


Exeter Golf and Country Club is set within a stunning 120 acre country estate, 
yet located within minutes of the city centre. Our unrivalled location is perfect for   
businesses looking for a tranquil and elegant venue which is within easy reach of 
the city and main transport links. Once off the main road and onto our driveway, 
you will be astonished by the historic grandeur of the Georgian mansion house 
surrounded by ancient trees and the parkland golf course.  

 

With ancient history dating back to the time of Henry III, Wear Park was            
purchased in 1804 by Admiral Sir Thomas Duckworth who re-built the Wear 
House, recognised today as one of Exeterôs most beautiful historic buildings.   
Exeter Golf and Country Clubôs history at Wear House dates back to 1929. Of 
course, as the name suggests, golf remains as important to our Club as it ever 
has been , however a wide range of sport, leisure and function suite facilities are 
also available, which together are unrivalled by any other venue in the region.  

We offer delegate rates on a full day or half day basis to ensure you enjoy the 
flexibility you need .  

Full Day: £36.50* per delegate     Half Day: £29.50* per delegate  

Includes:        Includes: 

Function room , water, equipment,   Function room, water, equipment 

Complimentary stationary     Complimentary stationary 

Arrival tea, coffee, cookies     Arrival tea, coffee, cookies 

Mid morning tea, coffee, biscuits   Mid morning tea, coffee, biscuits 

2 course lunch with orange juice   2 course lunch with orange juice 

Afternoon tea and coffee 

*Both rates are subject to VAT.  

Our dedicated meeting and events team will ensure you receive the right support 
and service so that your business event is as hassle-free as possible. 

Your Events Coordinator will welcome you to Exeter Golf and Country Club and 
will provide you with everything you need including a run through of the health and 
safety procedure. The team are available throughout your event to ensure         
everything is to your satisfaction and you have an enjoyable time here at Exeter 
Golf and Country Club.  



A revitalising environment for body and mind, Exeter Golf and Country Club is the 
perfect venue for providing your delegates with the chance to enjoy some      
downtime after a long day of training or planning. Your delegates are welcome to      
take a refreshing swim in our luxurious heated indoor or outdoor pools or to relax 
in the spa complete with new Jacuzzi, steam room, sensory shower and saunas.  



For parties of over 28 delegates 
Choose one main course and one dessert from the following 
 

Main courses  
 
Escalope of salmon on stir fried bok choi with a citrus and chilli salsa 
Saute of chicken with red onions and mixed sweet peppers flamed in sherry 
with paprika cream sauce and pilau rice 
Grilled pork rib eye steak on mashed potatoes with a grain mustard sauce 
Carrot and courgette rosti topped with grilled goats cheese in a watercress  and 
chive sauce 
 
All dishes served with appropriate seasonal vegetables  
 

Dessert  
 
Chocolate truffle cake with raspberry coulis 
Pear and almond tart with creme fraiche 
Vanilla panna cotta with ref fruit compote  

We have a selection of banquet menus available on request for Annual Dinners, 
Charity Balls, Summer Balls and large evening celebrations.  
Our Festive Celebrations menu is available throughout the year for lunches,  
dinners and parties. Please ask you Event Co-ordinator for more information. 

For smaller groups of up to 28 delegates, you can enjoy your lunch in             
theCLUBHOUSE restaurant.  
 
Set within the main Georgian mansion house, the elegant restaurant is a      
tranquil setting for your two course lunch from our Table d'Hôte menu, which 
will be presented to you on arrival when your orders will be taken.  
 
All of our menus have been created by our new Head Chef who has a wealth of 
experience including achieving a Michelin Bib Gourmand. We have hand-picked 
our team of chefs who together share over 50 years experience in quality dining 
and a passion for imaginative menus using the finest local produce and sea-
sonal ingredients.  



Cold Fork Buffet  
A choice of two of the following 
Honey and mustard glazed West Country ham  
Medium rare roast sirloin of beef with horseradish cream 
Chicken and red pepper roulade filled with sun blushed tomatoes 
Plateau of smoked local fish 
Selection of dry cured meats 
Poached salmon with chive mayonnaise and prawns 
Roast breast of Devon turkey with cranberry sauce 
Butternut squash, red onion and Quickes cheese filo parcels (v) 
Potato, roast pepper and courgette tortilla (v) 
Leek and Devon blue cheese tart (v) 
Mediterranean vegetable and mushroom terrine (v) 
 
Served with a seasonal selection of salads, with home-made dressings, relishes and 
artisan bread rolls 

Hot Fork Buffet  
A choice of two of the following 
Braised pork loin with cider, apples and a cream sauce 
Brixham bay fish pie topped with Cheddar mash 
Beef, mushroom and Otter Ale ragout 
Our locally made Regency sausages within onion gravy and mashed potato 
Chicken, red onion, tomato and butterbean casserole 
Herb crusted baked salmon with leek and saffron sauce 
Thai chicken curry 
Chill con carne 
Mined beef lasagne topped with Quickes Vintage Cheddar 
Shepherdôs pie 
Fricassee of mushrooms, peppers and mixed beans (v) 
Moroccan vegetable tagine (v) 
Roasted vegetable lasagne topped with goatôs cheese (v) 
Mixed vegetable korma (v) 
Roasted Mediterranean vegetable pasta with basil pesto (v) 
 
Served with suitable accompaniments and artisan bread rolls 

Desserts for hot and cold buffets  
A choice of two of the following 
Chocolate truffle cake  Apricot and almond tart with honey cream 
Blackcurrant cheesecake  Fruit crumble with clotted cream 
Fresh fruit salad   Meringue with fresh vanilla cream and berry compote 
Vanilla panna cotta   Date and syrup sponge with Crème Anglais 
Westcountry cheese and biscuits 

For parties of over 28 delegates . 



 

 

 

 

 
Our dedicated Sales Team await your call or email and are ready to book the     
perfect function suite for you or to answer any questions you may have. Simply get 
in touch in any of the following ways: 
 
By telephone:  
Please speak to our Sales Team on 01392 873328. As dedicated as they are to 
ensuring every event runs as smoothly as possible, they are quite often away from 
their desksðplease just leave a message if you find this is the case! 
By email:  
Our emails are checked throughout the day so you can be sure of a speedy re-
sponse.  
Please email sales@exetergcc.co.uk  
By Facebook / Twitter:  
Become our friend on Facebook or follow us on Twitter and you will be one of the 
first to know about our regular promotions as they happen. Look us up todayð
ôexetergccô. 

When you arrive for your function, your Event Co-ordinator will go through the 
health and safety procedure and requirements including our Functions Check List.  
 
Please be aware of the following requirements for any third party companies you 
book for your event: 
¶ Company must have valid Public Liability insurance of £5million 
¶ If electrical equipment is used for instance lighting, PA system, disco etc they 

will need to show evidence of a valid PAT test on that equipment 

Want to stay for more than one day? Thatôs fine! We have fantastic partnerships 
with many of the local hotels which are located nearby. We can tailor a 24 hour 
delegate package to suit you.  

 

Exeter really is a city with a lot to offer anyone who visits starting with excellent 
transport links. With two busy train stations, a bus station and the airport located 
within a short drive, Exeter is an easy city to get toðeven the M5 motorway junc-
tions are close to the city centreðand of course, Exeter Golf and Country Club! 

There are a wide range of shops, bars, restaurants, cultural attractions, theatres 
and cinemas for entertainment during your visit, which we can help you organise.  

Please just contact the Sales Team for full details and bespoke planning.  



DEPOSITS 
After reserving your function at Exeter Golf & Country Club you will receive a  booking confirmation 
showing expected numbers along with this Terms and Conditions Agreement. In order to confirm your 
booking you will need to return signed copies of both to your Event Co-ordinator. Your booking will 
remain provisional until this is received. If you are a new client we will require a deposit of 30% of the 
estimated final balance 6 weeks prior to the event or at the time of confirmation. The balance of 
charges, along with any incidentals incurred during your event is payable on presentation of your    
invoice. Payment of this invoice is required within 7 days of the event.  Exeter Golf & Country Club 
reserves the right to charge interest at a rate of 2.5% per week or part thereof compounded. Deposits 
are non-refundable but may be transferable to an alternative date. 

CANCELLATIONS  
In the event of cancellation of a booking by the client for whatever reason, Exeter Golf & Country Club 
will make a cancellation charge for the total anticipated loss of revenue to the Club on the following 
basis: Less than 4 weeks prior to the event taking place, 30% of total value of booking. Less than 2 
weeks prior to the event taking place, 100% of total value of booking. In the event of the Club re-letting 
the booked facilities the cancellation charge shall be reduced by the amount of the revenue received 
by the Club from such re-letting. Notice of cancellation must be given in writing.  

FINAL DETAILS  
The Club must receive final numbers at least 14 days prior to the function. Any  subsequent change in 
numbers will be charged for at full price. The expected number of attendees as of 14 days prior to the 
event is the minimum that will be charged for. The Club reserves the right to vary the room, menu or 
wines specified in the confirmation letter in the event of unavailability of such items. 

GENERAL 
The Club reserves the right to cancel any booking forthwith and without any liability on its part in the 
event of any damage or destruction of the Club by fire or any other cause, any shortage of labour or 
food supplies, lock-outs or industrial action, or any cause beyond the control of the Club which shall 
prevent it from performing its obligations in connection with any booking. If in the opinion of the Club, 
either the client or any of its servants, invitees, guests or representatives act in a manner considered 
to be prejudicial to the good names of Exeter Golf & Country Club,  the Club shall be at liberty to       
terminate the contract or event forthwith without being liable for any refund or any compensation to the 
client. The Club requires to know of any proposed third party contracts for  entertainment or services 
for a   function and reserves the right to prohibit the same. Third party contracts must show Public  
Liability of £5million. The Club also reserves the right to determine the level of noise at a function and 
the clients are obliged to adjust this level. All electrical equipment brought into the Club must have a 
valid P.A.T certificate. The client shall be responsible for any losses or damages sustained by the Club 
in respect of the premises, furnishings, utensils or equipment, whether the same be caused wilfully or 
by negligence or default, and shall be liable for the cost of replacement or repair plus compensation 
for loss of business caused thereby. The Club accepts no  responsibility for any loss or damage to the 
client or clientôs property incurred whilst on the premises. No sale, auction or business shall be trans-
acted at Exeter Golf & Country Club save without the express prior and written consent of The Club. 
The customer agrees to be bound by all reasonable instructions of duly authorised representatives of 
Exeter Golf & Country Club in respect of the conduct of the function and shall further ensure that those 
attending shall similarly comply.  No food or beverage may be brought from outside onto the premises. 
Any written information made available to the client by Exeter Golf & Country Club shall be deemed to 
be incorporated herein and in the event of a dispute these Terms and Conditions shall prevail. 
No modifications to these Terms and Conditions shall be binding upon Exeter Golf & Country Club 
unless the same be in writing and duly signed by a properly authorised Manager at the Club. The laws 
of England shall govern this contract and any dispute referred to the English Courts 

The laws of England shall govern this contract and any dispute referred to the English Courts. 
Signed on behalf of client:   
 
Name:  ééééééééééééééé..  Date:ééééééééééééé.éééé. 

COMPANY:................................................... 
CONTACT:.................................................... 
EVENT CO-ORDINATOR:............................ 
DATE OF EVENT:......................................... 
NAME OF EVENT:........................................ 
REPEAT CLIENT:   Yes / No 


