
SELF CATERING
WEDDINGS
A T  R E D L I B B E T S

W E D D I N G  V E N U E

with love for love



with love

R E D L I B B E T S

VENUE HIRE THE LAKE VIEW SUITE
Capacity:

Wedding Breakfast with dance floor - 160

Wedding Breakfast without a dance floor - 200

Evening Reception with buffet - 220

All prices are inclusive of VAT

Year Mon-Thurs Fri & Sun Sat

2024 -2025 £4500 £5950 £6450

2026 -2027 £4950 £6550 £7250

T H E  H A R T L E Y  S U I T E  -  L I C E N S E D  F O R  C E R E M O N I E S

2 0 2 4 -  2 0 2 5  £ 7 5 0 /  2 0 2 6  - 2 0 2 7  £ 9 0 0

C A P A C I T Y  1 2 0



DRY HIRE 

Exclusive Use of the Hartley Suite, The View Suite and the Green
Lounge : Weddings may begin from noon and end at Midnight.
Suppliers may begin decorating the suites as early as 8:00 a.m.

The price of hiring the suite includes tablecloths, five-foot circular
tables, and chairs for up to one hundred fifty people.

However, the The View Suite can hold up to 200 people, therefore
any more chairs or tables that are required would need to be rented

for an additional fee. Kindly ask how much it will cost and we can
provide an estimate for the number you need.

One Club House Manager will be present on the day, should any
venue issues arise. 

It’s with great pleasure, we offer you the opportunity to take
advantage of hiring our beautiful Wedding Suites for your wedding

day.
Our Wedding Suites offer exclusive use with a private and spacious

terrace area with breathtaking views of our well manicured golf
course, the suites have everything you need to create the perfect day.



V I E W S   O U T D O O R  S P A C E   A M P L E  F R E E  P A R K I N G   P R I V A T E  B A R   P R I V A T E  E N T R A N C E   
A C R E S  O F  P H O T O  O P P O R T U N I T I E S  



Your wedding reception wouldn't have any kitchen or wait staff; instead, you would have to arrange this and provide your own
caterers with the necessary public liability insurance and Health & Hygiene Certificate. Additionally, a disclaimer stating that we

take no liability for the food prepared and served must be signed by you and your outside suppliers.

The Kitchen will have the following equipment for your caterer’s use:

x1 RATIONAL OVEN 
6 GAS HOB BURNER 

1 BBQ - GAS NOT PROVIDED
1 BRAT-PAN

X1 MICROWAVE
X1 PLATE WARMER CUPBOARD

X1 DUEL FRYER
X10+ GASTRO PANS 
X1  FOOD PREP SINK
X2 POT WASH SINKS

X1 SOUP KETTLE 
X1 WALKIN COOL ROOM/ FRIDGE SPACE 

PREP AREA WITH HOT LAMPS
x1 DISHWASHER

**IT WILL BE THE RESPONSIBILTY OF THE CATERER TO PROVIDE ALL CROCKERY/CUTLERY & GLASSWARE**

If your caterer wishes to use our crockery/cutlery or glassware charges are as follows:

£300.00 for all crockery/cutlery.
£300.00 for Glassware.

£75.00 Additional charge for glassware polishing.

£250.00 Refundable damage deposit required. 

Kitchen Access time to be pre agreed by Head Chef.

KITCHEN WILL BE REQUIRED TO BE CLEANED TO THE LEVEL IT WAS AT HANDOVER. THIS INCLUDES CLEANING OF ALL
FACILITIES USED AND FLOOR CLEAN.

 A £500 DAMAGE DEPOSIT IS REQUIRED, THIS WILL BE RETURNED TO YOU ON INSPECTION OF OUR FACILITIES AFTER
YOUR EVENT.

THE CATERER IS PERMITTED TO USE OUR BINS FOR DISPOSAL OF ALL RUBBISH FROM THE EVENT HIRED FOR AT RED
LIBBETS. (PLEASE ENSURE ALL BIN LIDS ARE CLOSED AND NO LITTER IS LEFT ON THE FLOOR)



R E D L I B B E T S  G O L F  &  C O U N T R Y  C L U B

M A N O R  L A N E   A S H   S E V E N O A K S   T N 1 5  7 H T  

0 1 4 7 4  8 7 9 1 9 0  /  0 7 7 2 3  0 1 4 8 6 1  M I C H E L E @ G E T G O L F I N G . O R G

W W W . R E D L I B B E T S . C O . U K  

F I N D  U S  O N  I N S T A G R A M :  R E D L I B B E T S G C C

I M A G E R Y  C R E D I T  T O :  W W W . P E A K E P H O T O G R A P H Y . C O . U K

Let’s get the Celebtrations started!


