
 

 

Weddings at Ham Polo Club 

  



 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Ham Polo Club 
 

Thank you very much for your enquiry about holding your 

wedding here. 

 

Your wedding day will be one of the most important and 

unforgettable of your life. We look forward to making it a truly 

wonderful and memorable occasion for you. 

  



 

 

Ham Polo Club is a unique and very special venue. 

The colonial style pavilion lies in twenty three acres of land, 

between two lush green polo grounds, surrounded by mature 

oaks and horse chestnuts. 

Once in its tranquil, quintessentially English setting, it is hard to 

believe you are such a short and easy drive from the hustle and 

bustle of central London. 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Once you’ve had a chance to 

read our portfolio, we look 

forward to showing you our 

beautiful pavilion, and the 

opportunity to discuss your 

requirements in more detail. 



 

 

A unique occasion 
 

One of the many joys of our job is that we 

have the privilege of sharing the organisation 

of a day that you will remember for the rest of 

your lives. 

 

We get to enjoy the excitement and 

anticipation all the way from the planning 

stage right through to the execution of your 

perfect day.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Over the years, Hunt Kendall’s 

comprehensive service has evolved to ensure 

that we create your own, bespoke wedding. 

 

Our aim is to make your day run like 

clockwork, leaving you free to relax and enjoy 

every moment. 



 

 

Whether you want a relaxed lunchtime buffet 

or an elegant afternoon reception with 

champagne and canapés, a candle lit soiree 

or a formal sit down dinner with music and 

dancing to follow, we can arrange it. 

 

Whatever number of guests you are inviting, 

the venue is perfectly flexible - and we will 

ensure that whatever the size, the occasion 

remains intimate and exceptionally romantic. 

  



Hunt Kendall have been organising, and 

catering for, weddings and private events 

since 1993. We are a small, dedicated owner-

managed team, and are the exclusive 

caterers at Ham Polo Club. Throughout the 

year we host magical wedding receptions in 

the elegant, vine-clad pavilion at Ham. The 

pavilion features a dramatic seventy two foot 

long, twenty five foot wide dining area, with an 

ivory-lined marquee leading onto the 

spectacular vine clad verandah. 

  



 

What we have to offer 

 

Outside space comprises a 

raised polo viewing deck of 

just under 2,000 square 

feet, approximately forty five 

foot wide and forty five foot 

deep, - more than enough 

space for a reception for 

two hundred guests. 

 

The other outside space is the picket fenced and privet hedged 

front garden approximately one hundred foot long and thirty 

foot wide; both these spaces are, weather permitting, usually 

used to host pre lunch or dinner drinks and canapés.  



 

  



 

 

  



 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Indoor space 
 

The main body of the pavilion is used for reception 

drinks if weather precludes use of an outside space. 

 

It is also where we host civil ceremonies, and is used for 

dancing after dinner. 

 

The bar sits adjacent to the dance floor, with loos either 

side of the bar.  



 

 

 

 

 

 

 

 

 

 

 

 

 

The back verandah is a relaxed après dinner area, with 

a choice of banquette seating and wicker sofas, 

where your guests can enjoy a freshly ground Italian 

coffee of their choice or a post dinner liqueur 

under a glorious vine and Moroccan roof lining, whilst 

the sun sets over the jubilee ground.... 

  



  



A few testimonials 
 

“The welcoming gas burners as we turned the corner of the drive to the 

Club drew us towards what was more than we could have ever imagined in 

the way of warmth, atmosphere, service, drink, canapés. The place was 

buzzing with atmosphere after what had been an incredible Church service. 

Wow! What a sight the marquee was... The dinner was absolutely delicious 

– with perfectly cooked lamb mentioned often – but the biggest hit was the 

scrumptious dessert” 

– Sarah and Adria 

 

“Not only did you make the entire process as stress free as possible – the 

end result was fantastic in every way; great food, wonderful staff and a 

great setting” 

– Rebecca and Sebastian 

 

“Words can truly not express the thanks to you for making our wedding day 

exceptional. Everything from the service to the stunning food and the little 

touches made our day such a memorable one” – Justine and Bill 

 

“Everything about the reception was spot on, the canapés, the wine, the 

food and, of course, the setting” – Jonny and Victoria 

 

“You wouldn’t believe how many letters we have received saying that it was 

by far the best wedding they had ever been to! The food was simply 

delicious and served so efficiently, - as was the wine at the reception and 

during the meal and the whole ambience was really special and delightful” 

– Georgina and Steve 

 

We have on file over 200 such letters, 

- please ask if you would like to browse them...  



 

  



 

Service of drinks 
 

We recognise that the choice of wine that you make if dining a deux 

probably won’t be the same as the choice you will make when hosting your 

wedding… 

 

To that end we have put every effort into ensuring that the wines at the 

more affordable end of our list have great integrity and are wines that we 

(and you) would be only too happy to drink at home. 

 

Recently a number of these wines have been from South America, though 

our list also comprises many affordable and quaffable wines from other new 

world and European countries. 

 

You will notice that the premium wines on our list may not be as expensive 

as you might expect; this is because we are able to structure our list such 

that each bottle on the list makes the same contribution to our overhead, 

rather than premium wines being priced at a multiple of their cost. 

 

We make every effort when estimating drink consumption to be as realistic 

as possible, preferring that the likelihood is that guests will drink less than 

we have estimated, rather than more and so you might be pleasantly 

surprised, on receipt of your final account. 

 

Please see our current wine list over leaf. 

  



Our wine list 

Champagne and Sparkling Wine 

Guy Cadel Carte Blanche Brut NV £33.50 

Guy Cadel Carte Blanche Brut Rosé NV £36.25 

Frere Jean Frere Premier Cru £33.50 

Joseph Perrier Cuvee Royale NV £40.00 

Veuve Clicquot Yellow Label NV £50.00 

Varichon et Clerc Blanc de Blanc ‘Privilege’ £19.50 

Varichon et Clerc ‘Privilege’ Rosé £19.50 

Prosecco di Valdobbiadene, Ca’Vittoria £21.00 
 
Rose Wines 

Rioja Rose 2012 Bodega Berceo £19.00 

Bordeaux Rosé 2011, Chateau Bel Air (100% Cabernet Sauvignon) £21.00 
 
White Wines by Grape Variety 

Chenin & Chenin blends 

Pampas del Sur Chardonnay/Chenin 2011/12 £15.50 

Franschhoek Chenin 2013 £16.50 
 
Sauvignon & Sauvignon blends 

Sauvignon de Loire 2011, Bougrier £17.00 

Sauvignon 2012/13 Cote de Gascoigne Chateau Tariquet £18.00 

Entre deux Mers 2012/13, Chateau Bel Air £20.00 

Omahu Sauvignon 2012/13, CJ Pask £21.00 

Pouilly Blanc Fume 2012, Domaine Michel Bailly £23.00 

Sancerre 2013, Domaine Vacheron £29.00 

Sancerre 2013, Domaine Vacheron - Half Bottle £14.16 
 
Chardonnay 

Chardonnay 2013, Chateau de Tariquet £18.50 

Chardonnay 2013, Cote de Gascogne, Chateau Tariquet £17.50 

Macon Bussieres 2010/12, Domaine J.F. Gonon £19.20 

Saint Veran 2010/11, Domaine J.F. Gonon £22.00 

Chablis 1er cru Vau de Vey 2012, Domaine des Malandes £26.25 

Chassagne Montrachet 1er cru Morgeots 2010, Domaine Bachey Legros £31.50 

Mad Fish unwooded Chardonnay 2010 £21.25 
 
Other White Wines 

Frascati Superiore 2012,Villafranca £17.50 

Ca’Solare Pinot Grigio 2012, Araldica £17.50 

Dr Loosen Estate Riesling 2012/13 8% volume £20.00 

J.C. Boisset Cuvee Tradition Blanc £16.00 

Wild River Viognier 2013 £18.00 
  



Red Wines by Grape Variety 

(c = wine can be chilled if required) 
 
Shiraz & Shiraz blends 

Pampas del Sur Shiraz / Malbec 2012,Trivento © £15.50 

The Chocolate Block 2011/12 Syrah, Cabernet, Grenache blend £30.75 

Don Melchor Cabernet Sauvignon 2008 £54.25 
 
Cabernet Sauvignon & Cabernet blends 

Porcupine Ridge Cabernet Sauvignon 2009/10, Boekenhoutskloof £20.20 
 
Merlot & Merlot blends 

Gimblett Merlot 208, C.J. Pask, Hawkes Bay £21.00 

Saint Emilion 2011, Chateau Tabuteau £21.00 
 
Malbec 

Terrazas de los Andes, Reserva Malbec 2008/9 £25.00 

Trivento Golden Reserve Malbec 2011 £23.50 
 
 
Pinot Noir 

Bourgogne Pinot Noir 2011, J.F. Gonon © £20.50 

Sancerre Rouge Domaine des Cailleries 2011,Vacheron © £29.00 

Sancerre Rouge Domaine des Cailleries 2011,Vacheron - Half Bottle © £14.50 

Gevrey Chambertin 2005/6, Domaine Rossignol Trapet £37.50 
 
Grenache blends 

Cotes de Ventoux 2011/12, Perrin et Fils © £18.00 

Coudoulet de Beaucastel Cotes du Rhone 2011, Chateau de Beaucastel £26.25 
 
Other Red Wines 

Montepulciano d’Abruzzo 2011,Villa Moncaro © £16.50 

Rioja Crianza 2008 (Tempranillo), Bodega Berceo © £19.75 

Fleurie 2012 (Gamay), Presidente Marguerite © £22.00 

Valpolicella Classico Superiore “Ripasso” 2010/11 (50cl) £25.25 

J.C. Boisset Cuvee Tradition Rouge £16.00 

Trivento Golden Reserve Syrah 2008 £23.50 
 
Dessert Wines 

Orange Muscat & Flora 2009/10, Brwn Brothers (Half Bottle) £19.50 

Sauternes 2006/7, Chateau la Chartreuse (Half Bottle) £23.00 

Recioto di Soave “Le Sponde” 2009/10 Coffele (50cl) £33.50 

10 year old Tawny Port, Ramos Pinto £33.50 

Les Derniers Grives Petit Manseng 2011/2012 £29.25 
 

All prices are subject to VAT at the current 
rate 



 
 

 



 

How we structure our estimates 

 
We believe that weddings shouldn’t be formulaic, and to that end that we serve you better by giving 

you as much choice as we can, rather than going down the “package” route. 

Our estimates comprise a list of the various elements that make up your wedding, enabling you to see 

exactly how your budget breaks down. You need have no worry as to what is and isn’t included in 

your estimate because we are absolutely transparent in every respect. 

The venue hire is an amount charged for your exclusive use of the Clubhouse. Access is normally 

afforded from early morning onwards, - and hire extends into the early hours of the following morning, 

enabling us to return the Clubhouse to an appropriate condition for whatever activity will be 

undertaken the following day. 

The menu cost is pretty much self-explanatory – and varies according to your requirements and the 

ingredient cost of your choices. Our menu price will include the costs of our kitchen brigade 

throughout preparation of your menu, - with the costs of staff required on the day of service excluded. 

Our staffing cost will be broken down into the aspects of service required to facilitate your wedding. It 

will include a manager on duty from set up through until the last member of staff leaves the premises. 

It will include a crew of staff to set up the dining area, positioning, clothing and laying up tables and 

preparing the venue in anticipation of your arrival. A second staffing crew usually then arrive on site 

approximately an hour before guests arrive; working through until an hour after the main food service 

of the day has been completed. Our kitchen brigade will be determined by the menu chosen and the 

nature of service. 

A cover charge will be listed, determined again by the menu chosen, and nature of service. This 

charge covers the provision of fine porcelain china and ergonomic Swedish cutlery - and any service 

equipment required. 

Linen costs are assessed on the basis of the number of tables required of a given size. There is a 

significant difference in the cost of linen to cover a S’ or 6’ round table, or a trestle, - and significant 

choice of colour and linen type. 

Our policy on estimating drink consumption has already been explained on a previous page, - but we 

quite consciously prefer to anticipate that your guests might be enthusiastic in their appetite, rather 

than restrained. Some of our clients are incredibly generous, - and cover the costs of everything that 

all guests consume from the moment they arrive until the moment they leave, - others (still very 

generously) cover the costs of reception drinks, wine over dinner, something for toasts, - but then 

leave after dinner drinking to a cash bar.. 

Your final invoice will be based on actual consumption, but we would always prefer that the final 

account for drink isless that we had thought it might be – rather than more… 

Lastly there are various items that you may or may not choose us to supply; - gas flambeaux lamps to 

sit in front of the Clubhouse (gas for which is charged), - the services of our resident DJ, - linen chair 

covers for example… 

  



Indicative 
estimate 

 
Canapé reception followed by three course dinner Drink before and 

during dinner, and toasting Champagne 

Based on entertaining 100 guests on a peak summer Saturday Assuming 

guests arriving at 4pm and departing at midnight 
 

The Venue: 

The Menu: 

On a summer Saturday 

A five item canapé reception as per menu listed overleaf 

3 Course dinner, as per menu listed overleaf 

£3, 500.00 

£650.00 

£3, 200.00 

 

Cover charge: 
 

provision of china and cutlery 
 

£350.00 

 

Linen: 
 

provision of 10 x 130” round linen cloths 

provision of 100 linen napkins 

provision of 1 90” round linen cloth for cake table 

 

£172.50 

£105.00 

£9.00 

 

Staffing: 
 

One Manager, noon - 1am @ £21 

Four waiting staff, noon – 1am @ £14.50 

Six waiting staff, 3pm – 9pm @ £14.50 

Two chefs, noon – 8pm @ £19.50 

One chef, 3pm – 8pm @ £19.50 

One kitchen porter, 2pm – 1am @ £12.50 

 

£273.00 

£754.00 

£522.00 

£312.00 

£97.50 

£137.50 

 

Drink: 
 

2.5 glasses per head, 

Prosecco 42 bottles @ £19.50 

2/3 bottle house wine per head over dinner 

66 bottles @ £17.00 

1 glass house Champagne per head for toasts 

17 bottles @ £33.50 

 
 

£819.00 
 

 

£1,122.00 
 

 

£569.50 

 

Sub total: 

Vat: 

  

£12,593.00 

£2,518.60 

 

Total: 
  

£15,111.60 



starter 
chargrilled asparagus spears on a summer leaf salad 

with scottish smoked salmon and a foaming 
hollandaise baskets of italian and french country 

breads 
 

main course 
pink roasted rump of lamb with fresh rosemary and a 

rich burgundy redcurrant jus 
 

dauphinoise potatoes, french beans, roasted baby 
carrots and sautéed courgettes 

 

 canapé reception 
 

smoked salmon blinis with sour cream dill mustard, 
chopped chive and avruga 

 
fresh fig and mozzarella wrapped in parma ham 

 
mini vegetarian spring rolls with sweet chilli sauce 

 
miniature venison sausages with redcurrant and 

wholegrain mustard to dip 
 

tiger prawn wrapped in mange tout with aioli 

 

 
 
 
 

pudding 
a trio of passion fruit parfait, white and dark 

chocolate truffe and raspberry meringue 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ham Polo Club Hire 
 

Hire fees cover the use of the Club House, Garden and Club 

House Marquee and all furniture for 100 guests 

During peak months (May - September inclusive, and 

December) 

Mon - Thurs by negotiation, Friday nights £2, 800, Saturday 

nights £3, 500 

(On Tuesday and Thursday nights chukkas are played & use 

will thus may not be exclusive) Other months 

Monday - Thursday by negotiation, Friday nights £2, 200, 

Saturday nights £2, S00 

All hire fees are subject to VAT at the prevailing rate 



 

 

 

  



 

  



  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

Hunt Kendall Catering, Ham Polo Club, Petersham Road, 

Richmond on  Thames, Surrey, TW10 7AH 

Tel: 0208 334 0001 Email:  emma@hunt-kendall.com Web: www.hunt-kendall.com 
 

 
 

We would like to thank the following photographers for allowing us to use their wonderful pictures: 

 
Capture It,Tel:0208 577 7109,www.captureit.co.uk 

Timeless Pictures,Tel: 07714 803312, www.timelesspictures.co.uk 

Gill Flett Lifestyle,07976 763784, www.gillflettlifestyle.com 
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