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y o ur wedding

Set in a stunning location in the heart of the Surrey Hills, Barnett Hill is a beautiful Queen
Anne-style mansion in 26 acres of picturesque gardens and woodlands. Just five minutes
from Guildford, Barnett Hill invites guests into a timeless world of elegance and serenity and
provides the ideal setting for your wedding day.

Barnett Hill has spent its first century busily accumulating a lifetime of memories and we
hope it will create the perfect start to a lifetime of happy memories for you.

In 1905 a wealthy London businessman, Mr Frank Cook, chose the scenic wooded hilltop as
the site for his new family home and now, 100 years later, the family owned Sundial Group
has acquired the estate from the British Red Cross. Sundial Group has been operating Barnett
Hill as a residential meetings venue since 1996 but the charming atmosphere it provides has
resulted in many a happy couple choosing the property for their wedding celebrations.

With 54 individually decorated en-suite bedrooms, Barnett Hill is the perfect size for an
exclusive wedding party with that extra special touch. Alternatively, we can also offer you
the more traditional packages if those are more suited to your requirements.

Barnett Hill provides cuisine of the highest quality and the award-winning kitchen is also
accredited by the Vegetarian Society. The excellent food is served either in the beautiful,
intimate dining rooms, or in larger, elegant function rooms.

Barnett Hill retains the "family-home" feel it has always had - partly because the business
remains family-owned, but also because the people are warm, friendly and attentive. Sundial
Group's culture demands that it only employs people with the right attitude for hospitality
and those who subscribe to the company's values, defined by the family about forty years
ago, but just as relevant today.

Our wedding planner will be pleased to show you around Barnett Hill and to discuss your
requirements for your very special occasion.
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Traditional Package (Room Hire)
Barnett Hill has a number of beautiful, traditionally furnished rooms adjoining the impressive
entrance hall, and can welcome up to 100 for a wedding breakfast.

Dunant is elegantly decorated, light and spacious. Versatile enough to accommodate dining
or entertainment, it makes special events truly memorable. Maximum number of guests 70
for a Civil Ceremony & 75 for a wedding breakfast. Room Hire - £795.

The Oak Hall is a stunning oak-panelled room overlooking the attractive lawns and woodlands.
As beautiful today as it was 100 years ago, it bestows its turn-of-the-century charm upon
every occasion it hosts. Maximum number of guests 70 for a Civil Ceremony and 55 for a
wedding breakfast. Room Hire - £595.

Oak Hall combined with Drawing Room - Maximum number of guests 100 for a wedding
breakfast. Room Hire - £1090.

The walnut-panelled Drawing Room and the charming Library, with their delightful period
features, are ideal for smaller occasions and pre-wedding celebrations. If you would like to
catch up with friends and family before the big day, these rooms offer a private setting for
between 10 and 40 guests. Drawing Room hire - £495, Library Room Hire - £265.

Finger-and-fork buffets are served in the Dining Room, which opens out onto the spacious
south-facing terrace and offers the option of dining in our splendid landscaped gardens.

Exclusive Package

Exclusive use of Barnett Hill can give you a wonderful opportunity to entertain your guests
and enjoy the ultimate wedding experience with a house-party atmosphere. The charge of
£7,500 is to cover from the time of arrival to time of departure and includes all 54 bedrooms.

A 25% reduction is available on the Traditional Room Hire and Exclusive Use packages during
off-peak months (January, February, March, November and December) and on Sundays
(excluding Bank Holiday weekends).

Accommodation

Single Room - £75.00 B&tB, Double/Twin Room - £95.00 BEtB

Child Supplement - £15.00 per child

There is a minimum of 15 bedrooms for each wedding. Special rates are available if you stay
for two or more nights.

Private Dinner Night Prior to your Wedding and Sunday Lunch

Barnett Hill can provide a delicious private dinner the night before your wedding day for
both you and a selected group of your guests. With time at a premium during your
celebration, catching up with friends and family (especially those with a distance to travel)
is a lovely way to relax prior to your wedding.

Why not take the opportunity to enjoy Sunday lunch with your guests to continue the
excitement and celebrations of the day before?
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Menu Selection One (£49.50 per person)

White Bean and Truffle Velouté
with Sautéed Baby Mushrooms and White Truffle Oil (v)

Roasted Alaskan Salmon
on a Red Pepper and Puy Lentil Salad, Crispy Parma Ham
with Lime Hollandaise and Broccoli Florets

Warm Coffee & Chocolate Tart
with Chantilly Cream and Salted Macadamias

Menu Selection Two (£49.50 per person)

Posh Prawn Cocktail with Atlantic and Mediterranean Prawns
on a bed of Crisp Baby Gem and Iceberg Lettuce with Green Apple Sticks and a Marie
Rose Dressing with a Tomato and Red Onion Salsa served in a Martini Glass

Roasted Supreme of Guinea Fowl
with Butternut Squash, Mash Potato and Baby Vegetables

Fromage Frais Cheesecake
with a Blackcurrant and Cassis Jelly

Menu Selection Three (£51.50 per person)

Wild Mushroom Tartlet
with a Crisp Baby Leaf Salad and a Light Lemon Emulsion (v)

Poached Supreme of Free Range Chicken
with Wilted Baby Gem Lettuce and a Fricassée of Broad Beans, Peas
and Baby Courgettes with Boulangere Potatoes and a Light Jus

Warm Raspberry and Almond Tart
with Chilled Amaretto Créme Anglaise

Menu Selection Four (€51.50 per person)

Black Figs with Dolcelatte wrapped in Serrano Ham
with Mulled Wine Poached Pear Salad and Caramelised Nuts

Roasted Sea Bass Fillet on Olive Oil Mash
with Wilted Spinach and Buttered Asparagus

Blackberry Jelly with Vanilla Pannacotta
topped with a Green Apple and Blackberry Compote
served with Hand-made Shortbread
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Menu Selection Five (£54.50 per person)

Carpaccio of Scotch Beef
with Rocket, Fresh Parmesan Shavings and White Truffle

Roasted Rump of Lamb
served on a Puy Lentil Risotto with Honey-Roasted Parsnips and Carrots and Port Jus

Apple Trifle in a Martini Glass
with Apple and Cinnamon-filled Doughnuts

Menu Selection Six (£54.50 per person)

Cannon of Seared Fresh Tuna
rolled in Black Sesame Seeds on Thai Asparagus with a Light Dressing

Fillet of English Beef
with Dauphinoise Potatoes, Mushroom Fricassée and a Panache of Vegetables

Selection of Mini Desserts
Mini Lime Tarts, Mini Apple Crumbles and Blackberry Fool in a Shot Glass
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Vegetarian Starters

White Bean and Truffle Velouté
with Baby Sautéed Mushrooms and White Truffle Qil

Sweet Potato and Smoked Paprika Soup
with Freshly Toasted Coconut and Goat's Cheese Wonton

Figs and Dolcelatte with Mulled Wine Poached Pear Salad
and Caramelised Pecans

Watermelon and Feta Cheese Salad
with Coriander and Cucumber Sticks finished with Toasted Cashew Nuts and Hoi Sin Dressing

Vegetarian Main Courses

Moroccan Tajine
with Cauliflower, Fennel and Peas served with Organic Walnut
and Sultana Cous Cous and a Yoghurt Dressing

Sweet Potato, Spinach and Blue Cheese Tart
with a Salad Garnish

Mild Thai Green Vegetable Curry
with Thai Jasmine Rice

Chargrilled Polenta with a Wild Mushroom Ragout
Topped with Salted Rocket

£49.50 per person

If your favourite dish is not amongst our selections, our Head Chef will be happy to discuss alternative options with you
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Choose four canapés at £8.25 per person

Lemon and Thyme-Roasted Chicken with French Beans Asparagus Spears wrapped in Serrano Ham (Hot)

and Black Olive Tapenade in a Filo Basket Goujons of Fish with French Fries in Newspaper Cones (Hot)
Lamb Skewers with a Mint Yoghurt Dip (Hot) Chilli and Sweetcorn Fritters with a Jalepeno Salsa (Hot) (v)
Assortment of Hand-made Fresh Sushi Sun Blushed Tomato Frittata with Fresh Pesto and Mozzarella (v)

Beef Carpaccio on Rocket and Horseradish Blinis with Truffle Qil ~ Butternut Soup served in Shot Glasses (Hot) (v)
Tiny Bamboo Skewers of Buffalo Mozzarella, Mint and Peach (v)
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Sparkling Wine La Grande Marque, Brut (France) £5.00 per Glass
Castell d'Olerdola Rosado (Spain) £5.50 per Glass
Champagne Baron de Beaupré Brut, Charles Ellner (France) £6.50 per Glass
Moét et Chandon, Brut Imperial (France) £7.75 per Glass
Cocktails & Kir Royale £5.50 per Glass
Aperitifs Buck's Fizz £5.50 per Glass
Bellini (Peach, Strawberry, Raspberry) £5.50 per Glass

(All the above are prepared with La Grande Marque Sparkling Wine, we can also prepare these with Baron de Beaupré at £6.95 per Glass)
Pimm's & Lemonade £4.25 per Glass
Elderflower Cordial & Lemonade £3.00 per Glass
Orange Juice £5.75 per Jug
Mulled Wine £4.75 per Glass
Hot Winter Pimm's £4.75 per Glass
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Silver Package - £16.50 per person

Wedding Breakfast Willandra Unoaked Chardonnay (Australia) or Vetriano Pinot Grigio (Italy)  Half bottle per person
Sunnycliffe Estate Shiraz Cabernet (Australia) or Los Vilos Cabernet Sauvignon (Chile)
Toast La Grande Marque, Brut 1 glass per person
Gold Package - £19.50 per person

Wedding Breakfast Hawkes Bay, C.J. Pask Sauvignon Blanc (New Zealand) Half bottle per person
Concha y Toro, Central Valley Merlot (Chile)

Toast Baron de Beaupré, Brut Imperial 1 glass per person

Platinum Package - £25.00 per person

Wedding Breakfast Dom des Manants Chablis (France) Half bottle per person
Chateau Rousset, Cotes de Bourg (France)

Toast Moét et Chandon, Brut Imperial 1 glass per person

Children's Drinks Package - £7.50 per child (for guests under 18)

On Arrival Orange Juice and Lemonade 1 glass per person
During the Meal Your choice of Juice or Squash
Toast Lemonade served in a Champagne Glass

Water Bottled Water, Abbey Well Still & Sparkling (1litre) £3.75 per bottle
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We invite you to create your own menu by selecting 8 items from the following. Alternatively
you can choose bacon rolls for your guests, plus an additional 4 items from the selection below

Cold Items

A Selection of Assorted Wraps, Sandwiches and Bagels
to include Meat, Fish and Vegetarian (v)
Cherry Tomato and Boccocini Sticks (v)
Cheese Straws (v)
Baby Quiche Lorraine
Blue Cheese and Parma Ham Crostini with Cranberry Relish

Hot Items

King Prawns wrapped in Filo with Thai Chilli Sauce
Goujons of Sole with Tartar Sauce

Salmon and Pineapple Kebabs with Honey Dip
Chicken Teriyaki with Ponzu Dressing

Ratatouille and Halloumi Cheese Bruschetta (v)

Hand-made Caramelised Red Onion and Cumberland Sausage Rolls
Indian Snacks with Mango Chilli Jam
Emmenthal, Sun-Dried Tomato and Basil Quesadillas (v)
Chicken Satay with Spicy Peanut Sauce

Sweet Items

White Chocolate Fudge Brownies
Selection of Fruit Tartlets
Fresh Smoothie Shots

£15.50 per person

The Small, Important People at your Wedding
Infants under 3 - Free of charge
Children aged 3 - 12 - Half price

Children over 12 - Full price

An alternative children's menu is available on request

If you would like to keep children amused during the day, entertainment can be arranged



additional i nformation

® Please contact our Wedding Planner (+44 (0)1483 899200) to arrange your own
personal viewing of the property and grounds at Barnett Hill.

® A no-obligation provisional booking will be held for 14 days.

® (Confirmation of your booking should be made in writing with a non-refundable
deposit of £1,500 (Traditional Room Hire package) or £2,500
(Exclusive Use package)

® A contract will be prepared on confirmation giving details of the event and

payment terms.

We require that you take out event insurance for your wedding.

You will be invited to up to 3 meetings with our Wedding Planner at mutually
convenient times.

A copy of our terms and conditions is available on request.

The prices in this brochure are valid until 31st December 2010.

® Wheelchair access to some of our facilities may be restricted owing to the
historic nature and/or listed status of our properties.

® Sundial Group venues have induction loops on-site for the hard of
hearing.

® Qur promotional literature is available in large-print and spoken word
format.

IS

P ® Qur kitchen is accredited by the Vegetarian Society and is also happy to
veosiae™  accommodate any special dietary requirement.

In all instances, please contact the relevant venue for specific information and
assistance prior to your arrival. We will endeavour to help in any way we can.
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