





...for an exclusive celebration

Whether by horse drawn carriage or vintage car, arriving up the long driveway
beneath towering oaks never fails to impress. Turning the final corner, the
magnificence of this Victorian stately home is revealed. Hartsfield Manor is
nestled in 16 acres of private Surrey countryside, the perfect setting for that
special day.

As the backdrop for your wedding, this 19th century home offers much more than
breathtaking beauty and historic grandeur. Here the little details make all the
difference and our experienced wedding coordinators will help plan everything
to perfection.

Whether it's your reception, your ceremony or both, we'll make sure your day is
as individual, exciting 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. Why not take the lead and let your imagination run riot, or if you are looking for inspiration,
we can provide plenty of suggestions. We believe no two weddings should ever be the same.

Hartsfield Manor was designed with space and flexibility in mind. Enjoy an intimate gathering for up to
30 guests in the Brockham room or for larger parties the Terrace Restaurant accommodates up to 110.

Outside, the stunning grounds make a beautiful setting for your photographs. While you capture the
moment, we'll host your drinks reception on the terrace and keep the conversation flowing with tall
Pimms, classic Kir Royales and decadent Bellinis as your guests enjoy a string quartet.






Sparkling conversation, sophisticated food

Hartsfield Manor is all about exceptional produce, farm-fresh ingredients and
flexible options. For your wedding breakfast enjoy roasted cod loin with pea purée
and a lemon beurre blanc, or tuck into a fillet of beef with caramelised red onion
served with a thyme and garlic jus. Finish with a mouthwatering raspberry creme
brulee or sumptuous banoffee pie.

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
excellent wines and Champagne and we offer some of the finest vintages from
French chateaux, as well as some lesser-known gems from around the world.

Then as the stars come out, we can help boost the energy levels with a wide
selection of fine cheeses or, for something out of the ordinary, hearty hot dogs.







A dream-like end to a magical day...

The memories needn't end with the last dance. As the party winds down, retire to your luxurious
honeymoon suite and recline in style. Here, we've combined original features with modern touches.
Enjoy sumptuous bed-linens, soft lighting and space to relax and reminisce over the events of the day.

In the morning, wake up to a sparkling Champagne breakfast with farm-grown strawberries.
Where better to start your married life together?






Space to curl-up or unwind...

We have 50 spacious en-suite bedrooms for your family and friends. Those home
comforts are never far away.

While each one is unique with a choice of size and view, you'll find flat screen TVs
and the latest mod cons in every room. But after a day of excitement, most guests
head straight for the large inviting beds.

After a long lie-in, meet up and re-live those memories over our breakfast of
award-winning apple juices, local bacon and sausages, free-range eggs and
freshly-ground coffee. Then blow away any fuzziness with a refreshing stroll
through the grounds.







Stay a little longer

Your wedding is the perfect excuse to make the occasion last longer than a day. Why not arrive a day
early and you could get together with friends and family in your own private dining room or simply relax
before the big day. We believe that post-wedding glow should last well beyond the event itself. The
next day, guests could explore our beautifully landscaped grounds, line-up a croquet tournament, or
simply relax in the lounge and flick through the papers. There's more than enough to do as you while

away a few days.

Your home from home...

For the ultimate in exclusivity, we can give you the run of the manor: 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.



BETCHWORTH

A25 Reigate Rq

Hartsfield
Manor

Wonham Lane /\

The perfect end to the
perfect beginning...

Directions

If you're travelling to Hartsfield Manor you can
come by horse-drawn carriage, classic wedding car
or even double decker bus.

For more information visit www.deverevenues.co.uk

Hartsfield Manor
Sandy Lane, Betchworth
Surrey, RH3 7AA

T:0844 980 2308
F: 01737 842 965
E: hartsfield @deverevenues.co.uk



Hartsfield Manor is licensed to hold civil marriages and partnership ceremonies
in a choice of two rooms for up to 90 guests.

(1f you would like just your ceremony here then please call us to discuss options
and prices).

Hartsfield Lounge licensed for up to 90 Guests - £250 supplement charge
Brockham Room licensed for up to 40 Guests - £150 supplement charge

We are able to offer civil ceremonies from 2pm on Fridays and from 12 noon on
Saturdays and Sundays throughout the year.

Booking the Registrar
Hartsfield Manor is registered with Leatherhead Registry Office.

To book your ceremony, please contact the Registry Office on: 01372 832806
There is a charge for their service which is quoted for on application.



Hartsfield Manor is sold on an Exclusive Use basis so you have the whole of the Manor House

and Grounds just for you on your special day!

January to April, October & November
Fridays - £1500

Saturdays - £2000

Sundays - £1000*

May to September, December
Fridays - £2500

Saturdays - £3000

Sundays - £2000

Bank Holiday Sundays and New Years Eve

exclusive use venue hire is £3000

With our exclusive use package we do not hold any
other wedding or function in the Manor House so your

day is completely private!

You will have our undivided attention and the
secluded and romantic setting provides the ideal
backdrop for your special day. So why not come here
and be Lord & Lady of the Manor.....?

Exclusive Use begins from 2pm on Fridays and from

12 noon on Saturdays and Sundays.

* On Sundays from January to April our annex

bedrooms are available to non wedding guests.



1t’s your day and we think you should have whatever you desire. To help you decide we’ve created
2 special packages. Alternatively feel free to discuss your own ideas with your wedding
coordinator who'll be able to help you create a bespoke wedding day you’ll always remember.....

Betchworth Package

- Red Carpet on Arrival Year 2011 2012
- 2 Sparkling Wine, Bucks Fizz or Pimms Reception Drinks
- 3 Course Wedding Breakfast with Tea €& Coffee Betchworth £87.00 £87.00

- 1/2 Bottle of House Wine per person Package Price:

- Jugs of lced Tap Water

- A Glass of Sparkling Wine for the toast
- All Tinen, crockery & cutlery

- Set up of table arrangements on the day
- Use of our Cake Knife & Stand

- Dancefloor for the evening

Prices are per person

- Complimentary Bridal Suite on the wedding night
- Complimentary menu tasting for the Bride & Groom

- Hartsfields Toastmaster to assist in the running of the day



For the ultimate day we’ve created our luxury package which allows you to indulge your guests and
gives you the chance to relive your memories with our anniversary treat.....

Hartsfield Package

- Red Carpet on Arrival Year 2011 2012

- 2 Champage or Kir Royal Reception Drinks

- 4 Canapes per person Hartsfield Package £110.00 £110.00
Price:

- 4 Course Wedding Breakfast with Tea & Coffee
- 1/2 Bottle of Upgraded Wine per person

- Still & Sparkling Mineral Water

- A Glass of Champagne for the toast

- All linen, crockery €& cutlery T —
- Set up of table arrangements on the day

- Use of our Cake Knife & Stand

- Dancefloor for the evening

- Complimentary Bridal Suite with Champagne on the wedding night

- Complimentary menu tasting for the Bride & Groom

- Hartsfields Toastmaster to assist in the running of the day



During your reception drinks why not have us serve a selection of delicious hot and cold canapes
for your guests to nibble on......7

Please choose from a selection of 4 items

Hot Cold
~ Slow Cooked Duck in Filo Pastry with Pickled ~ Slivers of Salmon served on a Toasted Croute with
Ginger & Spring Onions Lemon &t Dill
~ Deep Fried Brie served with a Fresh Cranberry ~ Brushcetta a la Pomodore
Sauce ~ Smoked Chicken & Bacon
~ Chicken Sate & Peanut Sauce ~ Mozzarella, Basil and Cherry Tomato Skewers
~ Prawns wrapped in Filo Pastry served with a ~ Melon wrapped in Proscuitto Ham
selection of dips ~ Chicken & Herb Mousse with Homemade Chutney
~ Roasted Mediterranean Vegetable Samosas ~ Smoked Salmon Roulade with Creme Fraiche

~ Mini Red Onion & Tomato Quiches
~ Ham & Chive Quiche



~ Roasted Red Pepper & Tomato Soup served with a Pesto Chantilly
~ French Onion Soup served with a Parmesan Cheese Croute
~ Terrine of Pork & Duck served with a Red Onion & Plum Chutney

~ Smoked Salmon Salad with Watercress and a Honey & Grain Mustard
Dressing

~ Tartlet of Plum Tomato, Basil & Mozzarella drizzled with a Pesto Dressing
~ Chicken Liver Parfait with toasted Brioche and Grape Compote
~ Smoked Chicken & Bacon Salad with a Sweet Mango Dressing

~ Grilled Goats Cheese on a Pesto Croute with Toasted Pine nuts and a
Balsamic Reduction

~ Fan of Seasonal Melon with a Berry Compote & Raspberry Sorbet

~ Smoked Trout & Asparagus Terrine with a Lime an Coriander Dressing



~ Baked Salmon Fillet
With a Dill and Lime Cream Sauce
~ Pan Fried Chicken Breast
With Sautéed Wild Mushrooms and a Grain Mustard Jus
~ Rump of Lamb
With a Ratatouille and Redcurrant Jus
~ Roasted Cod Loin
With Pea Puree and Lemon Beurre Blanc
~ Roasted Breast of Chicken
Stuffed with Sun-blushed Tomatoes with a Red Wine Sauce
~ Pork Loin Steak
With an Apple Compote and Cider Cream Sauce
~ Grilled Sea Bass Fillet
With Roasted Asparagus Spears served with a Herb Butter
~ Roast Sirloin of Beef
With a Red Wine & Mushroom Sauce
~ Baked Rack of Lamb
With a Garlic and Mustard Crust served with a Redcurrant and Mint Jus*®
~ Pan Fried Fillet of Beef and Caramelised Red Onions with a Thyme €&
Garlic Jus*
Dishes with a * carry a £5 supplement per person



~ Vanilla Flavoured Cheesecake served with a Mixed Berry Compote

~ Glazed Passion Fruit Tart served with Fresh Strawberries

~ Profiteroles filled with Baileys Cream served with a Milk Chocolate Sauce

~ Sticky Toffee Pudding served with a Caramel Sauce and Vanilla lce-cream
~ Raspberry Créme Brulee served with a Shortbread Biscuit

~ Lemon & Lime Cheesecake served with Raspberry Coulis

~ Chocolate Torte with Creme Anglais

~ White & Dark Chocolate Cheesecake served with a mixed Berry Compote

~ Apple Tatin with Vanilla Ice Cream

~ Meringue Nest with a Berry Compote and Chantilly Cream



You’ll want to keep everyone happy as the evening unfolds. Our buffet menus offer some old

classics as well as something that’s a little bit different.....
Selection of Sandwiches Mini Chicken Satay Brochettes
Filled Tortilla Wraps Houmous €& Tzatziki served with Pitta Bread
BBQ Chicken Drumsticks Bruschetta Selection
Breaded Mushrooms with Garlic Mayonnaise Selection of Filled Mini Bagels & Rolls
Selection of Quiche Crayfish and Mango Cocktails
Spiced Potato Wedges Vegetable Spring Rolls with a Soy Dipping Sauce
Cocktail Sausage Rolls Mini Lamb Koftas with a Mint Raita
Assorted Crisps and Nuts Raw Vegetable Crudités and Dips

Rosemary and Cheese Twists

An evening buffet must be provided, catering for a

minimum of 75% of your total number of adult guests



A selection of assorted Mediterranean Seafood,
including Smoked Salmon & King Prawns

An assortment of Continental Pates with Salami
Milano, Chorizo, Palma Ham,

Houmous & Sun Blush Tomatoes.

Mixed Marinated Olives and Pretzels

English & Continental Cheese Board

Pickles & Chutneys

Fresh Rustic Breads

If you are looking to do something a bit different, why not enjoy a BBQ on our
patio overlooking our stunning grounds?

Cheese Buffet

A selection of English and Continental Cheeses
Selection of Breads & Biscuits

Grapes & Celery

A Mix of Pickles & Chutneys

Barbeque Buffet
Menus available on request



There are oodles of magical places for the children to discover in our acres of grounds.
Whatever you choose let them join in the celebrations by offering our special party package!

Starters We have created a fun drinks package for the children
Fruity Sweet Melon Balls to enjoy, allowing them to join in with the

Tomato Soup with Crispy Croutons celebrations. Even raising a glass for the toast...
Main Course Two arrival drinks

Fish Fingers with Chips and Peas Two drinks with the meal

Chicken Nuggets with Chips and Peas A glass of sparkling lemonade or Appletiser for the
Sausages & Mash toast

Penne Pasta in a Tomato Sauce

Or a half portion of the adult meal

Dessert
Fruit Salad
Trio of lce Cream Please note that children are classed as aged 2 - 12

Banana Split



We have 50 newly refurbished beautiful en suite bedrooms
offering every modern amenity.

We offer special rates for all of your guests staying here!

Bedrooms

With exclusive use of Hartsfield Manor you are required to take a minimum
number of bedrooms on the night of the wedding.
Please ask your wedding coordinator for further details.

All bedroom rates are inclusive of full English and Continental Breakfast.

Main House Rooms:
Double Occupancy £115
Single Occupancy £105

Headley, Charlwood or Lodge Annex Rooms:
Double Occupancy £85
Single Occupancy £75
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