoked salmon with beetroot cured salmon, 
pickled cucumber and a lemon sour cream

(£2.50 supplement)

the main event 

Baked cod loin, saffron fondant potatoes, glazed peas 
and beans, white wine chive beurre blanc

Herb crusted salmon supreme, creamy sliced potatoes, 
wilted greens and chantanay carrots 

(£3.50 supplement)

Char-grilled chicken supreme wrapped in pancetta, 
tarragon rosti potato, seasonal vegetables, white wine jus

Medallion of west-country pork, gratin potatoes, seasonal
vegetables and cider mustard sauce

Pot roasted chicken supreme, tarragon fondant, 
puy lentils and vegetable ragout 

Medallions of beef with a braised shin of beef, 
Yorkshire pudding, Chateau potatoes, seasonal vegetables 

and a rich red wine jus
(£7.00 supplement)

Braised lamb shank with red wine and redcurrant jus, rosemary
and garlic roasted baby potatoes and seasonal vegetables  

(£5.00 supplement)

Choose one from each course.

£30 for three courses to include coffee and mints



The Vegetarian Options

Courgette, apple and goats cheese tatin, 
dressed leaf and walnut salad, balsamic glaze

Char-grilled asparagus feuillette, 
poached hens egg, hollandaise sauce 

and seasonal vegetables

Wild mushroom risotto cake 
with spicy tomato salsa and 
chef's selection of vegetables 

All prices include VAT and are per person.

the desserts 

Classic lemon meringue pie 
with clotted cream

Baked vanilla cheesecake 
with spiced berry compote

Warm double chocolate bread and 
butter pudding with vanilla icecream

Raspberry and lemon shortbread torte

Rich chocolate tart with brandied oranges 
and vanilla anglaise 
(£2.50 supplement)

Followed by coffee and mints 



the evening eventdrinks packages 

Sparkling wine or orange juice on arrival 
2 glasses of wine with the wedding breakfast (175ml)

Sparkling wine for the toast

£15

or

Sparkling wine or orange juice on arrival 
2 glasses of wine with the wedding breakfast (175ml)

Champagne with the toast 

£20

The Finger Buffet 

½ round sandwiches per person – 
Crunchy chicken goujons with a salsa dip
Mini local cornish / cheese & onion pasties

Crudities with dips
Local sausage bites

Fresh sliced fruit platter
Mini chocolate eclairs

£14 

The Cheeseboard

A selection of cheese served with 
cheese biscuits, grapes and chutney

£7.50

The Wedding Ploughmans

A selection of breads, local pork pies, 
cheeses, pickles, coleslaw and salad

£13.50

The Bacon Bap 

Served with tomato or brown sauce 

£4.50
Add roast potatoes or chips 

£2.50





Exeter Racecourse, Kennford, 
Exeter, Devon, EX6 7XS
Enquiries 01392 832599 

exeter@thejockeyclub.co.uk

www.exeter-racecourse.co.uk

AND CONFERENCE CENTRE


