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ROYAL NAVAL CLUB AND ROYAL ALBERT YACHT CLUB LTD

Patron: HRH The Prince Philip Duke of Edinburgh KG KT OM GBE AC QSO FRS
President: Admiral Sir Jonathon Band GCB, ADC   Vice President: Vice Admiral Sir Alan Massey KCB, CBE
Chairman: Commander Robert Halliday, Royal Navy    Commodore: Miles Linington    Secretary:  Simon Wright-Cooper

Wedding Leaflets 2016


The Club was founded in 1867 for the exclusive use of Royal Naval Officers.  In 1971 it amalgamated with The Royal Albert Yacht Club, to become one of the Country’s most prestigious Royal Clubs.  Today it is a Private Member’s Club for men and women who share a wide range of maritime interests.

Situated in Old Portsmouth it has unrivalled views over Governors Green and The Solent. Whether you are planning a small intimate celebration or something on a grander scale the Royal Naval Club & Royal Albert Yacht Club could be the place for you.

The Club offers guests a truly unique combination of historical and elegant surroundings with unrivalled standards of cuisine and service.

We congratulate you on your forthcoming wedding and would like to offer you the facilities of the Club for your reception.  We recognise the importance of this day to you and would be delighted to offer you the advice, experience and guidance of our friendly staff.

We are very proud of the Club and the service we provide with sensibly priced food and wines, impeccably served by our own friendly staff, in these very special & unique surroundings.

Your guests will certainly be impressed by your choice of venue.

We are pleased to offer you

· An approved venue for you Civil Marriages
· A full advisory service and tour of the Club before you decide on your reception arrangements
· Our undivided attention on the day
· Drinks on arrival in an atmosphere which you will feel comfortable
· A wedding breakfast entirely of your choice
· A unique ambience in a most pleasing setting
· Cake stand and knife (Sword available as an option)
· Full bar facilities. Additional staff cost will apply for Christmas & New Years Eve
· An affordable and discerning wine list
· Bring your own Champagne if you wish (a corkage fee will apply)
· Evening reception venue
· Evening entertainment arranged
· Linen to suit your colour scheme (charges will apply)
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Function Booking Form
Please detach and return 

The Royal Naval Club and Royal Albert Yacht Club
17 Pembroke Road 
Old Portsmouth 
Hampshire 
PO1 2NT 

Upon receipt of this signed document you will be issue with a receipt and confirmation. 

I have read and understood the Terms and Conditions and agree to abide by them. I enclose a £500 non-refundable deposit.   
Date of Event				-----/-----/-----

Name and Address 			________________________________

					________________________________

					________________________________
					
Telephone Number			________________________________

Email Address				________________________________

Signature				________________________________

Signature (on behalf of the club)	 _______________________________

The Royal Naval Club and Royal Albert Yacht Club
Terms and Conditions
In order to confirm your booking we require a signed copy of the ‘Terms and Conditions’ along with a £500 non-refundable deposit. The Club reserves the right to raise the following charges in the event of a cancellation. Please be aware payment by Card will incur a surcharge of 2.5%. Alternatively you can pay by cheque or BACS to: Bank name: Lloyds, Account name:  Royal Naval Club & Royal Albert Yacht Club, Sort code: 30-93-97, Account number: 30591560. Please reference the payment with name and date of function.
4 months and over – No charge 
9 – 16 weeks notice – 30% of the total booking 
4-8 weeks notice – 50% of the total booking 
Under 4 weeks notice – 100% of the total booking 
Final numbers are to be confirmed no later than 7 days prior to the event; this number will then be the minimum amount charged and payable.   A pro-form invoice will be issue on the final numbers and should be settled at least 7 days before the event. 

Price quoted is inclusive of VAT and correct at the time of printing, they may be subject to alternation without notice. 

The management reserves the right to refuse entry, alter or change the venue and accepts no responsibility for loss or damage caused. 
Please be advised that this venue is a strictly no smoking venue this includes all forms of E-Cigarettes.  Smoking is allowed in the outside designated areas only.
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Function Suites

The Osborne Room (The Ballroom)

This spacious room is ideal for your Wedding Breakfast of guests between 70 and 110. Hire Charge £400.00

It is also ideal for your evening reception and can hold up to 140 guests. The Ballroom suite has a function bar adjoining for either sitting out or relaxing at the bar. Hire Charge £700


The Trafalgar Room (The Dining Room)

The dining room, beautifully restored and decked out with historic paintings and silver, provides an ideal atmosphere for those wishing to dine in style and can cater from 30 to 73 guests for a sit down reception. Hire Charge £400.

The dining room is also approved for 100* guest wedding ceremonies. Hire Charge £200.00.


[bookmark: _GoBack]The Albert Room (The Drawing Room)

The drawing room is an extremely well appointed and gracious room tastefully decorated and commanding magnificent views across the Solent. The room is ideal for smaller groups of 25 to 54 for a sit down reception or for a group of up to 80 where small eats can be passed around and guests can relax and chat informally. Hire Charge £400.

The drawing room is also approved for 80* guest civil ceremonies.  Hire Charge £200.00.
*please note that this figure includes for the two registrars and the Bride and Groom.










[image: Crown]

The Wedding Breakfast

We have a variety of menus for you to choose from.  All we ask is that you choose a 1 choice menu.

Special requirement or dietary needs can be fully catered for as can children who can choose from their own menu or enjoy a full menu at half price.

We can also offer a bespoke wedding breakfast tailored to your requirements which can be priced on an individual basis.

Our Bronze Menu below is £29.95 per person

 Bronze Starters

Melon with Port Wine
Leek, Wild Mushroom & Green Pea Risotto
Homemade Chicken Liver & Pork Pate with Toasted French Bread
Homemade Tomato & Basil Soup
Peppered Smoked Mackerel & Horseradish Cream


******

Bronze The Main Event

Trio of Flavoured Sausages with Mustard Mash
Steak & Ale Pie
Grilled Salmon with Hollandaise Sauce
Breast of Chicken with Sausage Stuffing & Wrapped in Bacon 
Roast Loin of Pork with Sausagemeat Stuffing & Apple Sauce
Aubergine, Celeriac, Spinach & Potato Galette

******

Bronze Desserts

Homemade Apple Pie with Ice Cream or Custard
Profiteroles with Chocolate Sauce & Chocolate Ice Cream
Crème Brulee
Baked Lemon Torte
Steamed Treacle Pudding
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Our Silver Menu below is £34.00 per person

Silver Starters

 Lentil, Pea & Ham Hock Soup
Smoked Salmon Timbale with Cream Cheese
Creamed Mushroom & Stilton served En-croute
Cantaloupe Melon & Serrano Ham Slices

******
Silver The Main Event

Roast Topside of British Beef, Yorkshires & Horseradish
Grilled Scotch Salmon, Seafood Sauce & Creamed Spinach
Fillet of Pork with Pistachio & Sausagemeat Stuffing
Supreme of Chicken poached in White Wine Sauce topped with Asparagus and Crispy Smoked Bacon
Baked Field Mushroom with Vegetable Risotto & Goats Cheese Topping

******

Silver Desserts

Homemade White Chocolate Panna Cotta
Pot au Chocolat with Chocolate Ice Cream
New York Baked Cheesecake with a topping of your choice
Lemon Posset 
Raspberry Syllabub with homemade Shortbread
 Fresh Fruit Salad with Fresh Cream or Crème Fraiche
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Our Gold Menu below is £39.95 per person

Gold Starters

Prawn, Brown Shrimp & Crayfish Cocktail
Lobster Bisque
Smoked Duck with Plum & Apple Chutney
Game Terrine
Smoked Salmon Mousse
Smoked Coronation Chicken Timbale
Chargrilled Vegetable Terrine

******

Gold The Main Event

Half Rack of Lamb with Red Wine and Shallot Sauce
Fillet of Beef Wellington served with Madeira Sauce
Peppered Duck with Dauphinoise Potato & Wild Mushroom Ragout
Crisp Sea Bass Fillet with an Asparagus & Butter Sauce
Stroganoff of Oyster Mushrooms & Pilau Rice

******
Gold Desserts

Iced Hazelnut & Honey Parfait
Warm Pear served with Chocolate Sauce and Vanilla Ice Cream
British Cheeses with Grapes and Celery
Dark Chocolate & Biscotti Terrine with White Chocolate Shot
Fresh Fruit Meringue
French Apricot Tartlet with Crème Fraiche
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Children’s Menu (under 12’s)   (£10.00 per head)

Chicken Goujons, Beans and Curly Fries
Homemade Beef Burger (optional cheese) and Fries
Scampi, Fries and Peas
Pizza, Coleslaw and Fries
(Salad, New Potatoes or Pasta available as an alternative to Fries)
Pasta Bolognaise with Parmesan
Choice of Omelette
Followed by a selection of Ice Cream

Or alternatively ½ portion of main meal @£17.50
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Hot Buffet £14.25 Per Person (for up to 100 guests)


Chicken Madras Curry, Chefs Special Rice, Poppadoms, Chutney and Lime Pickle
Lamb Bourguignon, Rice and Garlic Bread
Fisherman’s Pie topped with Mashed Potato
Chilli Con Carne, Spicy Rice, Tortillas and Melted Cheese
Lemon Chicken with Fresh Basil
Goulash of Beef with Shallots and Gnocchi
Italian Pasta Bake topped with a Bolognese Sauce & Parmesan
Wild Mushroom Medley Stroganoff
Vegetable Lasagne with Mozzarella Topping & Garlic Bread


******

Club Buffet

Dressed Whole Salmon
Roast Topside of Beef
Home cooked Ham
Prawn Platter with Fresh Dill
Chicken Roulade 
--------------------------------------------------------------
Curried Pilau Rice
Waldorf Salad
Cherry Tomatoes and Olives
Shredded Coleslaw
Mixed Leaf Salad
Hot New Potatoes with Butter
French Bread and Butter
Sauces, Mayonnaise and Vinaigrette
-----------------------------------------------------------------
Choice of Dessert from Bronze or Silver Wedding Menu
-----------------------------------------------------------------
Coffee and Mints

£30.00 per person
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Finger Buffet Selection

Menu A £7.95 Per Person
Variety of filled Sandwiches (brown and white bread) served with Crisps, Peanuts and a selection of Savoury Pastries

******

Menu B £12.50 Per Person
Menu A with the addition of 
Vegetable Pakoras, Seasoned Potato Fries, Hot Chipolatas, Filled Mini Bouchees, Pork Pie Pieces and Crispy Chicken pieces

******

Menu C £ 15.95 Per Person
Menus A&B with the addition of 
Breaded Brie, Crispy Whitebait, Seasoned Potato Fries, Scampi and a Mini Thai Selection

******

Menu D £7.50 Per Person
Various Canapés (approx. 6 per person)

******

Menu E £5.00 Per Person
Bacon Butties
(add chips for £2.00 per person)

******

Menu F £7.50 Per Person
Pulled Pork Baps
Fish Finger Sandwiches
(add chips for £2.00 per person)

******
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Afternoon Tea £13.00 per person

Various Sandwiches
Various Cakes
Scones with Clotted Cream & Jam
Tea or Coffee



Gourmet Finger Buffet Selection £17.00 Per Person(minimum 50 guests)

Stuffed Stilton Mushrooms, Coronation Chicken Bouchees, Breaded Brie, Petit Crolines, Samosas, Chinese Dim Sum, Onion Bhajis, Quiche, Smoked Salmon Canapes, Curried Meatballs, Petit Crolines, Indian Selection, Duck & Hoisin Spring Rolls, Brushetta Selection, Falafel with Yoghurt & Mint Dip, Potato Fries.
Some items may be exchanged for alternatives if not available 




Although every attention is given to special diets, for instance Gluten Free Diets, Diary Free Diets, etc.  Customers are reminded that their food is produced in a kitchen that will contain many items not satisfactory for their diet.

When booking your function please make sure you are aware of any special dietary requirements that your guests may have and that these are made clear to RNC & RAYC when booking.

Thank you







Registered office: 17 Pembroke Road  Portsmouth  PO1 2NT
Reception:  023 9282 5924 
Website:  www.rnc-rayc.co.uk
Reg No. 8803953 – Registered in England Vat No. 107815967
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