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From the time that you and your guests arrive at Ealing Golf Club until the time you leave, our attentive staff and our 
beautifully presented surroundings will ensure your special day will be truly enjoyable, memorable and fulfilled. 
 

Wedding Ceremonies 
Ealing Golf Club is very proud to announce that we are fully licensed to host civil wedding ceremonies, and our Randolph 
Room is the ideal venue for your wedding service. We can accommodate up to 50 guests for the service itself with a private 
entrance, where guests can be met on arrival. Along with the additional feature of our large patio doors, which open on to 
our garden area with stunning views of the golf course which create a beautiful scene to compliment your wedding 
photography. 
 

Wedding Breakfast & Reception 
Our Main Dining Room and lounge area overlooking the picturesque gardens and panoramic views of the golf course is the 
ideal setting for your wedding breakfast and can seat up to 120 guests. This can then be transformed for your evening 
celebrations by revealing the large fitted dance floor and extending access to your own large, private bar area. 
 
Our selection of menus can be adapted to suit any requirements and budgets; please find included our sample menus and 
selection of wines. We can assist you where needed throughout the entire planning of your special day to ensure that no 
small detail is overlooked. On page 9, there is a listing of useful and trusted suppliers of accommodation and wedding 
services. 
 
Please contact our office on 020 8997 0937 to discuss your Wedding. We look forward to hosting you and  
your guests, and ensuring your Special day is catered personally to you. 
 
Alternatively, please email us on weddings@ealinggolfclub.co.uk 
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Wedding Photographs at Ealing Golf Club             
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Sample Menus              _________  
 

Below is a selection of our sample menus. We are able to cater to any dietary requirements and encourage your personal suggestions. 
 

 
 

  
 
 
 
 
 
 
 
       
 
 
 

 
 
 
 

 

Menu One 

Smoked Salmon Crepe Cake  
~~~~~~~~~~~~    

Roasted Thyme and Garlic Scented 
Lamb Rump with Roasted New 

Potatoes 
~~~~~~~~~~~~    

Three Chocolate Bavarois of White, 
Milk and Dark Chocolate served with 
a Warmed Coffee Bean Liquor  Sauce 

~~~~~~~~~~~~    
Coffee and Mints 

 

Menu Two 
Timbale of Fresh Crab Meat 

~~~~~~~~~~~~    
Roast Beef Medallions served with 

Roasted New Potatoes, caramelized baby 
carrots, minted peas with a peppermint 

sauce 
~~~~~~~~~~~~    

Individual Meringue Nest 
~~~~~~~~~~~~    

Coffee and Mints 

 
 

Menu Three 
Anti Pasta of Classic Caprese, Cured 

Meats, Roasted Vegetables  and Stuffed 
Olives  
~~~~~~~~~~~~    

Roasted Fillet of Sea Bass topped with 
Creamed Smoked Salmon and Prawn 

Sauce 
~~~~~~~~~~~~    

Mini Chocolate Caramel Éclair filled with 
White Chocolate Mousse 

~~~~~~~~~~~~    
Coffee and Mints 

 

Menu Four 
Fresh Asparagus Wrapped in Thinly 

Sliced Proscuttio 
~~~~~~~~~~~~    

Chicken Breast Fillet Stuffed with a trio 
of Mushrooms served on a Spring Onion 
Mash with a light Mustard Seed Cream 

Sauce 
~~~~~~~~~~~~    

Individual Sticky Toffee Pudding with 
our Homemade Butterscotch Sauce 

~~~~~~~~~~~~    
Coffee and Mints 

Menu Five 
Cajun Prawn Royale served in Pink Sauce 

with Avocado and Seedless Grapes 
~~~ 

Roast Tenderloin of Pork filled with 
Apricot and Pecan stuffing served with 
individual Pomme Dauphinoise and an 

Apple Sherry Cream Sauce 
~~~ 

Créme Brŭlée flavoured with a hint of 
Framboise liqueur  

~~~ 
Coffee and Mints 

Vegetarian Options 
Three Mushroom Stroganoff topped with 

Julienne of Gherkin 
~~~ 

Anti Pasta Selection of Roasted 
Vegetables 

~~~ 
Roasted Butternut Squash Soup with 

Warm Herb Dumplings 
~~~ 

Potato Latkes topped with Sauté 
Vegetable Julienne, Melted 

Mozzarella Cheese and a Chunky Sun 
Dried Tomato Concasse  

Please enquire with us on 020 8997 0937 or e-mail us on 
weddings@ealinggolfclub.co.uk for further information, 

alternative menu options and buffet menus. 
 

Wedding Menu Prices typically range from £25-£38 per person. 
Ealing Golf Club does not currently accept outside catering.   
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Menu Two 
Peppered beef and red pepper skewers with a peppercorn dipping saucePeppered beef and red pepper skewers with a peppercorn dipping saucePeppered beef and red pepper skewers with a peppercorn dipping saucePeppered beef and red pepper skewers with a peppercorn dipping sauce    

Assorted mini quicheAssorted mini quicheAssorted mini quicheAssorted mini quiche    
Crumbed and deep fried chicken strips served with sweet chilli dipping sauceCrumbed and deep fried chicken strips served with sweet chilli dipping sauceCrumbed and deep fried chicken strips served with sweet chilli dipping sauceCrumbed and deep fried chicken strips served with sweet chilli dipping sauce    

Cocktail sausage rollsCocktail sausage rollsCocktail sausage rollsCocktail sausage rolls    
~~~~~~~~~~~~    

Mini Scotch egg slices serveMini Scotch egg slices serveMini Scotch egg slices serveMini Scotch egg slices served with curry mayonnaised with curry mayonnaised with curry mayonnaised with curry mayonnaise    
Chicken liver pate served on crisp French toasts with red onion marmaladeChicken liver pate served on crisp French toasts with red onion marmaladeChicken liver pate served on crisp French toasts with red onion marmaladeChicken liver pate served on crisp French toasts with red onion marmalade    

Cocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selection    
~~~~~~~~~~~~    

    
 

Menu Four 
Honey and mustard chicken drumHoney and mustard chicken drumHoney and mustard chicken drumHoney and mustard chicken drumettesettesettesettes    

Crumbed and deep fried prawn tails served with guacamoleCrumbed and deep fried prawn tails served with guacamoleCrumbed and deep fried prawn tails served with guacamoleCrumbed and deep fried prawn tails served with guacamole    
Mini fish and chips with sauce tartareMini fish and chips with sauce tartareMini fish and chips with sauce tartareMini fish and chips with sauce tartare    

Mini cheese burgerMini cheese burgerMini cheese burgerMini cheese burger    
Cocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selection    

~~~~~~~~~~~~    
Cocktail cheese scones topped with a twirl of smoked salmonCocktail cheese scones topped with a twirl of smoked salmonCocktail cheese scones topped with a twirl of smoked salmonCocktail cheese scones topped with a twirl of smoked salmon    

Mini crepe rolls filled with roast duck, spring onion, and hoi sin sauceMini crepe rolls filled with roast duck, spring onion, and hoi sin sauceMini crepe rolls filled with roast duck, spring onion, and hoi sin sauceMini crepe rolls filled with roast duck, spring onion, and hoi sin sauce    
Carpaccio with basil vinaigretteCarpaccio with basil vinaigretteCarpaccio with basil vinaigretteCarpaccio with basil vinaigrette    

~~~~~~~~~~~~    
    

Menu One 
Mini potatoes wrapped in bacon Mini potatoes wrapped in bacon Mini potatoes wrapped in bacon Mini potatoes wrapped in bacon     

Cocktails sausages tossed in sesame seed and honeyCocktails sausages tossed in sesame seed and honeyCocktails sausages tossed in sesame seed and honeyCocktails sausages tossed in sesame seed and honey    
Assorted minAssorted minAssorted minAssorted mini quichei quichei quichei quiche    

Crumbed mushroom with blue cheese dipping sauceCrumbed mushroom with blue cheese dipping sauceCrumbed mushroom with blue cheese dipping sauceCrumbed mushroom with blue cheese dipping sauce    
~~~~~~~~~~~~    

Cocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selection    
Crudités of fresh vegetables with spring onion garlic cream dipCrudités of fresh vegetables with spring onion garlic cream dipCrudités of fresh vegetables with spring onion garlic cream dipCrudités of fresh vegetables with spring onion garlic cream dip    

~~~~~~~~~~~~    
    

Menu Three 
Mini chicken cordon bleu served with a rich cheese sauceMini chicken cordon bleu served with a rich cheese sauceMini chicken cordon bleu served with a rich cheese sauceMini chicken cordon bleu served with a rich cheese sauce    

Mini margherita and mushroom pizzaMini margherita and mushroom pizzaMini margherita and mushroom pizzaMini margherita and mushroom pizza    
Vegetable spring rolVegetable spring rolVegetable spring rolVegetable spring rolls with hot Thai dipping saucels with hot Thai dipping saucels with hot Thai dipping saucels with hot Thai dipping sauce    

Spicy meatballs in a rich tomato concasseSpicy meatballs in a rich tomato concasseSpicy meatballs in a rich tomato concasseSpicy meatballs in a rich tomato concasse    
Mutton samosas with Indian style chutneyMutton samosas with Indian style chutneyMutton samosas with Indian style chutneyMutton samosas with Indian style chutney    

~~~~~~~~~~~~    
Cocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selectionCocktail sandwich selection    

Choux puff filled with avocado cream, bacon and spring onionChoux puff filled with avocado cream, bacon and spring onionChoux puff filled with avocado cream, bacon and spring onionChoux puff filled with avocado cream, bacon and spring onion    
~~~~~~~~~~~~    

    
 
 

 

Sample Evening Food – Hot and cold snacks         _________  
 

 Menus can be mixed and matched, and other evening buffet menus are available. Just ask, when enquiring, if you wish to discuss. 
We can cater for any dietary requirements. The Menu prices below, typically range from £10 to £17 per person. 
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               Wine List          
 

House White 
Riebeek Cellars Chenin Blanc (South Africa)    
Produced from old bush vines with low yields harvested at optimum ripeness 
 

House Red 
L’Artista Merlot (Chile)       
Wonderfully intense with luscious plum flavours. Succulent and fruity 
 

 

White Wines 
Curio Bay Sauvignon Blanc (New Zealand)    
Intensely young and vibrant full of blackcurrant and gooseberry flavours.  
Perfect with Fish 
 

La Palma Chardonnay (Chile)      
Aromas of pineapple and banana, with a little vanilla.  
Medium bodied a great food wine 
 

Pinot Grigio Villa Cerro (Italy)     
Uncomplicated pinot with a fresh floral fruit and a crispy dry finish 
 

Chablis Domaine De Vauroux (France)    
Stylish example of white burgundy.  
Buttery richness and a full flavoured finish 
 
 

Rose Wines 
Griffin Ridge Rosé Vin De Pays (France)    
Pink rose petal colour fresh nose of raspberry aromas. Ideally matched  
with salads or white meat 
 

Pinot Grigo Villa Cerro Rosé (Italy)     
Attractive blush pink colour with delicate wild strawberry flavours 
 

Wine prices typically range from £14 to £21 per bottle.  

Red Wines 

 
Five Mile Point Shiraz (Australia)     
Spicy berries with a juicy fruit acidity and soft velvety finish 
 

Riebeek Cellars Pinotage (South Africa)    
Complex and exciting with ripe plum and fruitcake flavours 
 

Gran Fuedo Tempranillo (Spain)     
Medium bodied fresh and fruity flavours.  
Raspberries, cassis and cherry flavours 
 

 

Champagne & Sparkling Wine 

 
Noche Y Dia Cava Brut (Spain)     
Fine lemony aroma with creamy tones 
 

Noche Y Dia Cava Brut Rosé (Spain)     
Lively and bright strawberry red colour full of red fruit aromas 
 

Collet Brut (France)       
Golden in colour, robust and well structured with a long finish 
 

Veuve Clicquot (France)      
Smooth textured champagne whose flavours evoke apricot, 
peach and vanilla 
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Wedding Booking Form                
 

Date of Wedding:         
Bride’s Name:          
Groom’s Name:          
 
Billing Address:          
            
            
Home Number:          
Mobile Number:          
Work Number:          
Email Address:          
 
Time of Wedding Ceremony:       
(If applicable) 

Time of Reception:         
(If applicable) 

Number of Guests:         
(Please enter an indicative number  
followed by TBC) 
 

 
 

Please find enclosed our non-refundable deposit 
cheque made payable to Ealing Golf Club Ltd for: 
£    
(Amount to be agreed upon initial booking) 
 

As agreed, minimum numbers to be charged  
         
 

We understand that 75% payment of the estimate 
is required when confirming final numbers, two 
weeks prior to the Wedding taking place. 
All bar tabs should be settled on the night with a 
credit or debit card.  

 
We have read and accepted the booking information, and fully understand that our 
wedding booking is subject to Ealing Golf Club Ltd terms and conditions. 
 

Signature         
Print Name         
Date:          

For all enquiries please contact the administration office on 020 8997 0937 or Email: weddings@ealinggolfclub.co.uk 
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Booking Information 
 

Booking Requirements 
 

All dates must be confirmed in writing using the appropriate booking form before the date 
can finally be agreed. A non-refundable deposit is required to secure the booking. 

 
Smoking 

 
Ealing Golf Club Ltd has a no smoking policy inside the Golf Club. Smoking is permitted 
outside, in the garden area. 

 
Final Numbers 

 
Approximate final numbers must be given to the administration office at least Seven days 
before the Wedding. We will cater and invoice you for the numbers given 24 hours before 
the date of your Wedding. 

 
License Extension 

 
Ours bars are by default, open till 11pm. We can offer a bar extension if required (n.b. 
latest is 1pm). A supplementary charge of £30 per half-hour will apply to bar extensions 
after 11pm.      

 
Menus and Wine List 

 
Sample menus and our current wine list are enclosed. Should you not see your exact 
requirements please contact us. We reserve the right to change the wine and their vintages 
without prior notice. The Price on the confirmation that will be sent to you will be the price you 
are invoiced for. It is NOT permitted to bring in any foods or alcoholic beverages for 
consumption on the premises, unless by prior arrangement. 

 
Payment and Cancellation 

 
Two weeks prior to the date of the Wedding we will require payment for an agreed 
percentage of your estimated final numbers (the estimate will be attached to your final 

confirmation of booking). Further payments or reimbursements will be made within 14 days 
after the Wedding. Cancellations must be made no later than 24 hours in advance or the full 

balance will be charged. A Service Fee of 10% will be added to the food cost only. 
 

Guests Conduct and Leaving the Function 
 

We regret that party aerosols etc. of any type are not permitted in the clubhouse or grounds. 
The organiser of the Wedding will incur an extra charge for cleaning or repairs to damages. 
An additional cleaning charge may be incurred if areas are deemed unreasonably dirty 

following the running of your function. It is advisable for guests to book taxis before the end 
of a late function as local demand is high at this time. 

 

 

Terms and Conditions 
 

1. Confirmation 
The organiser must confirm to the club precise numbers at LEAST FOURTEEN DAYS prior to 
the date of the event. The club cannot guarantee to accommodate more guests than 
originally booked. 
 
2. Non-Refundable Deposits / Cancellations 
A deposit request will be forwarded and your cheque should be returned with the signed 
booking form, and a receipted VAT invoice will be issued. The deposit must be received no 
later than the date shown on our request and, if not received, the Club reserves the right to 
release the booking without notice. The deposit is non-refundable. 
 
3. Mobile Phones 
Mobile phones are not permitted on the golf course. There is restricted use within the 
clubhouse. 
 
4. Timings 
Your reserved arrival and meal times are pre-arranged and therefore it is essential that 
these times be strictly adhered to. You will be notified of your timings in the final 
confirmation of booking 
 
5. Damage 
The Client, in accepting these Terms and Conditions assumes responsibility for any and all 
damage caused by him/her or any member of the party, whether in rooms reserved or in 
any part of the clubhouse and grounds. 
 
6. Cancellation by Ealing Golf Club Ltd 
The club reserves the right to cancel or amend any reservations: 

a) If the Club or any part of it is closed due to fire, natural disaster, employee 
dispute, alteration, demolition, decoration or by order of any public 
authority. 

b) If the Client becomes insolvent or enters into liquidation or receivership. 
c) If the reservation is potentially detrimental to the reputation of the Club. 
d) If inclement weather causes the cancellation of a Wedding event , the Club 

will refund any deposit made, but will have no further liability to the client. 
 

7. Safety 
In the interest of safety it is requested that guests attending the function in the clubhouse 
are NOT to stray onto the golf course but to remain within the garden area. Children are 
to be kept under parental control at all times. The putting green is for members only. 
 
8. Alcohol 
Ealing Golf Club Ltd operates a check 21 ID policy. Any guest at the club under the age of 
18 consuming alcohol, or those who cannot provide suitable ID will be removed from the 
building. 
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Local Accommodation and Services             

 

 
 
 
 
 
 
 
 
 

Hotels 
Premier Travel Inn, Greenford     0870 1997 119 
The Bridge Hotel, Greenford     020 8566 6249 
Crown Plaza Hotel, Hanger Lane     0871 942 9114 
Ramada Jarvis, Ealing Common     020 8896 8400 
Fox & Goose, Hanger Lane     020 8998 5864 
 

Photographers 
M.B Photographic (Malcolm Bowey)     07907 838 919 
www.mbphotographic.com 
 

Chair Covers 
Romeo ‘n’ Juliet (Christina Andrews)     07950 584 846 
Beautiful Chairs (Murray Whelan)     07776 192 578/ 0800 411 8848 
 

Florists 
Old Oak Florist       020 8748 2020 
Making Scents (Greenford Station)     020 8575 5330 
Blooms Studio       020 8567 6769 
The Cracked Pot Flower Studio     020 8579 1118 
 

Taxis 
Embassy Direct       020 8567 6666 
Posh Cars       020 8840 8800 
Greenford Radio Cars      020 8422 7733 
Sky Radio Cars       020 8575 2000 
West Ealing Mini Cabs      020 8567 7033 
 

Corporate Events Organiser 
J & J Occasions (& Florist)    020 8998 8009/ 07958 797 313 
JSO Productions Limited      020 8840 7070 
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How to find us                  

 

                   
                   
                   
                   
                   
                   
                   
                   
                   

 

“Conveniently located by 
the A40, opposite the 

famous Hoover building” 

We are located just 8 miles from Central London and 10 Miles from Heathrow Airport. 
 
From M25, take Junction 16, A40 towards London. Exit A40 Perivale, just after the 
Greenford flyover. 
 
From London, take the A40 and go under the Hanger Lane Gyratory system (N. Circular 
junction). Take the signed exit with slip road, signed to Perivale. 
 
At the Perivale junction, take the B456 to Ealing (turn right if coming from M25, turn left 
if coming from London). At first set of lights turn left in to Perivale Lane. The golf course is 
at the end of the lane. 
 
By tube, Ealing Golf Club is less than a 10 minutes walk from Perivale Station on the 
central line. 


