GROUNDS FOR CELEBRATION

Thinking about getting married, thinking about hosting the celebration of the
year? Then think with Verve.

New Place is an elegant wedding venue situated within a tranquil setting and
offers stunning landscaped grounds, providing the perfect backdrop for your
photographs.

Simply make your choice. We'll do the rest.
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*  Your Wedding Venue
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* Wedding Tariffs

* Terms & Conditions

New Place offers the complete and personal service to ensure your wedding is a
day to remember



VENUES WITHIN NEW PLACE

THE MANOR HOUSE

Due to some exciting changes happening at De Vere New Place, your wedding
breakfast & evening reception will take place in our fully redesigned Arden suite
offering the ideal location for friends and family to join you in your celebrations

THE ARDEN SUITE

This fabulous newly refurbished suite (available from 1% April 2008) will seat up
to 110 guests and benefits from it's very own Italian style terrace overlooking
the Manor House making it an exquisite function suite to celebrate your day.
The Suite is fully licensed for Civil Ceremonies and can be dressed to fulfil any
dream wedding.

ALL IN ONE VENUE — THE CEREMONY AND RECEPTION

The Bristol Room & the Dining Room within the Manor House are licensed to
hold civil ceremonies for up to 75 in Bristol room & 90 in the Dining room. The
fully redesigned Arden Suite is located behind the house and is a separate
building licensed for civil ceremonies for up to 110 people.

The Manor House and the Arden Suite are both available for civil ceremonies on
a Friday, Saturday or a Sunday. The Fareham Registrar will conduct the
ceremony on any day of the week. Availability and charges for the service can
be obtained directly from the registry office on 01329 280493.



THE PACKAGE

New Place offers comprehensive wedding breakfast packages all of which
include the following:

White Table Linen

Dance Floor

Hire of Cake Stand & Cake Knife

Complimentary Accommodation for the Bride & Groom
Master of Ceremonies — Our Function Manager

Printed Table Plan

Printed Accommodation forms for your guests

Please note that any items omitted from the package will not be reflected in a
reduction of the package price.

The menu'’s overleaf allow you select your own set choices for the whole
wedding party. Options to suit specific dietary requirements are available on
request. Our menu’s are only limited by your imagination as our Chef Lawrence
Hall would be happy to discuss your idea’s.



WEDDING BREAKFAST MENU CHOICES

Please choose one starter, one main course and one dessert for all your guests.
(All packages stated are on a per person basis and are inclusive of vat)

STARTERS

Homemade Cream Of Plum Tomato & Basil Soup £7.65
Homemade Cream Of Leek & Potato Soup £7.65
Fan Of Galia Melon Complemented By Refreshing Soft Mixed Berries £7.65
Caesar Salad With Smoked Bacon, Gem Lettuce, Shaved Parmesan, £8.25

Golden Croutons And Garlic Dressing

Smooth Chicken Terrine Served With A Homemade Red Onion & Kumquat £8.50
Chutney

Warm Hampshire Asparagus Set In A Puff Pastry Pillow With A Light Chive £9.75
Sauce

Goats Cheese & Roasted Pepper Salad With A Sundried Tomato Dressing  £9.75
Oak Smoked Salmon served on Mixed Leaves with Black Pepper and Olive  £9.85
Oil dressing

Atlantic Prawns with Oak smoked Salmon served on Mixed Leaves with a £10.25
Lemon Creme Fraiche

Mezze Plate of continental Meats:- Salami, Parma Ham, Pistrami served £10.95
with Sundried Tomatoes, Olives & Mixed Breads(served in centre of table)



MAIN COURSES

Supreme Of Salmon Presented On Baby Spinach With A Chive And White
Wine Butter Sauce

Breast Of Chicken Wrapped In Bacon And Coated With A Button
Mushroom And Leek Cream

Traditional Roast Loin Of Pork With Apple Compote And A Sage Jus
Roast Chicken Breast With Bread Sauce, Chipolata Sausage And Roast
Gravy

Roasted Leg Of Lamb Served With A Redcurrant And Rosemary Jus
Poached Fillet of Lemon Sole, with a Prawn & Dill Mousse with a White
Wine Cream Sauce

Crisp Duck Breast Served On A Kumquat Sauce

Roast English Sirloin Of Beef Served With Yorkshire Pudding And Roast
Gravy

Fillet Of Beef Wellington With A Red Wine And Shallot Sauce

All Main Courses Are Served With A Panache Of Roast Potatoes And
Vegetables

VEGETARIAN MAIN COURSES

Ratatouille Of Vegetables Served In A Puff Pastry Case Finished With A
Pesto Cream

Vegetable Wellington Flavoured With Tarragon Served With A Red Pepper
Coulis

Wild Mushroom Risotto With Asparagus Tips Finished With A Pesto
Dressing

£17.65

£17.65

£17.65
£17.75

£19.25
£19.25

£19.95
£19.95

£23.00

£17.65

£17.65

£17.65



Other vegetarian options and vegan menu’s available on request
DESSERTS

Fresh Profiteroles Filled With Cream And Served With One Of The
Following Options: Coated In Dark Chocolate Or Butterscotch Sauce
Exotic Fresh Fruit Salad

Tropical Fresh Fruit Set On Meringue With A Red Berry Coulis
Homemade Sablis Biscuits Filled With Strawberry And Créme Chantilly
Strawberry Mousse Served In A Dark Chocolate Cage

Dark Chocolate Mousse Dusted With Cocoa Powder

Lemon Tart Set On A Raspberry Créme Fraiche

Apple Struddle with Vanilla Sauce

Cheese & Biscuits Served With Celery and Wheat Wafers

ADDITIONAL COURSE

Cheese & Biscuits Platter With Grapes And Celery
This is per table and serves 8-9 persons

Tea or Coffee and mints
Tea or Coffee and petit fours

£8.45

£8.45
£8.45
£8.45
£8.45
£8.45
£8.45
£8.45
£8.45

£30.00

£1.95
£2.95



CHILDRENS MENU £12.50

Garlic Bread With Or Without Cheese
Tomato Soup

Beef Burger, Chips And Baked Beans, Peas Or Salad
Chicken Nuggets, Chips And Baked Beans, Peas Or Salad
Sausages, Mashed Potatoes Served With Gravy And Vegetables

Ice Cream
Fresh Fruit Salad

2 adult portions are available at half adult price for children only.
CANAPES

Proscuitto Ham And Mascarpone Roulade

Oak Smoked Salmon On Toasts

Atlantic Prawn And Fresh Ginger In Filo Nests

Duck Breast With Orange Chutney In Pesto Cases
Goats Cheese And Toasted Pine Nut Kernels On Toast
Feta And Fresh Tomato Salsa In A Filo Cup

Red Onion Chutney In A Pesto Cup

Cream Cheese And Chive In A Filo Cup

Two Options (Per Person) £2.20
Three Options (Per Person) £2.95
Four Options (Per Person) £3.70
Five Options (Per Person) £4.45

Fresh Strawberries: Fresh And Chocolate Dipped £2.50



EVENING BUFFET OPTIONS
FINGER BUFFET OPTION A £13.50

Home Baked Sausage Rolls

Plaice Goujons With Tartare Sauce

Tandoori Chicken Drumsticks

Salmon & Prawn bound with a Chive Mayonnaise set in a Puff Pastry
Case

Mini Pancake Rolls With A Sweet Chilli Sauce

Selection Of Sandwiches

Tortilla Chips With A Soured Cream, Salsa and Guacamole

Selection of Mediterranean Olives

FINGER BUFFET OPTION B £13.50

Ploughmans Lunch Buffet:-
Warm French Bread, Selection of Cheeses, Ham, Pickles, Biscuits

FINGER BUFFET OPTION C £14.25

Selection Of Filled Focaccia Rolls

Home Baked Cheese & Spinach Turnovers

Hot Chicken Goujons Served With A Lemon Mayonnaise
Vegetable Satay Sticks with a Mango Chutney

Deep Fried Scampi with Tartare Sauce

Selection of Oriental Dim sum with a Sweet & Sour Sauce,
Bowils of Mediterranean Olives

| Chipolata Sausages with an English Mustard Dip, - Deleted: Onion Bahjis With Yoghurt And Mint
Dip




BARBECUE MENU’S
(Evening Buffet Option Only)

BBQ MENU OPTION A

Cajun Spiced Chicken Supreme
Homemade Beefburger

Cumberland Sausages

Chargrilled Mediterranean Vegetables
Pasta Salad With Pesto Dressing

BBQ MENU OPTION B

Sirlion Steak

Cajun Spiced Chicken Supreme
Homemade Beef Burger

Cumberland Sausages

Chargrilled Mediterranean Vegetables
Bean Burgers

Pasta Salad With Pesto Dressing

£13.95
Garlic Bread
Home Made Coleslaw
Mixed Salad
Jacket Potatoes
£18.95

Jacket Potatoes
Garlic Bread

Mixed Rice Salad
Home Made Coleslaw
Mixed Green Salad
Tomato Salad



ARRIVAL DRINKS

Fresh Orange Juice

Tropical Fruit Punch

Fresh pineapple & orange juice mixed with lemonade

Glass of San Rafael Sauvignon Blanc (175 ml)

A Zesty, Zippy wine full of refreshing fruit from Chile

Glass of San Rafael Merlot (175ml)

Blackberries, Plums and Milk Chocolate abound in this Chilean Merlot
Mulled Wine

Gently warmed red wine seasoned with cinnamon and mixed spices
Pimms No 1

Pimms and lemonade served with cucumber, mint and fresh orange
Bucks Fizz

Refreshing combination of chilled sparkling wine and fresh orange
juice

Sparkling Wine

A dry, flavoursome French sparkling wine

Kir Royale

Chilled sparkling wine combined with créme de cassis

Glass of De Nauroy Champagne

A clean, crisp and elegant Champagne

£1.30
£2.00

£3.40

£3.40

£3.80

£4.10

£4.70

£4.70

£4.70

£6.75

A selection of wines from around the world are available from £14.95 a bottle
upwards, sparkling wine is available from £19.95, champagne from £35.00. A

full wine list is available on request.

04/09/07



ACCOMMODATION

108 Bedrooms with en-suite facilities are available for your guests.
Accommodation is available in either single, twin, double or family
arrangements and include:

Full English Breakfast, Colour Television, Trouser Press & Ironing Centre, Direct
Dial Telephone, Free Wireless Internet Connection, Tea & Coffee Making
Facilities, Leisure facilities including indoor pool, Jacuzzi, sauna (over 15's),
tennis & gym

RATES
Applicable to stays on Friday, Saturday and Sunday evenings.

SINGLE
From £55.00 per night

DOUBLE
From £69.00 per night

FAMILY (Double plus a z-bed or cot)
From £89.00 per night

INTERCONNECTING (Two interconnecting double rooms)
From £69.00 per room per night.

NOTE — Prices are for 2008, subsequent years are subject to change
and can not be confirmed at time of booking.

Check in from 15.00 Friday, Saturdays & Sundays

Check out by 11.00 Saturdays and Sundays, 10.30 Mondays

Breakfast served 08.00 — 10.00 Saturday & Sunday & 07.00 — 09.30 Monday

04/09/07



VENUE HIRE & CIVIL CEREMONY HIRE

Friday & Saturdays
Sundays

Friday & Saturdays
Sunday

Fridays
Saturdays
Sunday

Fridays
Saturdays
Sunday

Civil Ceremony Room

01 October 2008 — 30 April 2009
01 October 2008 — 30 April 2009

01 May 2009 - 30 September 2009
01 May 2009, - 30 September 2009

01 October 2009 — 30 April 2010
01 October 2009 — 30 April 2010
01 October 2009 — 30 April 2010

01 May 2010 - 30 September 2010
01 May 2010 - 30 September 2010
01 May 2010 - 30 September 2010

Bristol Room, Dining Room or Arden
Suite

£1000.00
£750.00

£1500.00
£1000.00

£1000.00
£1500.00
£750.00

£1500.00
£2000.00
£750.00

£350.00

Minimum numbers of 70 for the sit down meal, otherwise a supplement charge

may apply.

Additional supplements may apply to bank holiday periods.

Please note that the registrars fees are additional to the Civil Ceremony Room
hire and paid directly to the Fareham Registrar.

04/09/07
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METHODS OF PAYMENT

Acceptable payment methods are by cash, cheque or credit/debit card. All
credit card payments will be subject to a handling charge as follows;

American Express 3.25%
Diners Card 2.95%
Other Credit Cards 1.35%

Payments may be made in person, over the phone or by cheque/Bankers Draft.

Cheques/Bankers Draft should be made payable to ‘De Vere Venues Limited’

04/09/07



USEFUL CONTACTS (Recommended companies only)

FLORISTS

ENTERTAINMENT

PHOTOGRAPHY

VIDEOGRAPHER

REGISTRY OFFICE
WEDDING CAKES
CHILD CARE

FIREWORKS

Moonstones Ltd
Best of the Bunch
Fleurtations

Chris Noon Entertainments
Posh Disco

Knightsbridge Entertainment
The Hit Squad

J and A photography

Nigel Copcott

Robert Burress — Shooting Hip
Burlison Photography

Ross Young Photography
Chris Such Images

Dom Archer
Nick Masson

Fareham

Inspirations

VIP Creche Service (Vicky Wilson)

Little Hidden Extra’s

Only permissible on 05™ November

04/09/07

023 9298 8787
078 1213 0242
023 9225 5344

02380 437850
0800 0430218
01489 795197
023 9283 3299

07970 678968
023 9257 1827
07730 876651
0870 063 1045
01329 233060
023 9235 6831

0845 6521 224
023 9246 7761

01329 280493

01489 896662

023 9234 5140
01489 892242



