
 

  

      

Tel:  0161 336 3218 ext.2  
Email: barandeventsmanager@dentongolfclub.com 

HOSPITALITY 

BROCHURE 

 

2023 
 



 
 

ROOM HIRE & FACILITIES 

 

Bookings will be confirmed on receipt of the room hire deposit – we do not accept 

provisional bookings. 

 Afternoon 11am-5pm Evening 7pm-00:30am 

 
Function Suite 
up to 150 guests  
(120 seated) 

 

 
£100.00 

 
£150.00 

 
Half Suite – Main Lounge 
Up to 50 guests with dance floor 
Up to 70 guests with no dance floor 
 

 
£60.00 

 
£100.00 

 
Half Suite – Dining Room 
Up to 50 guests 
 

 
£40.00 

 
£65.00 

 

Room hire fees do not apply on Fridays* or for funeral receptions. 
 

Please note that in the event of a cancellation, any room hire or catering payments are non-

refundable. Such payments can be redeemed at a later date, for a duration of 12 months. 

 

Room hire is inclusive of: 
Exclusivity of function suite  
Shared access to outside balcony 
Private bar  
Drink service until 23.30 hrs  
Entertainment allowance until 00.00 
White, cream or black linen tablecloths  
Linen napkins for formal dining 
Use of TV for photo or presentation purposes 
In-house audio system for background music with option to connect additional devices for 
personal playlists 
Microphone 
Disabled access and lift 
Baby changing facilities  
Air conditioning 
WIFI – passcode: TigerWoods 
 
 
 



 
 

BUFFETS 
 

 

BUFFET A 
£6.50 pp 

 
Assorted Sandwiches & Wraps (V*) 

Chunky Chips (V) 

 

 

BUFFET B 
£12.95 pp 

Minimum of 30 guests 

 
Assorted Sandwiches (V*) 

Marinated Chicken Drummers 
Hot Sausage Rolls 

Spring Rolls & Samosas (V) 

Selection Of Pizzas (V*) 
Chunky Chips (V) 

Mixed Salad & Coleslaw (V) 

 

 

BUFFET C 
£16.95 pp 

Minimum of 30 guests 

 
 

 
Assorted Sandwiches (V*) 

Crispy Chicken Strips 
Hot Sausage Rolls 

Breaded Cheese Bites 
Indian Platter Selection (VE) 

Selection Of Pizzas (V*) 
Seasoned Wedges (V) 

Freshly Baked Quiche (V*) 
Mixed Salad, Coleslaw, Potato Salad  

& Pasta salad (V*) 

 

 

BUFFET D 
£19.95 pp 

Minimum of 50 guests 

 
Platters of Carved Meats Beef / Turkey / Ham 

Rustic Breads 
Ploughman’s Platter 

Selection of Pates 
Poached Salmon with Atlantic Prawns 

Marinated Chicken Skewers 
Indian Platter Selection (VE) 

Loaded potato skins (v*)  
Mini Bites 

Quiche (V)* / Smoked Salmon Bellini / Bruschetta (V)  

Salad, Coleslaw, Potato Salad & Pasta Salad (V) 

 

 

ADDITIONAL 

BUFFET PLATTERS 
Can be added to any buffet (per platter) 

 

      Assorted Sandwiches                            £25 
Carved Meats Platter                            £120 
Antipasti Platter                                     £120 
Ploughman’s Platter                              £70 
Pate Board                                               £65 
Marinated Chicken Skewers (GF)                £70 
Poached Salmon with Prawns (GF)           £120 



 
 

  

 

 

 

HOT BUFFETS 
 

 

Steak & Potato Pie crusty bread rolls, red cabbage & beetroot 

Chicken Curry rice, chips & poppadum (VA) 

Chilli Con Carne rice, chips, sour cream & nachos (VA) 

Lasagne or Vegetable Lasagne (V) garlic bread & mixed salad 

Cheese & Onion Pie chips & beans (V) 

Cottage Pie crusty bread rolls, red cabbage & beetroot 

Fisherman’s Pie topped with creamy mashed potato 

Chicken & Pepperoni Pasta Bake garlic bread & mixed salad 

Tomato & Mozzarella Pasta Bake garlic bread & mixed salad (V) 

 

One Option £7.95 per person (min 20 guests) 
Two Options £9.95 per person (min 40 guests) 

Three Options £11.95 per person (min 60 guests) 
 

 

 

CHILDREN’S BUFFET 
 

Sandwiches: Ham / Cheese / Egg mayo 
Assorted Crisps Selection 

Cocktail Sausages 
Cheese rolls 

Cheese & tomato pizza 
Chips 

 
£7.50 per person 
Minimum 15 guests 

                                                                               

 
CHILDREN’S MINI BUCKETS 

 
Chicken Nuggets & Chips  

Fish Fingers & Chips  
Cheese & Tomato Pasta with garlic bread 

 
£4.50 per person 

(Maximum of two options) 

 

 

DESSERTS 
All desserts serve approximately 15 persons 

 

Chocolate Fudge Cake           £30 per cake 
Strawberry Gateaux                                                                                                       £30 per cake 
Vanilla Cheesecake                                                                                                        £30 per cake 
Victoria Sponge Cake                                                                                                     £30 per cake 
Selection of Miniature Cakes & Fancies                                                                £45 per serving 
Cheese & Biscuits with condiments                                                                       £60 per serving 



 
 

GOURMET BURGERS 
£9.95 per person  

Served with, onion rings, rustic fries & salad. 
 

Smoked Cheese Burger- relish 
Southern Fried Chicken Burger- Cajun mayo 

--- 
Vegan Burger (VE)  

Please order in advance 
 

Circulated by our waiters to your table. 
 

 

MINI BUCKETS 
£6.95 per person  

 

Battered Fish & Chips with mushy peas  
Chicken Curry with rice & naan bread (GFA) 
Sausage & Mash with rich onion gravy, topped with crispy leeks (VA) 
Chilli Con Carne with rice, topped with sour cream & nachos 
Sweet Potato Dhal Curry with rice & naan bread (VE) (GFA) 

 

Choose two choices. 
 

 

SIMPLE SUPPERS  

£6.50 per person 

Hot barms served with chunky chips 
 Choose maximum of 3 options 

 
Beef & Onion Gravy                                                                                                                    
Turkey & Stuffing  
Pork & Apple  
Bacon & Sausage  
Vegan Sausage (VE)     

Brie.L.T  (V)                                                                                                                  

Circulated by our waiters to your table. 
 

ALLERGEN KEY 
(N= contains nuts) (V = Vegetarian) (V* = Some options vegetarian) 

 (VA = Vegetarian alternative available) (VE = Vegan) (GF = Gluten Free)  
(GFA= Gluten free alternative available)  



 
 

RECEPTION SERVICES 
Greet your guests in style! 

 

DRINKS ON ARRIVAL 
 
Glass of sparkling wine                                                                                            £2.50 glass 
Bucks fizz                                                                                                                    £2.50 glass 
Prosecco                                                                                                                     £4.00 glass 
Bottled Beer                                                                                                               £4.00 bottle 
Pimm’s & Lemonade                                                                                                £4.00 glass 
Cordial Juice                                                                                                               £4.95 jug 
Fresh Orange Juice                                                                                                    £12.00 jug 
 
   

CANAPES                                                                                                       £6.50 per person 

 
Honey Glazed Sausages 
Mini Filled Potato Skins (V*)  
Bruschetta (V) (GFA)  
Miniature Quiche Selection (V*) 
Miniature Beef Burger  

 
 

TERMS & CONDITIONS 

 
 All catering must be provided by Denton Golf Club’s caterers. 

 

 Final numbers and full payment for catering services are to be confirmed at your 
earliest convenience or at least TWO WEEKS in advance. Payments in instalments 
are also accepted. To arrange a consultation please contact the events team on 0161 
336 3218 ext. 2 
 

 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. 
Please inform us of any special dietary requirements or allergies for you and your 
guests. Denton Golf Club can provide substitute dishes upon request but cannot be 
held responsible for not conforming to dietary requirements or allergies if not given 
prior notice. 

 

 Any foods prepared for an event will be served at the required time and left to stand 
for no longer than ONE HOUR. The Club accepts no responsibility for leftover food 
taken off the premises and guests will be asked to sign a disclaimer to that effect. 
We do not provide any take-away facilities. 
 



 
 

RECOMMENDED SUPPLIERS 

 

 

DJ Chris Williams 

Email: dj.chriswilliams@live.com 
Tel: 07913638362 
www.facebook.com/chriswilliamseventsdj  

 
 

Lee Wilde Photography  

Email: lee@leewildephotography.com 
Tel: 07967638350 
 
 
Venue Dressing & Wedding Hire 

Email: weddings@rumours-entertainments.co.uk 
Tel: 01616379928 - Allison 

 

Live Bands/ Tribute Acts / Children’s Entertainment Services 

Email: enquiries@rumours-entertainments.co.uk 
Tel: 0161 637 9928 - Wayne 
 

 

Lindsey Claire’s Balloons 

Email: lindseyclaires@live.co.uk 
Tel: 07816490174 
 
 

Entertainment: Rob Ellams Magician 

Email: robertellamsmagic@outlook.com  
Tel: 07877642707 
 
 
High Style Wedding Cars  

Email: enquries@highstylecars.co.uk  
Tel: 01613048950 
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