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As you meander the tree lined drive past the rolling fairways and lush greens, you come into 
view of a lovely, honey coloured Cotswold stone building. Bicester Hotel Golf and Spa nestles in 
135 acres of stunning  tranquil countryside including an 18 golf course with 11 lakes; The 
Perfect Oxfordshire Wedding Venue 
 
Whether your special day is a small intimate wedding or a large lavish affair we welcome the 
opportunity to discuss your needs and tailor make your perfect day.  
 
Licensed for civil ceremonies, we can cater for up to 200 guests in our banqueting suites and up 
to 300 in a marquee within our stunning grounds. With much experience within the industry we 
offer many alternatives to meet your budget to ensure you, your family and your friends 
remember your special day. We offer a selection of inclusive packages alongside a bespoke 
service to bring your special day to life just as you have always imagined it. 
 
To arrange a visit or to discuss dates and availability please contact your dedicated wedding 
coordinator on 01869 241204.  
 
Remember nothing is set in our stone; our aim is to make your day just perfect. 
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MINIMUM SPEND REQUIREMENTS - Friday & Saturday  
 

Minimum Numbers - 70 adults  
Minimum menu spend of £39.95 per person  

Minimum drink spend £20.00 per person  
Service Charge £275.00 

 
CELEBRATION ROOM HIRE 

 
The Orangery £1500.00 

The Windsor Suite £1000.00 
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MINIMUM SPEND REQUIREMENTS - Friday & Saturday 

 
Minimum Numbers - 70 adults 

Minimum menu spend of £42.50 per person  
Minimum drink spend £25.00 per person  

Service Charge £275.00 
 

CELEBRATION ROOM HIRE 
 

The Orangery £1800.00 
The Windsor Suite £1300.00 
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MINIMUM SPEND REQUIREMENTS - Friday & Saturday  
 

Minimum Numbers - 70 adults  
Minimum menu spend of £42.50 per person  

Minimum drink spend £25.00 per person  
Service Charge £275.00 

 
CELEBRATION ROOM HIRE 

 
The Orangery £1800.00 

The Windsor Suite £1300.00 
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MINIMUM SPEND REQUIREMENTS 

Sunday – Thursday  
 

Minimum Numbers – 50 adults  
Minimum menu spend of £39.50 per person  

Minimum drink spend £20.00 per person  
Service Charge £275.00 

 
CELEBRATION ROOM HIRE 

 
The Orangery £1500.00 

The Windsor Suite £1000.00 
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Bicester Hotel Golf and Spa includes a stunning 52 bedroom hotel opened in November 2008 
including two Studio Suites, a selection of Executive bedrooms with golf course or courtyard 
views and Connecting Rooms for families. 
 
The bride and groom are invited to book a block of rooms from which their guests will call and 
confirm their individual reservations. Blocks will be held until 2 months prior to the wedding when 
they will be released for public sale. Guests may book after this time but agreed rates will not be 
guaranteed. 

 
 

One Night Accommodation 
Standard Double Room       £130.00 
Superior Double Room (with Z bed for children up to 12 years old) £160.00 (£185.00) 
Junior Suite        £190.00 
Connecting Rooms (for 2 or more children)    £210.00 
  
Two nights’ Accommodation  
Standard Double Room       £90.00 
Superior Double Room (with Z bed for children up to 12 years old) £120.00 (£145.00) 
Junior Suite        £150.00 
Connecting Rooms (for 2 or more children)    £170.00 
  
 
All rates are quoted on a per room per night basis and include VAT, full English breakfast and use of leisure facilities  
The Bride & Groom may enjoy one of the Junior Suites for the price of a standard double room 
Connecting rooms are one standard double and one standard twin with connecting door 
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TO BEGIN 
 

Goats cheese and roasted pepper terrine served  
on a toasted pine nut and roquette salad with balsamic dressing (V)(N) 

 
 Leek and potato soup finished with cream and chives (V) 

 
Warm puff pastry case filled with a ragout of mushroom  

and bacon lardons, served with tarragon sauce 
 

Trio of melon with strawberries, accompanied  
with an orange and fig dressing (V) 

 
 

TO FOLLOW  
 

Pan roasted fillet of pork served with a brandy-peppercorn sauce 
 

Grilled fillet of salmon, accompanied with wilted spinach,  
crushed potato and lemon-herb nage 

 
Basil roasted breast of chicken served on a bed of grilled pepper 

and roasted cherry tomatoes  
 

Baked flat mushroom stuffed with leek walnut and stilton (V)(N) 
 
 

TO FINISH 
   

 “Eton mess” crushed meringue, cream and strawberries 
 

Dark chocolate tart with crème fraiche and caramelised orange 
 

Sugar basket filled with a selection of ice-cream with fresh berries 
 

Selection of fine cheese with biscuits and fruits 
 

�  
 

Coffee and chocolate truffles 
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TO BEGIN 
 

Pillow of smoked salmon pillow filled with prawn mousse, 
accompanied with lemon-herb mayonnaise 

 
Caramelised shallot Soup with Brie cheese and lemon-parsley croutons (V) 

 
Warm tartlet of wild mushroom served with a salad 

of ruby chard and pancetta   
 

Grilled “crotin” of goats cheese served on a salad of roasted pepper and hazelnut with caramelised onion 
chutney (V) 

 
TO FOLLOW  

 
Slow roasted duck with thyme and shallot, accompanied  

with creamed celeriac, port wine jus 
 

Rack of locally reared lamb with roasted Mediterranean vegetables  
and  sauce “Provencal” 

 
Steamed fillet of Seabass with saffron veloute and salmon dumplings 

 
Asparagus risotto with parmesan shavings, roquette leaves  

and Roasted pepper sauce (V)   
 

TO FINISH 
 

Mixed berry brulee tart served with “coulis de fruits” 
 

Ruby orange and chocolate terrine with 
“Tuille” biscuits 

 
Sticky toffee pudding, accompanied with  

vanilla bean ice-cream 
 

Selection of fine cheese with biscuits and fruits 
 

�  
 

Coffee served with chocolate truffles 
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TO BEGIN 
 

Toasted brioche with a wild mushroom gratin scented with tarragon (V) 
 

Grilled fillet of Seabass served on a grilled pepper salad  
with basil oil 

 
Feuilette case filled with asparagus and smoked haddock, 

masked in a chive sauce 
 

Chicken rillette studded with foie gras, accompanied with 
a wine poached pear salad 

 
TO FOLLOW  

 
Pan seared beef rump medallions, served with a  

Mediterranean vegetable stuffed flat mushroom, red wine jus 
 

Corn fed breast of chicken served on a bed of creamed spinach 
and panache of baby vegetables, thyme jus 

 
Cannon of lamb wrapped in puff pastry with gratin dauphinoise 

and Madeira sauce 
 

Parmesan basket filled with a salad of roasted vegetables 
and feta cheese and pesto (V) (N)        

   
 

TO FINISH 
 

Warm chocolate fondant with pistachio nut ice-cream 
 

Summer berry pavalova  
 

White chocolate and raspberry cheesecake 
 

Selection of fine cheese with biscuits and fruits 
 

�  
 
 

Coffee served with chocolate truffles 
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Please make your selection from the following; 
 
 

Mini Cottage Pie 
�  
 

Toasted Croute with Mature Chedder Sauce, Portobello Mushroom  
& Grilled Cherry Vine Tomato (v) 

 
�  
 

Mini Battered Fish with Mushy Peas & Tartar Sauce 
Served on a Rosti Potato 

 
�  
 

Toasted Crout with Stilton Sauce and Pan Seared Beef Rump 
 

�  
 

Sesame King Prawn Toast with Sweet Chilli Sauce 
 

�  
 

Crispy Fried Risotto Dumpling with Grilled Pepper & Pesto 
 

�  
 

Mini Salmon Fillets wrapped in Spinach Leaves & Puff Pastry 
 

�  
 

Tartlet Case filled with a Ragout of Oyster Mushroom & Tarragon 
 
 

£1.75 per item 
 

(Minimum of 3 per person) 
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£13.50 per child up to the age of 12 
 
 

TO BEGIN 
 

Cream of tomato soup (v) 

Crispy chicken strips with barbecue sauce dip 

Chunky cheese and pineapple salad (v) 

 
TO FOLLOW  

 

Choice of Roast Joints, 
Chicken 

Rib of Beef 

Leg of Lamb 

All served with Yorkshire pudding, vegetables, roast potatoes and gravy 

 
TO COMPLETE 

 

Steamed syrup sponge pudding and custard 

Chocolate fudge cake 

Selection of ice cream with raspberry sauce 
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Option One  
 

£9.95pp 
 

 Sandwich Selection  
 

White & Wholemeal Sandwich 
Selection, 2 Rounds per person 

 
Egg & Chive Mayonnaise (v) 

 
Roast Beef with Rocket Leaves and 

Stilton Dressing 
 

Honey Roasted Ham with Vine 
Tomatoes and Dijon Mustard 

 
Tuna – Sweetcorn with red Onion 

and mayonnaise 
 

Coronation Chicken with Spring 
Onion 

 
Mature Chedder Cheese Salad with 

Pickle (v) 
 
 
 

Accompanied with a  
selection of cakes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
Option 2   

 
£14.95 pp 

 
Finger  Buffet  

 
White & Wholemeal Sandwich 
Selection, 1 Round per person 

 
Egg & Chive Mayonnaise (v) 

 
Honey Roasted Ham with Vine 
Tomatoes and Dijon Mustard 

 
Coronation Chicken with Spring 

Onion 
 

Hot savoury selection 
 

Mini Fish – Chips and Mushy Peas 
with Tartar Sauce 

 
Spinach and Feta Borek with greek 

Youghurt (v) 
 

Peking Duck Spring Roll with Hoi Sin 
Sauce, Cucumber and Spring Onion 

 
Ciabatta Croute with Pepperonata 

and Grilled Chicken Fillet 
 

 lamb koftas with spicy tomato sauce 
 

sesame prawn toast with sweet chilli 
dipping sauce 

 
 

Selection of desserts 
 

White Chocolate and Raspberry 
Cheesecake 

Fresh Fruit Platter with Fruit Yoghurt 
Dip 

Strawberry Pavalova 
 

 
Option 3  

 
£22.50pp 

 
2 course Hot & Cold Buffet  

 
Hot dish of the day with 

vegetarian option 
 

Bakers basket filled with a 
selection of home baked breads 

 
Selection of cold meats 

Gala pie  
Honey roast ham 

Roasted topside of beef 
Grilled chicken fillet 
Chicken liver pate 

 
Prawn & smoked salmon 

timbales 
 

Selection of salads 
 

Greek salad 
Potato with spring onion and 

mayonnaise 
Mixed salad leaves 

Tomato, red onion and olive 
Coleslaw  

 
Variety of dressings 

 
 

Selection of desserts 
 

Lemon and lime tart with 
strawberry compote 

 
Profiteroles with crème Chantilly 

and rich chocolate sauce 
 

Selection of fine cheese with 
celery, fruit and biscuits 
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Select the drink package to suit your guests then select your individual drink requirements 
 

D1 
£20.00 per person 

 
RECEPTION DRINKS, 1 Glass per person 

 Red & White House Wine. 
or 

 White or Rose Sparkling Wine. 
TABLE WINE, 2 Glasses per person  

Red & White House Wine 
White 

Berri Estates Unoaked Chardonnay, Aus 
or 

Tierra Sauvignon Blanc, Chile 
Red 

Berri Estates Shiraz, Aus 
or  

Tierra Merlot, Chile 
MINERAL WATER, 1 btl Still & 1 Btl Sparkling per Table 

TOAST, 1 Glass per person 
Berri Estates Cuvee Brut, Aus 

 
D2 

£25.00 per person 
 

RECEPTION DRINKS, 1 Glass plus top up  per person 
 Winter or Summer Pimms. 

or 
 Sparkling Wine Bucks Fizz. 

TABLE WINE, ½ Bottle per person  
Red & White House Wine 

White 
Berri Estates Unoaked Chardonnay, Aus 

or  
Tierra Sauvignon Blanc, Chile 

Red 
Berri Estates Shiraz, Aus 

or  
Tierra Merlot, Chile 

MINERAL WATER, 1 btl Still & 1 Btl Sparkling per Table 
TOAST, 1 Glass per person 

Codorniu Pinot Noir Brut Rose Cava 
or  

House Champagne: - Louis Dornier Brut 



D3 
£32.50 per person 

 
RECEPTION DRINKS, 2 Glasses plus top up  per person 

House Champagne: - Louis Dornier Brut 
TABLE WINE, 1 Bottle per person  

Red & White House Wine 
White 

Nobilo Southern Rivers Sauvignon Blanc, NZ 
Or 

Pinot Grigio Provinicia Di Pavia, Italy 
Red 

Etchart Privado Malbec-Cabernet Sauvignon, Argentina 
Or  

Faustino Vll Rioja Tinto, Spain 
MINERAL WATER, 1 btl Still & 1 Btl Sparkling per Table 

TOAST, 1 Glass per person 
House Champagne: - Louis Dornier Brut 
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CHAMPAGNE & SPARKLING WINES 
  
1 Louis Dornier,  Brut Champagne      £35.45 
 Great value champagne with delicious fresh vibrant style & flavour 
 
2 Berri Estates Cuvee Brut, Australia     £18.45 
 Fresh delicate pleasant lemon and floral aromas 
 
3 Cordoniu Cava Rose Brut, Spain      £28.45 
 Wonderful, Full Flavoured Delicious Sparkling Wine  
 
 

WHITE WINES 
 
4 Berri Estates Chardonnay, Australia     £15.90�

Clean Dryish, Soft Chardonnay from one of Australia’s Leading Lights  
 
5 Tierra Sauvignon Blanc, Chile      £16.90�

Dry Clean and Well Balanced, This is a superb New World Wine 
 
6 Vita Chardonnay-Pinot Grigio, Italy      £15.95 

Unoaked, full of fruit 
 

ROSE WINE 
 
8 Footsteps Rose, Australia       £16.25 

Fruity with a hint of strawberry and Gooseberry, Ideal for the Summer 
 

RED WINES 
 
9 Berri Estates Shiraz, Australia      £15.90�

A Medium Bodied Red with a Hint of Plum and Blackcherry Flavours 
 
10 Tierra by Veramonte Merlot, Chile      £16.25 

From the Colchagua region, full bodied and oaked for 10 months 
 
11 Vita Merlot Cabernet Del Veneto, Italy     £15.75 

Soft & light bodied 
 
 

(Full wine list available on request) 
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We are happy if you wish to arrange your own entertainment, however we do have a number of 
Bands, Disco’s & entertainers we can recommend if required. 

 
For guests enjoying receptions in the Orangery an IPod may be connected to our music system 

for background music during your reception or a CD of your choice can be played. 
 

An integrated PA system is also available within the Orangery for speeches  
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We are happy to recommend other services to help you plan you special day 

 
Please ask for further details of the following; 

 
Wedding Planner 

Photographer 
Wedding Cakes 

Wedding Cars and Transport 
Children’s Entertainer 

Florist 
Dress Designers 

Chair Covers 
 
 

Or visit the Recommended Services  section of wedding pages on our website 
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·  All bookings made by any firm, company, group or individual of whatever type shall be known as “the client” 

and are subject to these terms and condition. They are to protect all parties avoiding any misunderstanding 
when confirming a reservations 

 
·  All bookings are considered provisional and will not constitute a legal contract until written confirmation and 

deposit have been received by the venue and a receipt sent. Unconfirmed reservations are not guaranteed; 
reservations will only be held for a period of 14 days and during this time can be cancelled by the client or 
venue without charges being made. 

 
·  A non refundable deposit of £1750.00 is required to secure a provisional reservation; once a deposit has 

been received our cancellation policy below is activated. Full payment is required 21 days prior to the date 
of the wedding. Please ensure you read the minimum number policy for each period. 

 
·  Final numbers attending the wedding will be required 21 days prior to the date of the booking. 

 
·  Bicester Hotel Golf & Spa does not allow guests to supply their own wine, spirits, soft drinks or catering. 

 
·  The client shall be responsible for any damage caused to the allocated rooms, grounds or furnishings, 

utensils and equipment therein by an act, default or neglect of the client, sub contractor or guest attending 
the function and will be liable to pay Bicester Hotel Golf & Spa on request, the amount required to make 
good or remedy such action. The client shall not fix any materials to the walls or ceiling of the premises by 
use of nails, screws or any adhesive tape of any kind without prior consent of Bicester Hotel Golf and Spa.  

 
·  The client shall take full responsibility for the conduct of their guests, to ensure that nothing will be 

performed which constitutes a breach of the law, the safety and well being of staff engaged for duty, the 
security of the venue and or in any way cause a nuisance or infringe any licensing laws, illegal gaming or 
betting laws. 

 
·  In the event of you cancelling your wedding, the following charges will be made, calculated as a percentage 

of the estimated total booking value. 
�  More than 10 months notice Loss of deposit 
�  7~10 months notice  50% of estimated total value 
�  4~7 months notice  75% of estimated total value 
�  Less than 4 months notice 100% of estimated total value 
 

All cancellations must be confirmed in writing, Bicester Hotel Golf and Spa reserves the right to cancel any 
booking at any time if they feel they need to do so. In such an instance the total extent of Bicester Hotel 
Golf and Spa’s liability will be to refund any prepayments already received. 
 

 
Clients Signature of Acceptance:_______________________________Ref:____________________ 
 
Wedding Name:______________________________________Date of Event:__________________ 

 


