
THE NEW CAVENDISH CLUB
PRIVATE MEETING ROOMS

MURIEL SAMPLE
Named after Miss Muriel Sample who was the manager of the club for many years.
The Muriel Sample Suite located on the first floor of the club has a genteel elegance
with a very welcoming feel to it.  It has lots of natural daylight and is an extremely
sunny room, with large floor to ceiling windows.   It is the perfect room for a drinks
reception, an informal gathering, business meetings and private dining.

Awaiting Photograph Room dimensions 6.4m x 5.7m (36.5 sq
metres)
Boardroom Style 20
Theatre Style 30
Classroom 12
Banquets 30

CUMBERLAND
Located on the first floor of the club.  The room has lots of natural daylight with floor
to ceiling windows.  It is a very versatile space for business meetings and private
dining, with a separate area, perfect for buffets.  The room is also used as a breakfast
room for our guests and is available from 1030am both weekdays and weekends for
private hire.

Room dimensions 6.4m x 5.7m (36.5 sq
metres)
Boardroom Style 16
Theatre Style 30
Class room 12
Banquets 30

LIBRARY
Located on the ground floor, the Library has been recently renovated and houses a
large collection of books donated from a private collection.   The room is perfect for
smaller business meetings and is the perfect setting for entertaining smaller parties.

Room dimensions 4.7m x 4.2m (19.8 sq
metres)
Boardroom Style 14
Theatre Style 20
Private Dining 12



SILENCE
The smallest of the club’s rooms, the Silence room is the perfect setting for those
wishing to organise those smaller meetings, to hold interviews, or an intimate dinner
party.

Room dimensions 3.5mx 3.7m (13 sq
metres)
Boardroom Style 8
Private Dining 8

JUBILEE ROOM
The largest of the club’s rooms, the Jubilee Room is situated in the basement of the
club and can accommodate up to 80 people for both a formal dinner and up to 80
people theatre style for a Conference.  The room is very versatile and can be used for
a number of events.  The room also has a wooden floor which could be used as a
dance floor for parties and celebratory events.

Room dimensions 13m x 6.7m (87.1sq
metres)
Boardroom Style 40
Theatre Style 80
Class room 40
Banquets 80

GARDEN TERRACE
The club is fortunate to have a Garden Terrace that is the perfect setting for summer
drinks parties and barbeques.

Awaiting Photograph



MEETING ROOM CHARGES
All room hire charges are available upon request. Please contact the Meetings and

Events Manager for more information.

EQUIPMENT CHARGES
All equipment can be catered for upon request.  Please contact the Meetings and

Events Manager for more information.

REFRESHMENTS
Tea/Coffee and biscuits £1.85 per person
Tea/Coffee and danish £3.50 per person
Tea and Coffee £1.00 per person
Mineral water £2.95 per bottle
Orange juice £3.25 per litre
Sandwich lunch £5.50 per person
Working lunch £8.00 per person
Buffets From £10.50 per person
2/3 course lunch/dinner From £17.50 per person

All prices are inclusive of VAT at 17.5%.  There is no VAT on room hire charges
All booking are subject to our Terms and Conditions



Menus

FINGER BUFFET
£10.50 per person

(Minimum of 8 people)

Chicken Drumsticks
Fish Goujons

Spicy Indian Savouries
Hot Sausages

Vegetarian Vol-au-vents
Assorted Sandwiches
A bowl of Fresh Fruit

FORK BUFFET
3 course buffet at £16.00 per person

to include a choice of
 2 starters,

 2 main courses and 2 desserts

Soup of the day
Asparagus vinaigrette

Honeydew melon with parma ham
Smoked fish platter

Parma ham, mozzeralla and tomato salad

Breast of chicken with a curry sauce and rice
Cold poached salmon fillet with lemon

Platter of chilled roasted meats
Mushroom stroganoff

Turkey escalope with a chasseur sauce
Pork snitzels with an apple and mushroom sauce

A plate of fresh fruit
Chocolate truffle gateau

A platter of English and French cheeses
Fresh fruit salad

Lemon meringue roulade
Apple tart and custard



BANQUETING MENU
2008

2 courses £17.50
3 courses £19.50

STARTERS
Carrot and coriander soup

Smoked Scottish salmon with celeriac and horseradish salad

Buffalo mozzarella, tomatoes, avocado, basil and rocket pesto

Char grilled asparagus spears served with salad, parmesan shavings and vinaigrette

Homemade minestrone soup

Chicken liver pate, red onion confit, Melba toast

Parma ham with honey and thyme roasted figs
***

MAIN COURSE
Corn-fed chicken wrapped in Parma ham and sautéed potatoes

Roast rump of lamb, Dauphinoise potatoes and rosemary jus.

Rib eye beef served with honey roasted parsnips and watercress

Gressingham duck beast, spinach timbale and wild mushrooms

Seared sea bass, Mediterranean vegetables and basil oil

Pan fried salmon, bubble and squeak, horseradish sauce

Rigatoni, gorgonzola, pine nuts and baby spinach

Swordfish, fennel, vine tomatoes and tarragon
***

DESSERT MENU
Lemon and Lime bavarois

English cheese, celery, grapes, chutney and raisin bread

Chocolate truffle torte, and raspberry compote

Italian apple tart

Panacotta with cointreau oranges

Exotic fruit salad

(A 10% discretionary service charge is added to all food and beverages charges)
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NEW CAVENDISH CLUB – CANAPE SELECTION

Asparagus and Brie
Cream Cheese and Cucumber
Brie and Cocktail Gherkins
Egg and Mixed Peppers
Duck Liver Pate with Green and Black Grapes
Peppered Smoked Mackerel with Horseradish Cream

(All items are charged at £2.00 per piece, per person)

Salmon and Cream Cheese Triangles
Prawn and Salmon Caviar
Parma Ham and Tomato
Green Lip Mussels wit a Parmesan Crust
Smoked Chicken and Mango

(All items are priced at £2.50 per piece, per person)

We recommend 3 canapés per person for a 30 minute drinks reception
and 6 canapés per person for a 60 minute drinks reception.



The New Cavendish
Wine List

House
White
Santa Digna Sauvignon blanc 2006 £14.95

Henry Fessy, Sauvignon blanc, Solitude 2005
£3.50 glass
£11.50

Red
Pinot Noir Domaine de Valmoissine, Louis Latour, Coteaux du Verdon, France £14.95

Henry Fessy, Merlot, Solitude 2005
£3.50 glass
£11.50

White

Reisling,  Gentle Hills, 2004
Deliciously refreshing wine with elegant floral bouquet, crisp fruity palate

£13.50
£3.50 glass

Australian Snapper Point – Verdelho 2005 £14.95
An aromatic nose with fruit and citrus notes.  A dry, clean, fresh £.3.50 glass

Muscadet Sevre & Maine sue Lie
A classic dry white wine, with good fruit and excellent aroma, ideal with fish

£17.00
£7.50
half bottle

Domaine Millet, Petit Chablis 2004 £18.00
A crisp fresh wine with great complexity

Domaine Châtelain, Pouilly-Fumé, Les Charmes, 2004 £18.50
Partly fermented in new oak barrels adding an extra dimension to the traditional crisp fruitiness
of Pouilly-fumé

Sancerre Hubert Brochard, Loire £22.00

Rully Premier Cru, Vincent Girardin 2004
A highly acknowledged Burgundy producer who produces consistently excellent wines.  Good
balance of fruit with natural flavours

£25.00

Meursault Domaine Michelot 2004
Jean Francois has given new life to this already well established domaine.  The meursault is full
of rich buttery and ripe fruit flavours

£35

Muscat Beaumes de Venise, Domaine de Coyeux
A classis perfectly balanced dessert wine, fresh and delieious scents combine with a good
balance of create a complex finish

£15 half bottle



Rosé

Terra Sana, Organic Rose 2006
A great rosé wine from Valencia, clear pink colour, fruity aromas, dry fruit on the palate, a
versatile wine

£14.95

£3.50  glass

Red Wines

Australian, Snapper Point – Melbec Shiraz Cabernet 2004 £14.95
The blend of grapes gives a rich fruity almost sweet wine

Traslepuy, Cotes Du Rhone 2003
Big, ripe and concentrated with good tannins and velvety sweet black fruit

£3.50 glass

£17.50

El Coto, Crianza 2002, £19.50
Full red colour, oaky fruit aromas, with complex taste and structure £12 half bottle

Bordeaux Château Cluzan £22.00
Beautifully smooth Bordeaux made from a blend of 60% merlot, 29% cabernet Sauvignon and
11% Cabernet franc.  Deep red colour, pleasant to the nose with both fruit and floral effect, with
a velvety smooth taste that reveals a fine structure

£14 half bottle

Chateau Lalande £25.00
A Smooth well developed Bordeaux red.  Rich dark colour, refined bouquet excellent well
balanced taste with complex fruit and lingering finish

Gran Reserva El Coto
A superior Rioja from a renowed producer.

E Guigal St Joseph
A full bodied red with a dark colour, fruit aromas and good balance of oak and fruit in
the finish, Compliments rich meat dishes as well cheeses."

Chateaux Segonnes Marguax
Rip fruit give the wine a succulent flavour and a velvety smooth texture and rich fullness to the
end.

£28

£32

£36

Champagne and Sparkling Wine

Veuve Cliquot

Leclerc Mono Cru
38% pinot noir, 37% meunier, 25% chardonnay – the mono cru is an exclusive cuvee from
Leclerc Briant where due to the excellent potential of the grapes in 3 of their premier cru areas
they make a cuvee specifically from that plot

 Varichon & Clerc Blanc De Blanc Bruit
A refreshing light sparkling wine

£36
£24 half bottle
£12 quarter

£35.00
£21 half bottle

£17



NEW CAVENDISH CLUB

FUNCTION ENQUIRY FORM

NAME AND COMPANY: ______________________________________

MEMBERSHIP NO: ____________________________________________

CONTACT DETAILS :__________________________________________

DATE AND TIME
OF FUNCTION: ____________________________________________

TYPE OF FUNCTION:__________________________________________

ROOM PREFERENCE:_________________________________________
(If applicable)

FOOD/BEVERAGE
REQUIREMENTS : ____________________________________________

APPROX NUMBER
OF PEOPLE: ____________________________________________

ROOM SET UP
REQUIREMENTS: ____________________________________________

ADDITIONAL
INFORMATION:_______________________________________________



Meeting and Events
Terms and conditions

It is important that you read the terms and conditions of booking meeting rooms and holding
events at the New Cavendish Club.  Verbal or written confirmation will be taken as acceptance of
our quoted charges and terms.

Use of the rooms

·  The use of the room is reserved for individual members, nominated corporate members
or be sponsored by an attending New Cavendish Club individual member for which
written confirmation of sponsorship must be received prior to the event being confirmed.
To be referred to from now on as “the client”.

·  Use of the room is by permission of the Club Manager who reserves the right to refuse any
booking at their discretion.

·  The rules and byelaws of the club must be respected by all attending guests and the booking
sponsor is responsible for ensuring that all guests are aware of the rules and bye laws, a copy
of which can be obtained from the Club Manager.

Payment

·  The client is responsible for all charges incurred during the event.
·  A room hire charge is applicable to all function room bookings.
·  Full payment is required within 30 days of the invoice date that will be forwarded to the client

the week following the event.
·  A 30% deposit of estimated costs may be required at any time prior to the date of the event.
·  In the event of late payment the club reserves the right to charge interest on any outstanding

amount on a daily basis.

Cancellations

·  Should you find it necessary to cancel your function, the following cancellation charges will
apply.  The Club will make every effort to re-let the space in order to reduce any cancellation
charges.

- Within 1 month of the function date – 30% of room hire charges
- Within 4 working days of the function date – 100% of room hire and 100% or any
confirmed food requirements.

Catering numbers

·  All inclusive prices quoted are for a specific number of guests.  The Club reserves the right to
increase the price per head when numbers change.

·  We require guaranteed numbers for each event 4 working days prior.  Failure to inform the
Club in writing on that date will result in the original estimate or actual numbers attending,
whichever is the higher,  being charged.

Service Charge

·  As a private members club our staff are not permitted to receive individual gratuities.  A
discretionary service charge of 10% will be added to all food and beverages charges.  Upon
receipt this goes directly to the staff biannually and is managed by a staff representative.


