
Freak Out! 
The ultimate 

Christmas Party 
experience

Freak Out! 
The ultimate Christmas Party experience

Dates
and 
Prices

London Road, Rickmansworth,
Hertfordshire, WD3 1JS
Telephone: 01923 711400
Facsimile: 01923 710200
Email: batchworthpark-fb@crown-golf.co.uk
Web: www.batchworthparkgolf.co.uk
*Minimum numbers apply

Please reserve   Places

On

at a cost of £   per person

I enclose £________ as a non-refundable deposit
of £10 per person to secure my booking for which a
receipt will be issued. (See conditions overleaf).

Method of payment

1. I enclose a cheque made payable to
“Batchworth Park Golf Club” for the above amount:

or

2. Please debit my credit card with the above amount

Type of Card:

Card holders name:

Card Number:

Security Code (last 3 digits on reverse of card):

Expiry Date:

Name of booking:

Organiser:

Address:

Post Code:

Telephone (Daytime):

Telephone (Evening):

Email:

Cancellation Policy

Cancellation Charge Payable by You
Between 24 and 12 Weeks before the event is due to take place 20% of the total 
booking value Between 11 and 6 Weeks before the event is due to take place 
50% of the total booking value Between 5 and 4 Weeks before the event is due 
to take place 80% of the total booking value 28 days or less before the event is 
due to take place 100% of the total booking value.

I have read and agree to the Terms and Conditions above 
and printed overleaf.

Signature:

Date:

Please detach this form and return it together with your 
deposit to: Batchworth Park Golf Club, London Road,
Rickmansworth, Hertfordshire, WD3 1JS. 

Christmas Party Booking Form

Dates Xmas Lunches Party Nights

Friday 26th November £17.50 £35.00

Saturday 27th November £17.50 £35.00

Sunday 28th November £17.50 £28.00

Monday 29th November £17.50 £28.00

Tuesday 30th November £17.50 £28.00

Wednesday 1st December £17.50 £28.00

Thursday 2nd December £17.50 £28.00

Friday 3rd December £17.50 £35.00

Saturday 4th December £17.50 £35.00

Sunday 5th December £17.50 £28.00

Monday 6th December £17.50 £28.00

Tuesday 7th December £17.50 £28.00

Wednesday 8th December £17.50 £28.00

Thursday 9th December £17.50 £28.00

Friday 10th December £17.50 £35.00

Saturday 11th December £17.50 £35.00

Sunday 12th December £17.50 £28.00

Monday 13th December £17.50 £28.00

Tuesday 14th December £17.50 £28.00

Wednesday 15th December £17.50 £35.00

Thursday 16th December £17.50 £35.00

Friday 17th December £17.50 £35.00

Saturday 18th December £17.50 £35.00

Sunday 19th December £17.50 £35.00

Monday 20th December £17.50 £35.00

Tuesday 21st December £17.50 £35.00

Wednesday 22nd December £17.50 £28.00

Thursday 23rd December £17.50 £28.00

Friday 24th December £17.50

Saturday 25th December £48.00

Sunday 26th December £17.50 £28.00

Monday 27th December £17.50 £28.00

Tuesday 28th December £17.50 £28.00

Wednesday 29th December £17.50 £28.00 

Thursday 30th December £17.50 £28.00

Friday 31st December £18.50 £65.00

Saturday 1st January £17.50

Sunday 2nd January £17.50 £28.00

Book by the
15th August 2010

and receive
a FREE bottle 

of bubbly*

Book by the
15th August 2010

and receive
a FREE bottle 

of bubbly*



Freak Out! 
The Ultimate Christmas 

Party Experience

Christmas Party Night Menu Christmas Party  
Lunch Menu

Christmas Party Terms & Conditions of Hire

Boogie Nights Themed Christmas Parties
At this celebration of 70’s glamour and style we are capturing 
the fun and funky feelings of disco. Enjoy an evening of great 
fun and laughter including a 4 course Christmas dinner,  
themed novelties and dance party, with some of those 
memorable floor filling classics from the heady days of funky  
and glam! This is sure to be an evening you will never forget.  
So why not dress to impress with that white suit, gold 
medallion, big hair and platform boots and celebrate with  
your friends and colleagues this Christmas.

Programme of Events
Arrival from 7pm.

Dinner served at 8pm.

Dancing/entertainment  
commencing at 9pm  
to Midnight, Monday to Sunday  
Carriages at 12.30am

Late finish to 1am available on selected  
nights subject to local licensing laws.  
Ask for more details.

Starters
Chicken Liver Parfait
Chicken Liver Parfait served with lightly  
toasted Brown Bread and Red Onion Chutney

Vegetable Soup
Cream of Winter Vegetable Soup

Prawn Marie Rose
Prawns dressed in Marie Rose Sauce served  
on crisp lettuce and with Brown BreadFor the 2010 Festive Season, we 

are pleased to offer a variety of 
packages to suit every taste and 
occasion. Christmas Party Nights 
are available every evening and for 
those people who would prefer a 
quieter event, the Christmas Party 
Lunch is an ideal substitute.  
We cater for parties of various 
sizes and you will be sure to have 
a festive celebration to remember.

Main Course
Beef Stroganoff
Slow Braised Beef served 
with a Creamy Stroganoff Sauce 
served with rice

Traditional Roast Turkey
Roasted Turkey Breast served with traditional 
trimmings and a sausage wrapped in Bacon

Roasted Vegetable Wellington
Roasted Vegetable Wellington with  
a Spiced Tomato Sauce

All served with Seasonal Vegetables  
and Roasted Potatoes

Desserts
Crème Caramel Cheesecake
Crème Caramel Cheesecake with a Fruit Coulis

Profiteroles 
Profiteroles drizzled with Chocolate Sauce

Traditional Christmas Pudding 
Traditional Christmas Pudding served  
with warm Brandy Sauce

Fresh Brewed Coffee
with warm Cocktail Mince Pies

Main Course
Beef Stroganoff
Slow Braised Beef served with a Creamy 
Stroganoff Sauce served with rice

Traditional Roast Turkey

Roasted Vegetable Wellington 
with a Spiced Tomato Sauce

All served with Seasonal Vegetables  
and Roasted Potatoes

Desserts
Crème Caramel Cheesecake 
with a Fruit Coulis

Profiteroles drizzled with Chocolate Sauce

Traditional Christmas Pudding
served with warm Brandy Sauce

Fresh Brewed Coffee
with warm Cocktail Mince Pies

1.	 	All	bookings	of	facilities	at	any	‘Crown	golf’	venue	(hereafter	
called	“the	Centre”)	are	accepted	by	Crown	golf	upon	the	
following	terms	and	conditions.

2.	 	These	terms	and	conditions,	together	with	the	Centre’s	
written	quotation	on	the	one	hand	and	Client’s	written	
confirmation	in	respect	of	the	booking	on	the	other	
hand	shall	constitute	the	contract	between	the	Client	
and	the	Centre	and	such	contract	shall	come	into	effect	
immediately	upon	receipt	of	the	written	confirmation	from	
the	Client	or	their	agent.

3.	 	The	Centre	reserves	the	right	to	amend	these	terms	and	
conditions	at	its	own	discretion	provided	such	amendments	
are	notified	in	writing	to	the	Client	at	the	time	of		
the	booking.

4.	 	The	Centre	reserves	the	right	to	revise	quotations	where	
prices	may	be	affected	due	to	reasons	beyond	its	control.	
And	in	such	event	will	do	so	in	writing	to	the	Client.

DEPOSIT PAYMENTS

5.	 	All	bookings	require	a	deposit,	unless	the	client	has	an	
account	with	the	centre	with	a	unique	reference	number,	
supported	by	a	purchase	order.

6.	 	Bookings	are	provisional	until	receipt	of	appropriate	written	
confirmation	or	deposit	and	signed	copy	of	these	terms	and	
conditions.	The	Centre	reserves	the	right	to	cancel	booking	
without	liability	in	the	event	of	non-payment	of	a	deposit.

7.	 	Deposits	are	non-refundable	and	non-transferable	except	
under	circumstance	defined	in	section	16/17

8.	 	Business	customers	wishing	credit	facilities	must	ensure	
that	adequate	arrangements	are	in	place	no	later	than	one	
month	prior	to	the	event.

9.	 	In	the	absence	of	such	arrangements	where	the	booking	
has	a	value	of	£1000	or	more	a	deposit	of	25%	of	the	
Centre’s	quoted	price	is	payable	at	the	time	of	booking.	If	
the	booking	has	a	value	of	less	than	£1000	a	deposit	of	£10	
per	person	is	payable	at	the	time	of	booking.

10.	 	Private	Functions	require	a	deposit	of	£10	per	person	to	be	
paid	at	the	time	of	booking.	Changes	to	this	deposit	value	
are	at	the	sole	discretion	of	the	General	Manager.

ARRANGEMENTS AND FINAL NUMBERS ATTENDING

11.	 	The	Client	must	confirm	in	writing	to	the	Centre	all	
information	necessary	to	organise	the	function	including	
the	anticipated	number	of	attendees	and	details	of	special	
dietary	requirements	and	menu	selections,	not	less	than	
28	working	days	prior	to	the	function.	Where	a	booking	is	
made	at	less	than	28	days	notice,	all	such	information	must	
be	confirmed	at	the	time	of	booking.

12.	 	Final	numbers	for	catering	purposes	need	to	be	confirmed	
to	the	centre	no	later	than	28	days	prior	to	the	function.	In	
the	event	of	a	booking	occurring	less	than	28	days	from	the	
event	the	numbers	given	will	be	deemed	final.

13.	 	Where	the	actual	attendance	on	the	day	varies	from	final	
confirmed	numbers	the	account	shall	be	calculated	on	the	
number	confirmed	by	the	Client	or	the	number	actually	
attending,	whichever	is	greater.

14.	 	The	Centre	reserves	the	right	to	reallocate	the	function	to	
an	alternative	date	or	accommodation	within	the	Centre	
at	its	own	discretion	if	the	attendance	significantly	differs	
from	the	predicted	number.	The	Centre	will	give	written	
notice	of	amendments	prior	to	the	event,	if	a	reasonable	
notice	period	of	change	is	given	by	the	Client.	The	Centre	
reserves	the	right	to	make	any	necessary	amendments	to	
the	proposed	menu	or	facilities.

BOOKING CANCELLATION

15.	 	Cancellation	charges	are	based	upon	the	client’s	most	
recent	confirmation.

16.	 	In	the	event	of	cancellation	prior	to	an	event	the	charges	
are	as	outlined	in	the	matrix	below.	All	deposits	are	non-
refundable	and	non-transferable.

17.	 	The	Centre	will	make	every	attempt	to	re-sell	cancelled	
booking	space	and	use	the	profit	in	calculation	of	
cancellation	charges.

18.	 	The	Centre	may,	at	its	sole	discretion,	cancel	at	any	time,	
any	function	it	deems	may	prove	unsuitable	or	disruptive	
to	the	Centre	as	a	whole.	Although	not	bound	to	do	so	the	
Centre	would,	if	permitted,	offer	a	minimum	of	5	days	
notice	in	consideration	of	the	Client’s	need	to	amend	
arrangements.	In	such	event	the	Centre	will	refund	all	
monies	paid	in	advance	by	the	Client	and	shall	be	deemed	
to	have	no	further	liability	arising	from	the	cancellation.	In	
the	event	that	a	Client	is	found	to	have	misrepresented	the	
nature	of	an	event,	the	Centre	reserves	the	right	to	cancel	
the	event	without	refund	of	monies	paid	in	advance.

PAYMENT

19.	 	For	all	bookings	payment	is	to	be	made	in	full,	unless	credit	
terms	have	been	agreed,	no	less	than	28	days	prior	to		
the	event.

20.		The	Centre	reserves	the	right	to	action	payment	of	any	
outstanding	balance	post	event	by	use	of	the	Clients	
payment	details	and	will	forward	a	receipt	of	payment	to	the	
address	given	by	the	Client.	The	centre	will	attempt	to	notify	
the	client	before	action	of	payment	is	taken.

GENERAL

21.	 	The	Client	shall	indemnify	the	Centre	against	any	loss,	
damage,	cost	or	expense	caused	to	or	suffered	by	the	
Centre	or	any	agents,	guest	or	employee	of	the	Centre	
arising	as	a	result	of	the	deliberate,	casual	or	accidental	act	
of	the	Client,	his	agent,	employee	or	guest	of	the	function.

22.		The	Centre	shall	not	be	liable	for	any	loss	or	damage	to	the	
property	owned	by,	or	in	custody	of	the	Client	or	his	agents,	
employees	or	guest.	Cars	are	parked	in	the	Centre’s	car	
parks	entirely	at	the	risk	of	the	owners	and	their	guests.

23.		The	Client	will	not	arrange	for	the	delivery	of	any	goods	or	
material	to	the	Centre	without	prior	arrangement	with		
the	management.

24.	 	The	Client	shall	not	introduce	in	the	Centre	an	inflammable	
or	hazardous	material	nor	shall	he	or	his	agent,	employee	
or	guests,	commit	any	act	or	erect	any	structure	which	may	
endanger	the	Centre	or	any	persons	within	it.	Clients	will	
be	responsible	for	ensuring	that	all	measures	necessary	for	
the	good	health	and	safety	of	their	employees,	agents	and	
guests	are	employed	and	enforced.

25.		The	Centre	does	not	allow	the	consumption	of	drinks	
(alcoholic	or	otherwise)	or	foods	not	purchased	through		
the	site.

26.		The	Client	agrees	to	take	full	responsibility,	and	reimburse	
the	Centre,	for	the	cost	of	repair	arising	from	any	damage	
to	the	property,	contents	or	grounds	by	their	employees,	
agents	or	guests.

27.	 	The	Centre	reserves	a	right	to	impose	a	charge	of	£100	for	
soiling	caused	by	irresponsible	behaviour.

28.		The	Client	is	responsible	for	ensuring	that	any	Band/DJ/
Musician/Privately	or	arranged	third	party,	employed	
by	them	comply	with	all	statutory	and	management	
requirements.	Details	of	management	requirements	can	be	
sought	through	the	venue	manager.

29.		The	Centre	must	comply	with	certain	insurance/licensing	
and	statutory	regulations	and	requires	the	client	to	co-
operate	fully	in	meeting	these.

30.		All	functions	must	end	at	the	time	stated	in	the	contract,	
failing	which	the	Centre	reserves	the	right	to	charge	
additional	room	hire	and	any	staff	costs	arising	as	a	result.

31.	 All	prices	quoted	include	VAT	unless	otherwise	stated.

32.		The	Centre	shall	not	be	liable	for	the	failure	to	comply	with	
any	terms	or	conditions	of	Contract	where	compliance	is	
prevented,	hindered	or	delayed	by	any	cause	beyond	its	
control	including,	but	not	limited	to,	fire,	storm,	explosion,	
flood,	Act	of	God,	action	of	any	Government	or	Government	
Agency,	labour	shortage,	electrical	power	failure,	
interruption	of	supplies	or	industrial	action.

33.	 	All	prices	in	our	quotation	are	current	at	the	time	of	going	
to	print.	We	reserve	the	right	to	amend	food	and	beverage	
prices,	should	costs	increase	substantially	due	to	seasonal	
fluctuations	for	which	prior	notice	will	be	given	where	
possible.	All	quoted	prices	may	be	adjusted	to	allow	for	
changes	in	either	VAT	or	other	government	taxes	and		
currency	fluctuations.	

CONTRACTED SUPPLIERS

34.		All	basic	audio	visual	equipment	MUST	be	supplied	by	the	
Centre	or	an	accredited	supplier.

35.		If	independent	suppliers	are	employed	the	Client	is	
responsible	for	ensuring	the	correct	health	and	safety	and	
public	liability	is	held	by	that	supplier.

36.		If	independent	suppliers	do	not	provide	the	necessary	
documentation	the	Centre	reserves	the	right	to	suspend	the	
booking	at	any	time.


