
 

  

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

DENTON GOLF CLUB 

HOSPITALITY 

BROCHURE 
2024 



 
 

ROOM HIRE & BOOKING 

 

 Afternoon 
 11am-5pm 

Evening  
7pm-00:30am 

 
Monday - Friday 

 
£75 

 
£100 

 
Saturday & Sunday 

 
£150 

 
£200 

 
Complimentary room hire for wake receptions. 

 

 

All bar & catering services are provided by Denton Golf Club. 

External caterers are not permitted. 

 

 

 
 
FACILITIES: 
Function suite up to 150 guests (seated capacity x120) 

Shared access to balcony (40 seats) 

~*~ 
Private bar -drink service until 11.30pm 
Entertainment allowance until 12:00am 
~*~ 
White or black tablecloths  
Mirror bases with tealights 
Crockery, cutlery & napkins 
Cake stand & knife 
~*~ 
PA system & microphones 
TV for photo presentations 
Disabled access & lift 
Baby changing facilities 
Air conditioning 
WIFI – passcode: TigerWoods 
Free parking – please use visitors car park 



 
 

BUFFETS 
 

 

BUFFET A (COLD) 

 

Assorted Sandwiches (some V) 

Farmhouse Mini Savoury Bites 
Miniature Quiche Selection (some V) 

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

Assorted Crisps (V) 
 

£9.95pp 
Minimum 30 guests 

 

BUFFET B 
 

Assorted Sandwiches (some V) 
BBQ Chicken Wings 

Hot Sausage Rolls & Cheese Rolls (V) 
Freshly Baked Quiche (some V) 

Spring Rolls & Samosas (V) 

Selection Of Sourdough Pizzas (some V) 
Chunky Chips (V) 

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

 

£13.95 pp 
Minimum of 30 guests 

 
 

 

BUFFET C 
 

Assorted Sandwiches 
Filled Tortilla Wraps (V)  

Chicken Selection 
(BBQ Wings / Crispy Goujons / Drummers)  

Honey & Mustard Glazed Sausages 
Breaded Brie & Mozzarella Dippers (V) 

Indian Platter Selection (Vegan) 

(Onion Bhaji / Vegetable Pakora / Samosas) 

Miniature Pies 
Beef & Ale / Chicken & Tarragon 

Seasoned Wedges (V) 

Sweet Potato Fries (V) 
Mixed Salad & Coleslaw (V) 

 Potato Salad & Pasta Salad (V) 
  

£16.95 pp 
Minimum of 50 guests 

 

GALA BUFFET 
 

Carved Meats: Ham/Turkey/Beef 
Selection of artisan breads 

Selection of filled tortilla wraps  
Assorted vegetarian sandwiches (V) (Vegan*) 

Antipasti Platter 
Selection of Pates 

Poached Salmon with Atlantic Prawns 
Marinated Chicken Skewers 

Halloumi & Pepper Skewers (V) 
Oriental Selection (V) 

Loaded Potato skins (some V) 
Assorted Quiche Selection (some V) 
Sourdough Pizza Selection (some V) 

Chicken Caesar Salad 
Mixed Salad & Coleslaw (V) 

 Potato Salad & Pasta Salad (V) 
 Cous-Cous (V) 

 
£24.95 pp 

Minimum of 70 guests 
 

 
 
 



 
 

HOT BUFFETS 
 

Steak & Potato Pie with crusty bread rolls, red cabbage & beetroot 
Chicken Curry rice, chips & poppadum 

Chilli Con Carne rice, chips, sour cream & nachos 
Lasagne or Vegetable Lasagne (V) garlic bread & mixed salad 

Cheese & Onion Pie chips & beans (V) 

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

~*~ 

Vegan Curry rice, chips & poppadum (vegan) 
Vegan Chilli Con Carne rice, chips& nachos (vegan) 

 

One Option £8.95 per person (min 20 guests) 
Two Options £9.95 per person (min 40 guests) 

Three Options £11.95 per person (min 60 guests) 
 

 

COMFORT FOOD 
 

Southern Fried Chicken Strips & Fries 
Chili Loaded Nachos (V*) 

Scampi & Chips 
Pepperoni Pizza & Fries (V*) 

Cheeseburger & Fries 
Vegan Burger & Fries (Vegan) 

 

£7.95 PP 
Maximum 3 options 

 

Circulated by our waiters to your table. 

 

SIMPLE SUPPERS 
 

Hot barms served with chunky chips 
  

Beef & Onion 
Gravy                                                                                                                    

Turkey & Stuffing 
Bacon & Sausage (Vegan*) 

Brie.L.T  (V) 

 
£6.50 PP 

Maximum 3 options 
 

Circulated by our waiters to your table. 

 

DESSERTS 

Each serve approx. 15 guests 

 
Chocolate Fudge Cake 
Strawberry Gateaux 
Vanilla Cheesecake 

Victoria Sponge Cake 
£30 per cake 

 
Selection of Miniature Cakes & Fancies                                                                

£45 per serving 
 

Cheese & Biscuits with condiments                                                                       
£60 per serving 

 

CHILDREN 
 

Chicken Nuggets & Fries 
Fish Fingers & Fries 

Hot Dog & Fries 
 

£4.95 per person 
(Maximum of 2 options) 

 

 



 
 

TERMS & CONDITIONS 

 
• Deposit ~ Bookings are confirmed on receipt of the venue hire fee –provisional 

bookings are not accepted.  

• In the event of a cancellation all room hire & catering payments are non-refundable. 

Cancellations may rebook an alternative date within 12 months.  

• All catering must be provided by Denton Golf Club’s caterers. External caterers are 
not permitted. 

• Final numbers and full payment for catering services are to be confirmed at your 

earliest convenience or at least TWO WEEKS in advance.  

• Any foods prepared for an event will be served at the required time and buffet foods 

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.   

• Bio-degradable confetti is permitted outdoors. Table confetti indoors is permitted. 

Confetti cannons are not permitted.  

• All open flame candles must be contained in a vase/holder.  

• All event guests are required to use the ‘Visitors’ car park. Vehicles can be left 

overnight at own risk.  

• Children must always be supervised and remain in the function suite. The car park 

and golf grounds are strictly forbidden.  

• Children’s birthday parties are only permitted in the afternoon. Indoor soft play and 

bouncy castles are permitted. 

• We do not accept 18th birthday celebrations. 

• No alcohol is to be brought on to the premises.  

• Management reserves the right to close the bar earlier than stated if deemed 

necessary.  

 

 

Dietary Requirements: 

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.  

KEY: (GF = Gluten Free) 

(V = Vegetarian) 

 (Vegan = Suitable for vegetarians and vegan diets) 

 (* = substitute dish can be prepared) 



 
 

RECOMMENDED SUPPLIERS 

DJ’S 

DJ Tom Stone 07860650177 
 

DJ Chris Williams 
 

07913638362 
dj.chriswilliams@live.co.uk 
 

VENUE DECORATION 

Weddings By Alison 01616379928 
weddings@rumours-entertainments.co.uk 
 

Wild Orchid Venue Dressing 07840781941 
www.wildorchidvenuedressing.co.uk 
 

Woodyatt Warner Ltd 07807184580 
info@woodyattwarner.com 
 

BALLOONS 

The Balloon Bar 07912235367 
balloonbarmcr@hotmail.com 
 

Let’s Celebrate 0161 367 7944 
enquiries@letscelebrateonline.com 
 

PHOTOBOOTHS, DANCE FLOORS & PROPS 

Fancy Face Photo Booths info@fancyfacephotobooths.co.uk 
www.fancyfacephotobooths.co.uk 

PHOTOGRAPHY 

Lee Wilde Photography 07967638350 
lee@leewildephotography.com 
 

BOUNCY CASTLES & SOFT PLAY 

Jalmac Leisure 0161 652 8797 
info@jalmacleisure.co.uk 
 

ENTERTAINMENT 

Rumours Entertainment Live Bands/ Tribute Acts  
0161 637 9928  
enquiries@rumours-entertainments.co.uk 
 

Ron Ellams Magician robertellamsmagic@outlook.com  
07877642707 
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