
Your perfect venue 
for a stunning 

celebration

When choosing a venue for your wedding, you want the very 
best, we understand this is your special day and it simply has  
to be perfect.

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.

Magical weddings at
Horsley Park





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.

Your
big day

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.    



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.

Sensational food 
for a sparkling 

occasion



The memories needn’t end with the last dance.

Your first
night as  

Mr & Mrs

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?



Arrive early  
and let us do all 
the hard work

Horsley Park is the perfect place to get away from it all, relax and recharge.

Arrive early and calm any last minute wedding nerves 
with a relaxing swim in our spacious pool or why not take 
a leisurely stroll and explore our 72 acres of beautifully 
landscaped grounds and wild woodland. In the evening, 
you could get together with friends and family in your own 
private dining room or simply put your feet up in the lounge. 

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. We’ll take care of everything. Then on the day itself, 
we’ll be there whenever we’re needed. Nothing is more 
important to us than your big day.



At Horsley Park we believe that post-wedding glow should last well beyond the event itself.

We have 180 bedrooms, 28 of which are in the Towers, with 
two bridal suites and two four-poster rooms, to keep the 
parents happy. All the bedrooms are equipped with all the 
latest mod cons, and, being a listed building, the rooms 
are all unique.

After a leisurely lie-in, meet up and re-live those moments 
over our traditional cooked breakfast or perhaps eggs 
benedict with just-squeezed juices and freshly ground 
coffee. Alternatively, join friends for a light lunch or simply 
relax in the lounge and catch up on the night before.

Why not
stay a little

longer
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Celebrate your Wedding day with family and friends in total privacy when you choose to hire Horsley Towers exclusively 
for your Special Day. 
 
Exclusive use of Horsley Towers gives you the added benefits of; 
 
- All of the immediate grounds and Horsley Towers will only be used by you and your party, 
 
- Your choice of one of the two stunning Bridal Suites for the night of your special day, 
 
- Your own certified Toastmaster, 
 
- White linen including chair covers with coloured sashes to match your colour scheme, 
 
- Use of our ceremonial knife and sterling silver cake stand, 
 
- Red Carpet for you and your guests arrival or for your aisle. 
 
- Menu Tasting for the Wedding couple before the big day. Taste a section of delicious starters, mains and desserts to 
help you choose your perfect Wedding Breakfast.  
 
- Complimentary bed, breakfast and evening meal stay at Horsley Towers for your 1st wedding anniversary. Towers 
Bedrooms can not be guaranteed and are subject to availability. 
 
 
Tariff for Exclusive Use; 
 
January to April & October to November:  
Friday £3,000, Saturday £4,000 & Sunday* £2,500  
*Sundays arriving on a bank holiday weekend £4,000 
 
May to September & December:  
Friday £4,000, Saturday £5,000 & Sunday** £3,500  
**Sundays arriving on a bank holiday weekend £5,000 
New Years Eve £5,000 
 
The Towers exclusive use starts from 12-noon on the day of your wedding until 7am the following morning. 
 

Exclusive Use 
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Welcome your guests with one of our delicious and refreshing drinks and canapes packages from £18.50 per person. 
 
Drinks 
 
'Ada Byron' - Pimms No.1 or Winter Pimms, Fresh Orange Juice & Mineral Waters, with a choice of 2 canapes (4 items per 
person). 
£18.50 per guest. 
 
 
'Tommy Sopwith' - Bucks Fizz, Fresh Orange Juice & Mineral Waters with a choice of 2 Canapés (4 items per person). 
£19.50 per guest. 
 
 
'Charles Barry' - Sparkling Wine, Fresh Orange Juice & Mineral Waters with a choice of 3 Canapés (6 items per person). 
£23.50 per guest. 
 
 
'William King'- Sparkling Rose Wine, Fresh Orange Juice & Mineral Waters with a choice of 3 Canapés (6 items per person). 
£25.00 per guest. 
 
 
'Lord Lovelace'- Champagne, Fresh Orange Juice & Mineral Waters with a choice of 3 Canapés (6 items per person). 
£27.50 per guest. 
 
All packages include 2 alcoholic & 1 non alcoholic drink per guest.  
 
 
Canapés 
 
Choose from our selection of Canapés below; 
 
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 & creme 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) 
 
 
 
 

On Your Arrival 
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Let our Executive Chef create a delicious Wedding Breakfast for you and your guests, making your first meal together as newly- weds truly 
memorable. 
 
Our menus offer the very best of local and seasonal produce for your Wedding Breakfast. Prices start from £65.00 per guest for three 
courses. Please choose one of the following packages for your special day: 
 
 
 
Silver Menu 
 
- Three sumptuous courses,  
- Freshly brewed coffee or speciality tea,  
- After dinner chocolates. 
£65.00 per guest 
 
 
Gold Menu  
 
- Four sumptuous courses to include a sorbet palate cleanser (choice of lemon, champagne or mandarin sorbets) 
- Freshly brewed coffee or speciality tea 
- After dinner chocolates 
£75.00 per guest 
 
 
Platinum Menu  
 
- Five sumptuous courses to include an amuse-bouche (Chef's surprise or tailor made) to start and a sorbet palate cleanser (see selection 
above) 
- Freshly brewed coffee or speciality tea 
- After dinner chocolates 
£85.00 per guest 
 
 
Children's Menu (2-12 yrs) 
 
- Three course meal 
- Soft drink 
£30.00 per child with under 2's complimentary  
 
 
 
We have a fantastic selection of drinks & canapés, additional courses, dinner wine, Champagne and ideas for your evening catering, all 
available to add to your special day. 
 
Allergen Information: All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full allergen 
information for food and drink is available, upon request. 
 

Food & Drink 
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Silver starter 
 
Please choose one of the following Starters; 
 
- Terrine of smoked chicken coronation, yellow chilli dressing 
- Crab and prawn cocktail, seasonal dressed leaves, cucumber jelly, bread and butter terrine 
- Whipped ash goats cheese, roasted heritage beetroot, tomato consommé, truffle honey (v) 
 
 
Soups can be selected as your choice of starter, or as an additional course for which a £10.00 supplement would 
apply; 
 
- Pumpkin soup 
 
 
 
 
Silver main 
 
Please choose one of the following Mains; 
 
- Ballantine of chicken, apple and black pudding compote and seasonal vegetables 
- Room carved roast leg of lamb, rosemary jus and roast vegetables 
- Roasted fillet of sea bass, risotto Milanese, shellfish fricassee, parmesan dressing 
- Crisp herb gnocchi, toasted walnuts, apple stilton salad 
 
 
 
 
Silver dessert 
 
- Chocolate tart, pistachio ice cream,caramel tuilles 
- Apple and rhubarb crumble tart, vanilla bean ice cream 
- Passion fruit and raspberry delice, chocolate crumb, raspberry sorbet 
 

Silver Menu 
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Gold starter 
 
Please choose one of the following Starters; 
- Carpaccio of cured beef, white and green asparagus, parmesan cylinder, truffle dressing 
- Cured cumber and mint Severn and wye smoked salmon, pimms jelly 
- Golden beetroot Carpaccio, roast beet puree, watermelon sauce vierge (v) 
 
 
Soups can be selected as your choice of starter, or as an additional course for which a £10.00 supplement would 
apply; 
 
- Roasted onion soup with goat's cheese toasts 
 
 
 
 
Gold main 
 
Please choose one of the following Mains; 
 
- Pan roasted duck breast, tarte fine of Parma ham and orange, spiced lentil and blackberry jam 
- Herb crusted sirloin of beef, roasted garlic chateau potatoes, seasonal baby vegetables, and red wine jus 
- Roast fillet of cod, scallop open lasagne, scorched baby onions, summer truffle and lemon powder 
- Risotto of celery root, walnut, mushrooms and grapes, ruffled brie de meux and roquitto peppers (v) 
 
 
 
 
Gold dessert 
 
- Lemon crème brulee, short bread biscuits 
- Tiramisu torte, coffee glace, soaked cherries in kirsch 
- Dark chocolate ganache, mascarpone mousse, chocolate crumb, chocolate ice cream 
 

Gold Menu 
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Platinum starter 
 
- Goat’s cheese panna cotta, duck parfait, beef tea, toasted brioche 
- Bollinger champagne cured salmon, champagne and Exmoor English caviar 
- Roast fillet of sea bass, mange tout and summer peas, king prawn and lobster crème fraiche, bisque dressing 
- Poached courgette flower, petit ratatouille, basil reduction, slow roasted tomato 
 
 
Soups can be selected as your choice of starter, or as an additional course for which a £10.00 supplement would 
apply; 
 
- Thai chicken and sweet potato soup 
 
 
 
Platinum main 
 
- Tasting of English lamb, wild mint and pea puree, heritage carrots 
- Pan fried fillet of beef polonaise, gratin potatoes, scorched baby onions, baby carrots, and red wine jus 
- Pan fried halibut, Egyptian couscous with olive and sun dried tomato jus 
- Mozzarella and wild mushroom risotto cake, butter bean and truffle cassoulet, tomato fondue 
 
 
 
Platinum dessert 
 
- Elements of raspberry 
- Lemon tart, lemon curd, crisp crumble, lemon sorbet 
- Summer berry consommé, cucumber jelly, champagne sorbet 
- French apple flan, caramel sauce, crème caramel ice cream 
 

Platinum Menu 
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We have a great selection of Wines for your guests to enjoy. We would recommend you consider ordering a minimum of half a bottle per person for your 
Wedding Breakfast. 
 
White Wines from the Towers Cellars, priced per bottle; 
 
- Il Banchetto Bianco, Italy £21.50 
Dry and fresh in style. It has aromas and flavours of apples and pears with some citrus fruit. 
 
- Nyala Sauvignon Blanc , South Africa, £22.50 
Crisp, mouth-watering wines with powerful gooseberry and citrus flavours. It also has some tropical fruit flavours. 
 
- The Spee'wah Pinot Grigio, Australia £25.00 
Flavours of pear and green apples. The palate is crisp and fresh with lemon acidity and bright fruit characteristics. 
 
- El Colectivo Chardonnay Torrontes, Argentina, £26.00 
This wine is fresh and young and has flower and citrus aromas. Ideal as an aperitif or with seafood and mild to spicy cuisine. 
 
- Spy Valley Sauvignon Blanc , New Zealand, £32.00 
Layers of fresh fruit unfold to more savoury notes and an invigorating finish. 
 
- Miolo Family Vineyards Chardonnay, Brazil, £34.00 
Pronounced intensity harmonizing well the aromas of fruit and wood. Good volume in the palate with balanced acidity and pleasant aftertaste.  
 
Red Wines from the Towers Cellars, priced per bottle; 
 
- Il Banchetto Rosso £21.50 
Light and fruity with cherry, raspberry and red fruit flavours. Really ripe with a crisp finish. 
 
- Gable View Cabernet Sauvignon, South Africa , £22.50 
Smooth Cabernet Sauvignon with ripe dark berry fruit, sweet spice and well balanced tannins.  
 
- The Paddock Merlot , Australia, £23.50 
The wine has a deep red, ruby colour with a subtle lifted violet bouquet with vanilla spice adding to the complexity. The palate is rich, rounded and shows a 
firm tannin finish.  
 
- The Bulletin Zinfandel, USA, £25.00 
A medium-bodied, velvety smooth red with aromas and flavours of dark fruits and hints of warm spice.  
 
- Gran Ducay Gran Reserva Tinto Carinena, Spain, £26.00 
Rich and rounded in texture with ripe fruit flavours and soft oaky tannins. It is developing that silky mature flavour we all love. 
 
- Lagrimas de Graciano Rioja, Spain, £34.00 
Medium-bodied wine with black fruit character with hints of meatiness, cherry and strawberry flavours with a nice top-note of spice.  
 
Rosé wines from the Towers Cellars, priced per bottle; 
 
- Wandering Bear Rose , South Africa, £21.50 
Fruity rosé with juicy flavours of strawberry and raspberry . It’s got a bit of sweetness so it's perfect for those that don’t want a dry style of rosé.  
 
- Operetto Garganega Pinot Grigio Blush , Italy, £25.00 
This a dry and refreshing style of wine with mandarin, lemon and summer berry notes. 
 
 

Let the Wine flow 
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Raise a glass to the happy couple with our specially selected bubbly. Choose from white or Rosé and all priced per 
bottle. 
 
 
- Vaporetto Prosecco, Italy, £30.00 
Soft, fruity and refreshing sparkling wine with citrus, pear and floral flavours and aromas 
 
- Jeio Rosé Prosecco, Italy, £34.00 
Soft, fruity and refreshing with flavours of citrus, rose and raspberry. This sparkling wine has fine and persistent bubbles 
and a long lasting finish.  
 
- Lanson Black Label, France, £55.00 
A fine stream of persistent bubbles. A crisp and elegant wine with a long and lingering taste 
 
- Lanson Rosé Label Champagne, France, £59.00 
Well-rounded and fresh, this wine has harmonious balance and good length on the finish. 
 
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. 
 
- Children; We don't want the little ones to miss out on the fun so we are happy to provide a flute of milk & a warm 
cookie for the toast! 
 
 

The Toast 
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As your evening guests arrive invite them to join you for some late bites and nibbles. 
 
 
The finger buffet favourites  
Japanese filo prawns, spiced lamb koftas, vegetable samosas, oriental spring rolls, pork pies, hot and sticky chicken, 
dipping sauces & accompaniments. 
£13.95 per guest* 
 
Ploughmans pub platter 
Pork pies, scotch eggs, selection of cheeses with artisan biscuits and chutneys, pork scratchings and pickled onions 
presented in kilner jars 
£14.95 per guest* 
 
Artisan cheese platter or antipasti  
The ultimate cheese board or a selection of cured meats, charcuterie, marinated vegetables, olives, rustic bread and 
dipping sauces. 
£16.95 per guest* 
 
Family paella  
Cooked in front of you on the terrace in large flat pan paella pans, a Spanish dish prepared by simmering together 
chicken, seafood, rice, vegetables, and saffron and other seasonings.  
£18 per guest* 
 
Go the whole hog  
Treat your guests to a traditional whole hog experience supplied by our award winning local butcher, served on the 
terrace with all the trimmings. 
£25 per guest* 
 
*For the whole hog & paella dishes a supplement will apply if catering for below 80 guests. We ask that you cater for 
75% of your total evening guests. 
 
 
 
Still hungry? Then why not choose from one of our popular midnight munchies; 
 
Midnight baps with bacon or Cumberland sausage ring. 
£7.95 per guest  
 
Hot roast pork baps with homemade apple sauce, mustard & crackling. 
£9.95 per guest  

Evening Reception Buffet 
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Why not extend your special day with a weekend of celebrations. Why not take a look at our popular choices or make 
your own plans with some personal touches to make it that extra bit special. 
 
 
 
Exclusive Dinner 
 
Stay the night prior and give your family & friends the chance to get to know each other before the big day. We can 
offer options ranging from a private candle lit dinner to a hog roast or BBQ. 
 
 
Girls Night In  
 
Why not gather the girls the night prior to your big day and relax in style with a tapas style supper, girlie movie of your 
choice and some chilled wine. 
 
 
Boys Night In 
 
The evening before the wedding bring the boys for a relaxing takeaway style dinner in our Chill Out room with large 
plasma TV, games console, DVD player & table football. 
 
 
Afternoon Tea  
 
Why should the celebrations stop when the big day does. Instead extend the party with an afternoon tea for everyone 
the day after. Guests can make use of the swimming pool or take a leisurely stroll through our grounds before coming 
together for a traditional English afternoon tea, cakes & sandwiches. 
 
 
 
Let your imagination run wild with the possibilities and we will turn it into a reality.  

Something More 
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Relax at the end of your special day in luxury with one of our two beautifully styled bridal suites. Plus, your family and 
friends need not worry about transport home after your special day with rooms available in the Towers and elsewhere 
around the hotel. 
 
 
 
Accommodation rates for bedrooms; 
 
- Premium Double Room £110.00  
 
- Standard Double Room £90.00  
 
- Standard Single Room £80.00  
 
- Receive a £10 discount per night when booking 2 nights of 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. 
 
Rates also include full use of the leisure facilities, so why not take a refreshing dip in our indoor pool or breathe in the 
fresh air with a walk around our grounds. 
 
All accommodation is available from 2pm on the day of arrival. Early check in is available from 12pm, on request by the 
individual and is subject to availability at the time of enquiry and a £10 booking fee. 
 
All wedding accommodation is booked in the Towers and 21 of the 28 Towers bedrooms must be guaranteed by the 
Wedding party. Further accommodation could be available across the venue for your guests to book should you 
require more than the 28 bedrooms.  
 
 
 
 

Stay the Night 



deverevenues.co.uk deverevenues.co.uk 

Here are a few of the finer details you will need to know for your special day. 
 
- Deposits 
A non refundable or transferable payment of £1,000 is payable to secure your booking. 
 
 
- Billing Instructions 
A pre-payment invoice will be issued stating your billing plan and balance due date; 
- Full deposit due on contract to secure the date.  
- 3 months prior to the date of the wedding a payment of 50% of the anticipated cost is due 
- 1 month prior to the date of the wedding the remaining balance is due (this is to be paid no later than 2 weeks prior 
to your wedding date). 
 
Cheques are to be made payable to 'De Vere Venues Limited', and must be cleared within 14 days of due date. Credit 
Card facilities are available but a 2% service charge will be levied. No charges are made to debit cards (subject to 
change). Please note that any unpaid guest Incidental Charges will be included with the main account. 
 
 
- Final Confirmation of Guests 
Final numbers & details are required no later than one month before the event. Charges may apply if your numbers 
drop below those contracted to. 
 
 
- 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 and any pre payments made. Both parties are asked to sign the contract and are thus liable for any 
fees. For your peace of mind may we suggest that appropiate insurance should be purchased by contracting parties.  
 
- Period of Notice Cancellation Charges 
More than 52 weeks - Deposit Only 
Between 27 - 52 weeks - 25% of anticipated revenue (deposit incl) 
Between 13 - 26 weeks - 50% of anticipated revenue (deposit incl) 
Between 5 - 12 weeks - 90% of anticipated revenue (deposit incl) 
Between 1 - 4 weeks - 100% of anticipated revenue (deposit incl) 
 
 

The Details 
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Civil Ceremonies and your Registrar 
 
It is the responsibility of the wedding couple to arrange and confirm the registrar for the day. You will need to contact 
the Guildford Registry Office on 01483 518255 
 
 
Food & Beverage Services 
 
Complimentary menu tasting is based on one starter, main course & dessert course per person, extra guests are 
charged at a reduced rate of £30.00 per person to a maximum party size of 6.  
The venue reserves the right to withdraw bar services at their discretion. 
Any buffet food will be removed after 2 hours due to Health & Safety guidelines. 
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. 
Should you wish to have any advice on the Allergens please ask our team. 
 
Damage 
 
The bill payer & signed parties are responsible for all areas of the Towers exclusivity during the period of the booking. 
Any damage to 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 opinion of management, are causing excessive disruption or 
damage. If the management have any cause for concern over possible damage to the property a further deposit may 
be requested, refundable on inspection of the property post event. 
 
 
Entertainment 
 
Evening entertainment must finish by midnight 
No outside amplified music is allowed. 
Fireworks or pyrotechnics are not allowed on property. 
Sky Lanterns are not permitted due to our rural location and the livestock in the surrounding areas  

The Details 
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The Towers is available for dry hire allowing you to hire in your own caterers.  
 
Venue hire cost including use of kitchens from £10,000 
 
Venue will provide:  
 
• Exclusive use of the ground floor of Horsley Towers (to include 3 function rooms) 
 
• Supervisor as a point of contact 
 
• Tables and Chairs 
 
• Red Carpet for aisle or entrance 
 
• Complimentary bedroom for wedding couple for the night of the wedding 
 
• Dance Floor 
 
 
Caterers must provide: 
 
• Event Manager / Co-ordinator for running of the day 
 
• Room set up 
 
• Food 
 
• Crockery & Cutlery 
 
• Bar service with 2 bar staff & glassware 
 
• Waiting Staff & Kitchen Porter (all waiting staff should be provided by your caterers) 
 
• Wedding cake stand & table, with knife and table linen 
 
• Health & Safety documentation, Risk assessments and Food standard certificates. 
 
 
Please be aware that a £2,000 refundable deposit will be required, for further information please speak to your 
wedding coordinator. All caterers must comply to our terms & conditions.  

Dry Hire 



If you’re travelling to Horsley Park you can come by  
horse-drawn carriage, in a classic wedding car or by train.

Horsley Park, Ockham Road South, East Horsley, Surrey KT24 6DU

For all enquiries or to book a showround  
call 0844 980 2310, email horsley@deverevenues.co.uk 

or click deverevenues.co.uk

The perfect end  
to the perfect  

beginning
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