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The Cloche Hat Restaurant is nestled in the woodland edge of the 
picturesque village of Chobham and is one of Surrey’s oldest restaurants. 
We have been serving gourmet food in this 16th century cottage full of 
character since 1957. Our cosy beamed bar comes to life when the open 
fireplace is lit in the winter and in the summer the terrace is the place to 
enjoy a drink alfresco before dining in our contemporary furnished 
restaurant. 
 

The Cloche Hat is available for hire for events of up to seventy guests. For 
smaller parties our Jacobean Room, complemented with its own private 
lounge, can accommodate up to fourteen guests. The room hire charge for 
the Jacobean Room is £80 inc vat 
 

We offer a unique dining experience of which fine food and drink play an 
important part, complimented with a high standard of personal service. 
 

We also hold a licence to perform civil marriages as well as renewal of 
vows and naming ceremonies. 
 

Room hire charge for civil ceremony:              Monday – Friday   £500.00  

(Vacate by 5pm)            Sunday    £600.00 

           Saturday    £750.00  
Room hire charge for civil ceremony & evening:             £1,000.00   
 

Room hire charge for dinner parties:            Sunday to Friday        £500.00 
Minimum 40 – Maximum 70     Saturday                    £750.00 
 
All these prices exclude vat at 17.5% 
 

In this brochure you will our find party set menus (these are guideline 
menus only – we are very flexible). 
 

Do call if you would like to discuss your wedding or dinner party plans. 
 

Kind regards 
 

 
Angie Elliott 
Proprietor 
01276 858000   



 

 
 
 

civil wedding 

    ceremonies 
 

The Cloche Hat Restaurant provides a relaxing and unique setting for a civil wedding 
ceremony and with our experience and attention to detail we can take care of the 
whole day, from the ceremony itself to drinks on the terrace, weather permitting, 
and a reception to remember in our 16th century restaurant.  

  

If you are interested in holding your civil ceremony at the restaurant, once you have 
checked availability and made a provisional booking, you need to book the date & 
time for the ceremony with the Superintendent Registrar at: 

 

 Rylston 
 81 Oatlands Drive 
 Weybridge 
 Surrey KT13 9LN 
 

 Telephone: 0300 200 1002 
 

 The Superintendent Registrar will charge you the above attendance fees separately. 
 This is paid by your selves direct to the Registrar (not via the restaurant). 
 Bookings for a civil ceremony may be made up to one year in advance. 
 Neither the restaurant nor anyone else can do this for you. 
 

 The Cloche Hat Restaurant is licensed for a maximum of 60 guests 
 

 This figure must include the bride and groom, two witnesses, the Registrar, the 
 Superintendent Registrar & one restaurant representative. 
 

 All guests must be seated during the ceremony. 
 

Only a civil, non-religious ceremony can be permitted by the Superintendent 
Registrar. 
Any music, readings and words of performance which form part of the ceremony 
must be secular. 

 The contents of the ceremony must be agreed in advance with the Superintendent 
 Registrar who will be attending the ceremony. 
 

Any rights of copyright for music, readings etc, permitted at the ceremony are a 
matter for the holder of the approval. 

 

 Once you have completed the legal requirements with regard to booking your 
 ceremony, our team will be delighted to help you with the planning stages of your 
 wedding.  



 

 
 
 
 

Canapés  
 

Selection of 4 canapés - £7.50 per person 
4 pieces per person 

 

Parfait en croûte, red onion marmalade 
 

Tomato risotto balls (v) 
 

Smoked duck & mango tarts 
 

Salmon, caviar & dill tart 
 

Guacamole & parmesan cones (v) 
 

Goat’s cheese & pesto croûte 
 

Mini fish pie, saffron mash 
 

Quail egg & spinach tart (v) 
 

Smoked salmon & chive roulade 
 

Crab & coriander cakes 
 
 

Roaming Buffet 
 

Selection of 5 - £17.50 per person 
5 pieces per person 

 

Roast beef in Yorkshire pudding 
 

Baby shepherds pie 
 

Mini bangers & mash 
 

Mushroom beignet (v) 
 

Sausage rolls 
 

Smoked haddock fish cakes 
 

Chicken goujons 
 

Asparagus & spinach tart (v) 
 

Salmon & crab parcels 
 

King prawns, sweet chilli dip 
 

Goat’s cheese & filo parcel (v) 
 

Prawn & sesame toasts 
 
 

We can also customize your canapés for special occasions 
Prices include VAT 

07..01  



 
 

 
 

Party Set Menus 
(Three courses) 

 

(£40.00pp) 
 

Starters 
 

Chef’s soup (or your favourite choice) 
 

Tian of avocado and crab, sauce vierge, baby red chard 
 

Goat’s cheese & red onion tart, pesto & baby spinach 
 

Gloucester old spot pork coarse paté, pistachio nuts, red onion marmalade, warm ciabatta 
 

Smoked haddock & salmon fish cake, cucumber buerre blanc  
 

Smoked chicken & crispy pancetta risotto 
 

Main courses 
 

Pan seared Scottish salmon, minted crushed peas, prawn & chive buerre blanc, new potatoes 
 

Crisp roasted breast of duckling on creamed cabbage & bacon with onion jus, Dauphinoise potatoes 
 

Crispy twice cooked pork belly, creamed cabbage & bacon, caramelised onion mash 
 

Chicken supreme, creamed leeks, boulangère potatoes, thyme jus 
 

Classic Boeuf bourguignon, creamed mash, French beans 
 

Braised leg of lamb Stuffed with sweet shallots & spinach, Dauphinoise potatoes 
 

Desserts 
 

Crème brûlée, almond tuille and fresh berries 
 

Vanilla parfait, mulled berries, shortbread biscuit 
 

Lemon citrus tart, vanilla ice cream, coconut tuille 
 

***** 
 

Extras: 
Cheese course £8.00 

 
 

Please choose one starter, one main course and one dessert for your entire party with exception of vegetarians 
Prices inclusive of 17.5% VAT  



CLOCHE HAT WINE LIST

76110

FRANCE
Bin Vintage Bottle

Haut - Medoc
1. Château Cissac 1979 £135.00

St. Estephe
2. Château Lavillotte 1990 £85.00
3. Château Calon ~ Segur 1994 £130.00 

St. Julien
4. Les Fiefs de Lagrange 1994 £82.00
5. Château Moulin Riche ~ Cru Bourgeois 1993 £98.00

Margaux
6. Château Paveil de Luze 2001 £42.00
7. Château Notton 2001 £60.00

(2nd wine of Ch Brane Contenac)
8. Château Kirwan 1994 £98.00

Pauillac
9. Château Haut-Bages - Averous 1997 £70.00
10. Château Batailley ~ Gran Cru Classe 1995 £98.00

St. Emilion
11. Château Lyonnat ~ Lussac ~ St. Emilion 2005 £40.00
12. Ch de Fonbel ~ Grand Cru 2003 £60.00
13. Château Dassault ~ Grand Cru Classe 1993 £90.00

Pomerol
14. Château Des Annereaux  2004 £39.50

~ Lalande de Pomerol
Rhone

15. Crozes Hermitage ~ Dom Pradelle 2007 £34.00
16. Châteauneuf du Pape ~ Mont Redon 2006 £45.00

Beaujolais 
17. Brouilly ~ Louis Jadot 2008 £33.00
18. Morgon ~ Ch des Lumieres ~ Louis Jadot 2002 £34.50

Loire
19. Pouilly Fumé ~ J Mellot 2008 £33.00
20. Sancerre ~ Les Collinettes ~ J Mellot 2007 £33.00

Burgundy - White
21. Macon Lugny ~ Louis Latour 2007 £24.50
22. Saint Veran ~ Louis Jadot 2008 £31.00
23. Chablis ~ Domaine de la Levée 2006 £30.50

~ Jean Moreau & Fils
24. Montagny - 1er Cru - Louis Latour 2007 £34.00
25. Pouilly Fuisse - Louis Jadot 2008 £41.50
26. Chablis ~ 1er Cru ~ Jean Marc Brocard 2007 £42.50
27. Puligny Montrachet ~ Louis Latour 2004 £64.00
28. Meursault ~ 1er Cru ~ Ch de Blagny 2004 £74.00

~ Louis Latour
Burgundy - Red

29. Bourgogne ~ Pinot Noir 2006 £31.50
~ Couvent de Jacobins ~ Louis Jadot

30. Savigny les Beaune ~ Louis Latour 2004 £38.00
31. Aloxe Corton ~ Louis Latour 2004 £49.50
32. Beaune 1er Cru ~ Louis Latour 2001 £56.00
33. Gevrey Chambertain ~ Louis Latour 2004 £62.00
34. Nuits St. George ~ Louis Latour 2003 £75.00
35. Vosne Romanee ~ Louis Jadot 2000 £78.00

DESSERT WINE
36. Muscat du Beaumes de Venise (half) NV £20.00
37. Château Raymond ~ Lafont 1997 £62.00

(neighbouring Château d’Yquem) (half)
38. Château Suduiraut ~ Sauternes Grand Cru 1985 £120.00

SPAIN
Rioja ~ Red

39. Ramon Bilbao ~ Single Vineyard 2007 £24.00
~ oak aged

SPAIN Rioja ~ Red cont...
Bin Vintage Bottle
40. Rioja Bordon ~ Crianza 2005 £26.50

~ Franco Españolas
41. Marques de Caceres ~ Crianza 2006 £28.00
42. Dunviro - Rioja Reserva 2001 £33.50
43. Marques de Riscal - Reserva 2005 £34.00
44. Muga - Reserva 2005 £36.00
45. Rioja Bordon ~ Reserva 2001 £38.00

~ Franco Españolas
46. Berberana  ~ Gran Reserva 1991 £52.00
47. Rioja Bordon ~ Gran Reserva 1991 £55.00

~ Franco Españolas
48. Campo Viejo ~ Gran Reserva 1994 £59.00
49. Roda 1 ~ Reserva 2001 £85.00

Regional ~ White
50. Marques de Riscal ~ Rueda 2008 £21.50
51. Monasterio de Palazuelos 2008 £25.00

~ Sauvignon Blanc ~ Rueda
52. Albariño Condes De Albarei ~ Galicia 2008 £30.00

Regional ~ Red
53. Fortius - Gran Reserva - Navarra 1999 £32.00
54. Vegaval Plata ~ Gran Reserva  1994 £34.00

~ Valdepeñas
55. Vina Vilano ~ Reserva     2004 £39.00

~ Ribera del Duero
56. Yllera ~ Reserva ~ Red Label   2002 £48.00

~ Castilla Leon
57. Torres ~ Black Label     1994 £49.50

~ Cabernet Sauvignon ~ Penedes
ITALY
White

58. Pinot Grigio ~ Tommasi 2008 £24.50
59. Gavi de Gavi La Toledana 2008 £29.50

~ Dom Villa Lanata
Red

60. Ripasso della Valpolicella ~ La Poiane 2007 £38.50
~ Bolla

61. Barollo ~ Il Bastione dale Ponte Antiche 2005 £38.50
GERMANY

62. Ruppertsberger Riesling ~ Trocken 2008 £19.50
AUSTRALIA

63. Penfolds ~ Private Release 2008 £18.50
~ Ruby Cabernet Shiraz

64. Yalumba unwooded Chardonnay 2008 £22.00
65. Angus The Bull ~ Cabernet Sauvignon 2007 £30.00
66. Grant Burg ~ Hillcot Merlot 2008 £32.00

NEW ZEALAND
67. Blenheim Point ~ Sauvignon Blanc 2007/8 £27.00
68. Nautilius ~ Sauvignon Blanc 2007 £32.50
69. Nobilo Icon Series ~ Sauvignon Blanc 2007 £35.00

(Gold Medal Winner)
70. Villa Maria ~ Pinot Noir 2008 £31.00

SOUTH AFRICA
71. Rietvallei ~ unwooded Chardonnay  2009 £20.00

~  Robertson
72. Backsberg Estate ~ Sauvignon Blanc  2009 £21.00

~ Paarl
73. Laibach ~ Pinotage ~ Stellenbosch 2007 £29.50
74. Meerlust ~ Rubicon ~ Stellenbosch 2001 £48.00
74a. The ‘Goose’ ~ Expression 2007 £75.00

~ Langkloof (Silver Medal Winner)
A classic red from golfer Retief Goosen’s own estate Herbaceous tones
& peppery flavours combined with a blackberry finish



Enartis - Marqués de Griñon 1999 £80.00
This new estate was especially created by Berberana in Rioja Alavesa to produce

this prestigious wine made predominantly from the Tempranillo grape.

Faustino de Autor ~ Reserva Especial £95.00
~ Bodega Faustino 1998 

This premier wine is made from a blend of 86% Tempranillo and 14% Graciano

then aged in new French Allier oak creating a full bodied and powerful wine cherry

red in colour with a complex aroma with light touches of vanilla.

Baròn D'Anglade - Bodegas Franco £100.00
~ Españolas - Reserva 1995

This blend of Tempranillo, Mazuelo and Graciano grape having spent 24 months in

oak makes for a beautifully soft wine, full of fruit. A very limited wine with only

14,000 bottles produced.

Gaudium - Marqués de Cáceres 1994 £120.00
The Bodega's flagship wine made from a selection of the ripest Tempranillo,

Garnacha and Graciano grapes and given 18 months in French oak.

Baron de Chirel - Marqués de Riscal ~ Reserva 1994 £120.00
Regarded as the originator and made with a high percentage of Graciano and Tempranillo

grapes making this wine elegantly soft and silky

Eméritus - Marqués de Valdapusa 1997 £130.00
This wine is produced by Carlos Falco at the Mal Pica estate near Toledo south of

Madrid.This will soon become the only estate in Spain to be granted their own

denomination.

CONNOISSEURS CORNER
Torres ~ Gran Coronas ~ Black Label 1995 £75.00

~ Triple Crown
Campo Viejo ~ Gran Reserva 1987 £78.00
Faustino 1 ~ Gran Reserva 1987 £85.00
Ramon Bilbao ~ Gran Reserva 1987 £90.00
Marques de Riscal ~ Gran Reserva 1987 £90.00
Berberana ~ Gran Reserva 1978 £95.00
Vina Albina ~ Gran Reserva 1970 £95.00
Berberana ~ Gran Reserva 1982 £100.00
Campo Viejo ~ Gran Reserva 1982 £100.00
Rioja Bordon~ Franco Espanola ~ Gran Reserva 1982 £110.00
904 ~ Gran Reserva ~ Rioja Alta 1989 £115.00
Prado ENEA ~ Gran Reserva 1989 £115.00
Marques de Caceres ~ Gran Reserva 1982 £120.00
Vina Tondonia ~ Gran Reserva 1978 £140.00
Faustino 1 ~ Gran Reserva 1964 £250.00
Vina Tondonia ~ Gran Reserva 1964 £280.00
Vina Real Cune 1964 £300.00
Vega Sicilia ~ Unico 1976 £450.00
Chateau du Gazin ~ Pomerol 1985 £135.00
Chateau Les Ormes de Pez ~ St Estephe 1982 £180.00
Chateau Gruaud Larose ~ 2nd Cru Classe 1977 £225.00

~ St Julien
Chateau Dauzac ~ Margeaux 1982 £230.00
Chateau Talbot ~ 4th Cru Classe ~ St Julien 1982 £250.00
Chateau Margeaux ~ 1er Cru Classe 1983 £550.00
Laughing Jack ~ Shiraz ~ Barossa Valley 2001 £125.00

Opus One 1999 £275.00

CHILE
75. Tres Palacios ~ Reserve  2008 £21.00

~ Sauvignon Blanc
76. La Playa ~ Block Selection  2007 £21.50

~ Reserva ~ Merlot
77. Tres Palacios ~ Grand Reserve 2007 £26.50

~ Carmenere
ROSÉ

78. Pinot Grigio Blush ~ Ramato ~ Il Barco 2008 £19.00
79. Homenaje ~ Marco Real 2007 £20.00

~ Gold Medal Winner
80. Laibach Pinotage ~ Rosé ~ Stellenbosch 2009 £20.50

HOUSE WINE
Glass Carafe Bottle
(175ml) (50cl) (75cl)

81. Sauvingon Blanc £4.50 £12.50 £16.50
82. Pinot Grigio £4.50 £12.50 £16.50
83. Merlot £4.50 £12.50 £16.50
84. Cabernet Sauvignon £4.50 £12.50 £16.50
84a. Rioja Bordon Royale £5.50 £14.50 £18.50

~ Tempranillo ~ barrel aged 
Red ~ half bottles

85. Beaujolais Villages 2007 £14.50
86. Rioja Bordon ~ Crianza 2005 £14.50
87. Ch Lyonnat ~ St Emilion 2005 £19.00
88. Marques de Riscal ~ Rioja ~ Reserva 2004 £20.00

White ~ half bottle
89. Frascati Superiore 2007 £12.00
90. Macon Blanc Villages ~ Louis Jadot 2008 £14.00
91. Sancerre 2008 £19.50
92. Chablis 2006 £19.50

PARTY SIZE BOTTLES
93. Marques de Riscal ~ Magnum ~ 1.5 litres 2005 £67.00
94. Marques de Riscal ~ Double Magnum 2001 £156.00

~ 3 litres
95. Rioja Bordon ~ Crianza ~ 6 litres 2001 £250.00
96. Yllera ~ Crianza ~ 12 litres 1999 £595.00
97. Rioja Bordon ~ Crianza ~ 27 litres 2001 £950.00

CHAMPAGNE/CAVA
98. Alsina Y Sarda ~ Cava Brut NV £26.00
98a. Prosecco di Valdobbiadene ~ dry NV £26.00
99. Codorniu Rosé ~ Pinot Noir Brut Rosé NV £28.00
100. House Brut Champagne NV £39.50
101. St Evremond ~ Taittinger NV £48.00
102. Heidsieck ~ Dry Monoploe NV £55.00
103. Taittinger ~ Brut Réserve NV £68.00
104. Taittinger ~ Brut Prestige Rosé NV £80.00
105. Taittinger ~ Brut 2003 £90.00
106. Laurent-Perrier ~ Cuvée Rosé Brut NV £92.00
107. Veuve Cliquot ~ Gold Label 1995 £125.00
108. Dom Perignon 2000 £135.00
109. Dom Perignon 1990 £165.00
110. Louis Roederer ~ Cristal 1990 £250.00

Vintage: Every effort is made to keep to the vintages printed. If we are unable to do
so the next most suitable vintage will be provided.

VINOS DE AUTOR
Vinos de Autor literally translated means Wine of the Author. Marqués de Riscal
were widely regarded as the innovators of this project in 1991.The idea was to
handpick the grapes from the best small parcel of land on the estate and let the
oenologist create the most prestigious marque of wine to promote and showcase
the optimum wine making talents of the Bodega.This idea was then taken up by
most of the top Bodegas in Spain thus producing these rare boutique wines.These
are just a few that we have managed to acquire thus far for your enjoyment.



 

 
 

Wedding Booking Form 
 

Thank you for your enquiry concerning your Wedding. 
In order to ensure the smooth running of your booking please read the notes carefully. 

 
Please complete the following panel & credit card details and return to us as soon as possible to confirm your booking. 

 
BRIDES NAME…………..…………………………GROOMS NAME……………..……………………… 
 
WEDDING DATE & TIME………..…..………………………………No. of Guests (approx)..….……….. 
 
ADDRESS……………………………………………………………………………………………………... 
 
     ……………………………………………………………………..Post Code…………………… 
 
CONTACT 
TELEPHONE…………………………………………………….MOBILE..…………………………………. 
 
EMAIL ADDRESS…………………………………………………………………..…………………………. 
 
NOTES 
 
1. A credit card number and card holder signature are required to secure the booking. 

This will not be used to pay the bill and is used in the event of cancellation only. 
 

2. Alterations and Cancellations 
• Cancellation of the booking needs to be made by 3 months before the event to avoid charges. 
• In the event of the period of notice not being met, £500 will be charged to the credit card that you 

have used to secure your booking 
• Lunchtime only weddings must vacate by 5pm  
 
3. A 12.5% Service Charge will be added to your final bill (but not to any hire charges). This will go to the 

team that is serving you on the day, it is of course optional. 
 
4.   The final bill must be paid either before the wedding or at the end of the wedding day.   
 
PLEASE COMPLETE THE FOLLOWING DETAILS 
 
CREDIT CARD DETAILS 
 
Visa   Visa      Mastercard     Switch     Other 
 
We do not accept American Express or Diners Card  
Card Number: 

 
 

 
Expiry Date:  

 
 
NAME OF CARDHOLDER:………………………………………….……………………………………….. 
 
 
CARDHOLDER SIGNATURE:…………………………………………….…………………………………. 
 
I have read and understood the terms and conditions and agree to comply with them. 

 
Please return form by fax to 01276 857597 or by post to:  

 

Cloche Hat Restaurant, 125 Windsor Road, Chobham, Surrey GU24 8QS 




