Situated in Kent, Hever Hotel was originally part of Lord Astor’s Hever Castle Estate and encompassed a dairy farm
and its associated buildings, mostly built in 1904. Hever is a magical place of historic buildings nestled amongst the
breath-taking country scenery in the garden of Kent.
A lovely tranquil setting with manicured gardens and courtyards along with the magnificence of the food and wine
experience makes Hever Hotel the perfect choice for your special day.
With the traditional charm of the old buildings coupled with modern furnishings and attention to details from your
very own wedding coordinator will ensure a truly wonderful experience. Formal or informal, modern or traditional,
we will ensure the food and drink complement your wedding perfectly. The choice is yours, but whatever you decide,
come the big day, we will work diligently behind the scenes to make sure everything runs to plan.
With a choice of wedding suites, we can cater from the small intimate weddings and ceremonies up to 100 guests
for the wedding breakfast and 150 guests in the evening.

Planning and coordination of your day is administered at Hever Hotel. This includes greeting you and your guests
on arrival and liaising with your photographer, florist, band etc. Relax as the Master of ceremony keeps your guests
in the right place at the right time, announces dinner, speeches and undertakes any other requests you require.

Guest arrival is usually accompanied by a glass of Champagne, this can be combined with bottled beers, cocktails
or other drinks you wish.
Evening celebrations normally begin around 7.30pm so any evening guests should arrive at this time. Allowing
for late arrivals it is usual to start with the Bride & Grooms first dance at 8.15pm.
Close of celebrations is midnight for Hever Hotel licensing with guests departing thereafter. Residents can continue
with their celebrations in the hotel bar until the early hours. Hever Hotel can assist with arranging taxis to get your
guests to their onward destination.

These can be used as sample menus and drinks packages, we can tailor make a menu to suit your day
perfectly.

We do have a license to hold ceremonies within the hotel and depending on your guest list we can accommodate
up to 100 in the Anne Boleyn and Hever suites before it is transformed for the wedding breakfast. For smaller
intimate weddings, the Loft with original wooden beams would be ideal with views over the grounds.

Here at Hever Hotel we rely heavily on fresh and seasonal produce and pride ourselves on the local products
we use. We have set menus however; these can be tailor-made to your wishes and can just be a guide to
help design the menu that makes your day unique and special. We would be delighted to arrange a meeting
with our Head Chef to fulfil your desired menu.
Wine is at the heart of Hever Hotel and we offer an impressive array of wines for you to choose from. We do offer
drinks packages; however our team is always on hand should you wish to deviate from this. A
meeting can be arranged to ensure that the best wine is matched with the menu you have created.

Hever Hotel has 85 stylish bedrooms which include Classic, Executive and four poster bedrooms, all with en suite
bathrooms, flat screen TV’s and much more. In addition, we have our lovely woodland cottage which has three
separate double bedrooms making it ideal for the main bridal party to stay the night before and get prepared for
the big day.
Our bedroom accommodation is separated into 5 different buildings, all of them part of the original Hever Castle
estate and each one can provide exclusive areas on your wedding day at no additional cost. We can offer these
rooms if available at a favourable rate and further rooms can be added and pricing discussed if required.
It is advisable to reserve any bedrooms that may be required at the time of booking as all our accommodation
is subject to availability.
Check in time is 3pm, early check-in cannot be guaranteed. If guests require access to their room, we would advise
to also book the evening prior to the wedding.

You may wish to consider the option of exclusive use of Hever Hotel. This would allow you and your guests to use
the hotel and gardens with no other guests in sight. An exclusive use wedding allows you to create your dream
day with endless possibilities from Jazz Bands to Cocktail bars, Champagne lounges, roulette table, whatever your
wildest dreams may be, let us help you make them reality.
We would be delighted to prepare a quote for this if desired.

Package 1 - £20.00 per person
Glass of sparkling wine
Half a bottle of house wine
Glass of sparkling wine for the toast

Package 2 - £29.50 per person

Package 3 - £36.50 per person

Glass of champagne

Glass of rose champagne

Half a bottle of house wine

Half a bottle of house wine Glass of

Glass of champagne for toast

rose champagne for toast Half a

Half a bottle of mineral water

bottle of mineral water

Additional drinks options are available and a bespoke package can be made.
These drink packages are based on our banqueting house wine, banqueting sparkling wine and banqueting
Champagne. Should you wish to select other wines or drinks these can be available at a supplement.

Choice of 3 for £7.50 per person or
4 for £9.00 per person
Chicken liver parfait
Warm duck rillettes
Serano teruel ham D.O.P
Smoked salmon & cucumber blini
Pan fried crab cakes, salsa rosa
Roast bacon tiger prawns
Broccoli & blue cheese quiche
Manchega & tomato bruschetta
Tempura courgette

3 course menu - £37.50 per person
Sweet potato and roasted red pepper soup, citrus crème fraiche
Assiette of smoked salmon, dill and cucumber relish, horseradish mayonnaise
Smoked duck pate, fig chutney, toasted brioche
Chicken Provencal terrine, thyme crouton, mooli and watercress salsa
Pineapple and melon carpaccio, melon sorbet and strawberry dressing

Salmon en croute, baby vegetables, herb crushed potatoes and champagne and tarragon sauce
Roast supreme of corn-fed chicken, carrot and vanilla puree, fondant potato, sautéed leeks and thyme jus
Pink peppercorn and rosemary crusted pork fillet, poached pear, black pudding mash, cider sauce
Red wine braised beef daube, colcannon cake, seasonal vegetables
Pumpkin, crispy sage and amoretti crust risotto
Dark chocolate and pistachio tart and mascarpone
Traditional crème brulée and lavender shortbread rounds
V a n i l l a panna cotta, champagne sorbet and tuile biscuit
Sticky toffee pudding, butterscotch sauce and Madagascan vanilla ice cream
Fresh fruit pavlova with crème Chantilly
Freshly ground coffee or tea
Homemade fudge
Selection of continental and British cheese
Additional £7.50 per person
Please select one dish from each course for your preferred menu & a vegetarian alternative if required. We can cater for special
dietary requirements. Please note if you would prefer to amend any of the menus or create a bespoke menu, do let us know.

3 course menu - £42.50 per person
Pea, spinach and broad bean velouté, truffle oil
Smoked halibut nicoise salad, crayfish tempura
B e e f carpaccio, pickled mushrooms, baby rocket salad, Cumberland reduction
Beetroot and whisky cured salmon, c i t r u s crème fraiche, toasted pumpernickel
Wild mushroom and gruyere tart and herb salad
Roast breast of Gressingham duck, root vegetable gratin, red wine reduction
Traditional roast sirloin of beef, fondant potato, Yorkshire pudding, seasonal vegetables, p a n j u i c e s
Pan fried seabass, basil crushed potatoes, anchovy c r u s t and sauce verge
Roast rump of lamb, fondant potato, v e g e t a b l e s , rosemary and garlic jus
Roast cherry tomato and spinach tartlet, aubergine caviar, red pepper coulis
Chocolate praline délice, white chocolate, Chantilly cream
Mixed fruit tart, heather honey mascarpone
Raspberry heart shortbread on a pool of sweet sauces
Whisky and honey panna cotta, fresh raspberries, oatmeal caramel, raspberry sorbet
Maple and brioche bread and butter pudding, pecan ice cream

Freshly ground coffee or tea
Petit fours
Selection of continental and British cheese
Additional £7.50 per person
Please select one dish from each course for your preferred menu & a vegetarian alternative if required. We can cater for special
dietary requirements. Please note if you would prefer to amend any of the menus or create a bespoke menu, do let us know.

3 course menu - £52.50 per person
Velouté of wild mushrooms, truffle oil
Dressed crab, cucumber and watermelon
salad, dill dressing
Chicken livers and foie gras parfait, baby figs, carrot marmalade, toasted brioche
Scallop ceviche
Goats cheese and thyme gratin, beetroot carpaccio, pickled walnuts, rocket pesto
Beef wellington, chateau potato, seasonal vegetables, claret jus
Pistachio crusted venison loin, confit beets, squash puree, kale, Slow gin reduction
Roast rack of English lamb, chateau potato, ratatouille, Madeira jus
Fillet of halibut, chowder of mussels, surf clams, tomatoes, wilted greens and basil oil
Asparagus, stem broccoli and Dunsrye blue tart tatin, pea shoot salad, pea and mint hollandaise
Dark chocolate and pistachio marquise, pistachio ice cream, raspberry coulis
Strawberry and kiwi pannacotta, lime marinated strawberries, vanilla madeleine’s
Glazed orange and saffron tart, vanilla mascarpone, nectarine syrup
Pink champagne mousse, champagne and pomegranate jelly
Iced cinnamon parfait, apple and sultana compote, caramel custard and cinnamon doughnut
Freshly ground coffee or tea
Petit fours
Selection of continental and British cheese
Additional £7.50 per person
Please select one dish from each course for your preferred menu & a vegetarian alternative if required. We can cater for special
dietary requirements. Please note if you would prefer to amend any of the menus or create a bespoke menu, do let us know.

We advise that a minimum of 75% of total guests are catered for.

Option 1 - £6.50 per person
Selection of bacon and sausage rolls
(vegetarian alternative available on request)

Option 2 - £14.50 per person
Selection of sandwiches
Chicken satay Sausage
rolls
Mini quiches
Roast red peppers & halloumi skewers

Option 3 - £17.50 per person
Selection of sandwiches Chicken
drumsticks, BBQ sauce Mini
pork pies, Branston pickle
Mushroom and baby spinach tartlets
Sausage rolls
Roast red peppers & halloumi skewers
Breaded plaice goujons, tartare sauce

Venue Decorator

Mulberry Events

01323 502145

Wedding Dresses

Emily Grave Bridal

01342 323233

Photographer

Simon Stewart Photography

01342 323233

Car Hire

Weaver family limousines

07747766749

Travel Agent

Debbie Hammond Designer Travel

01323 844630

Toastmaster

Barry Sims

07704463286

Car Hire

Paladins Classic Cars

01825 733660

DJ

Tyrone Power

07594 838083

Coach Hire

Empress Coaches

01424 430621

Car Hire

Deluxe Wedding Hire

07757 965435

Wedding Rings

Smooch Rings

01895 825900

Florist

Blooming Marvellous

01580 388934

Photobooth

TC Photobooths

01795428021

Florist

Classic Flowers

07736 592918

Magician

Paul Fowler Magic

07921 868555

Photographer

Matthew Page Photography

07966 793557

Stationer

Kardelicious

01323 893941

Prosecco Van

Frizzecco

07962 307539

Venue Decorator

With Love Events

01732 647015

Financial Advice

BP Wealth Management

07740 422202

Wedding Planner

Best Day Ever Wedding Planning

07734 425692

Videographer

AJ Brothwell Videography

078601 17971

Cake Artist

Willowcakes

07949937574

Make-up Artist

Stephanie Emma

077095 55973

Venue Decorator

Amanda Jane

07787972388

Photographer

Andrew Moore

07919090173

Florist

Pipers

01732 867174

WEDDING TERMS & CONDITIONS
1. General
1.1 In this Contract (unless the contract otherwise requires), the following
words shall have the following meanings:
“Appendix” means the appendix attached hereto which sets out specific
details of the Event;
“Client” means the company, firm, body, agent or person booking the Event;
“Conditions” means these terms and conditions which apply to all event
bookings at the Hotel;
“Contract” means these Conditions and the Appendix;
“Event” means the event (including, but not limited to, the accommodation,
services and other Facilities) booked by the Client, further details of which are
set out in the Appendix;
“Wedding Co-coordinator” means the Hotel's Wedding Co-coordinator from
time
to time;
“Hotel” means Good Hotel Management trading as Hever Hotel.
“Minimum Guaranteed Number” means the number of guests/delegates
for the Accommodation and/or Event per day as specified in the Appendix;
“Price” means the price specified in the Appendix; and
“Revenue” means the revenue anticipated by the Hotel in respect of the
Event and any other facility or service which has been booked by the Client
in connection with the Event, including an estimate by the Hotel for beverage
consumption during the Event.
1.2 This Contract is created upon the Hotel accepting the Client's confirmation
of Event booking and issuing the Contract to the Client for signature.
1.3 The Conditions shall prevail over any other terms and conditions (whether
or not inconsistent with these Conditions) and whether such conditions are
in writing or are implied by custom, practice or course of dealing. For the
avoidance of doubt, these Conditions shall also prevail over any other conditions
previously published by the Hotel in respect of event bookings.
2. Event numbers and guest/delegate details
2.1 The Client shall confirm final numbers for the Event to the Wedding
Co-coordinator no later than four weeks prior to commencement of the
Event.
If final numbers are less than that permitted under clauses 2.2 and 2.3, then
a cancellation charge will apply. If final numbers increase over that previously
communicated to the Wedding Co-coordinator, the Client will be charged
accordingly.
2.2 The Minimum Guaranteed Number must be agreed with the Wedding
Co-coordinator and will be detailed in the contract.
2.3 Should the number of delegates/guests attending the Event significantly
increase or decrease then the Hotel reserves the right (upon providing at
least three working days' notice to the Client) to provide alternative
accommodation and space of an appropriate size for the Event.
2.4 The Client shall provide the Wedding Co-coordinator with a written
rooming
list providing details of guests/delegates for overnight accommodation at least
four weeks prior to the Event.

3. Room availability
3.1 Bedroom accommodation is available from 15.00 on the day of arrival
and must be vacated by 11.00 on the day of departure, unless specific
alternative arrangements have been agreed with the Hotel. Extension beyond
these times shall entitle the Hotel to impose additional charges.
3.2 Other rooms booked for the Event are available from the times specified
in the Appendix and any extension beyond these times shall entitle the Hotel
to impose additional charges.
3.3 In the unlikely circumstances that the Hotel does not have the number
and types of rooms available at the Hotel on the dates required for the Event,
the Hotel reserves the right (without liability) to relocate the Event to an
alternative Hotel of a similar standard in the same locality.
3.4 If a particular room which has been booked by the Client is unavailable
at the Hotel on the required dates, the Hotel reserves the right (without
liability) to relocate the client to an alternative room of a similar standard
within the same Hotel.
3.5 Any reasonable expenses incurred for relocation shall be borne by the
Hotel. The acceptance of this obligation (which will not release the Client of
the obligation to pay the Hotel the relevant charges) shall be in lieu of all other
liabilities or obligations.
3.6 The Hotel reserves the right to accept more than one event on a particular
day. If the Client wishes to obtain exclusive use of the Hotel for their Event,
this may be arranged for an additional charge.
4. Cancellation
4.1 By the Hotel:
The Hotel reserves the right to cancel the Event (or any part thereof) if:
4.1.1 the Client fails to adhere to any of these Conditions;
4.1.2 in the opinion of the Hotel, there has been a significant change in the
Client’s contracted booking (e.g. reduction in days/accommodation);
4.1.3 the Client is insolvent or the Hotel has reasonable grounds for anticipating
the same;
4.1.4 the Hotel is not satisfied with the client's credit status;
4.1.5 in the opinion of the Hotel, the Event might prejudice the reputation of
the Hotel;
4.1.6 if the Hotel, or any part of it, is closed or damaged due to circumstances
beyond it’s reasonable control; or
4.1.7 the Hotel is requested to cancel the Event by any government or other
authority.
4.2 By the Client:
In this clause 4.2, the Event will be considered “Cancelled” by the Hotel when
a Client, by written notification to the Wedding Co-coordinator:
4.2.1 cancels or postpones the entire Event;
4.2.2 cancels or postpones any element of the Event;
4.2.3 reduces the number of guests below that permitted in clauses 2.2 and
2.3; or

WEDDING TERMS & CONDITIONS
4.2.4 reduces the duration of the Event as a result of which the contracted
value is reduced.
4.3 If an Event is Cancelled, the Hotel shall have the right to impose a
cancellation charge which shall be calculated as a percentage of the Revenue
as detailed below.
4.4 Timing of Cancellation % of Revenue
Excess of 24 weeks prior 50%
24-16 weeks prior 75%
Less than 16 weeks 100%
4.5 The Hotel will make every effort to re-sell to another client the
accommodation, function rooms, services and other facilities booked in
connection with the Event and a proportional reduction in the Cancellation
Charge will be made if the Hotel is successful.
4.6 If a Cancellation Charge is due, any deposit will be held until the original
Event dates have passed and an assessment of the charges can be made by
the Hotel and the deposit offset against the Cancellation Charge.
4.7 Any guests or delegates who do not arrive or depart early will be charged
at 100% of their respective Revenue.
4.8 The Hotel suggests The Client obtains suitable Event Insurance.
5. Payment terms and credit accounts
5.1 The Hotel reserves the right to amend the Price upon written notice to
the Client in order to reflect any change in cost beyond the reasonable control
of the Hotel (including but not limited to changes in VAT and import / export
duties).
5.2 The Client shall make all payments due under the Contract in Pounds
Sterling and within 28 days of the date of the relevant invoice or request for
payment.
5.3 The Client may choose to take advantage of The Hotel’s payment plan
whereby payments shall be made in instalments as detailed below:
Deposit to confirm booking: £1,000
3 months prior to date of wedding 50%
4 weeks prior to date of wedding Final Balance
5.3.1 If making payment in this way the Client accepts that all payments made
to the Hotel under this scheme are nontransferable and nonrefundable.
5.4 If the Client chooses not to take advantage of the above payment schedule
then the following payment terms shall apply:
5.4.1 The Client shall pay to the Hotel a deposit of 20% of the Revenue at the
time of confirming the Event booking or £1,000, whichever is greater. This
deposit shall be paid by credit/debit card or personal cheque. Any other form
of payment shall be accepted entirely at the discretion of The Hotel.
5.4.2 The Client shall pay the balance and any additional cost incurred by the
Hotel in connection with the Event at least 28 days before the date of the
Event.
5.4.3 The Client shall provide the Hotel with credit card details at least 28 days
before the Event to cover the cost of any additional charges that may be
incurred.
5.5 Should the Revenue of the Event increase after the initial deposit has

been paid, the Hotel may request an additional deposit be paid prior to the
Event.
5.6 If the Client fails to pay any amount due under the Contract on the due
date the Hotel may charge interest at an annual rate of 2% above the base
rate for the time being for the period from the due date up to and including
the date of receipt (whether before or after judgement).
5.7 The Client shall notify the Hotel of any disputed amounts within 5 working
days of the date of the invoice or request for payment. The Client shall pay
the undisputed amount within 14 days of the date of the invoice. The disputed
amount may be withheld until the dispute is resolved but shall bear interest
as set out in clause 5.9 if found to be due.
5.8 All payments by the Client to the Hotel shall be made without deduction
or set off.
5.9 Invoices shall be sent to the address and be marked for the attention of
the person as detailed in the Appendix. The Client shall notify the Hotel of
any change to the billing address or addressee as soon as reasonably
practicable
6. Outside and third party contractors
6.1 The Hotel reserves the right to refuse any external entertainment, services
or activities that the Client may have arranged and does not accept any liability
for the acts or omissions of any party employed by the Client in connection
with the Event.
6.2 The Client shall (and shall procure that all third parties employed by the
Client) comply at all times with all regulations (whether statutory or otherwise),
the Hotel's rules and regulations and any reasonable requests of the Hotel.
6.3 The Client shall ensure that these Conditions are brought to the attention
of all third parties employed in connection with the Event.
7. Licenses
7.1 The Hotel shall be responsible for applying for any additional licenses,
consents and permits required in connection with the Event, provided the
Client gives sufficient notice of their exact requirements to allow such
applications to take place and the Client meets the reasonable costs associated
with such application. The Client shall not be entitled to cancel or postpone
the Event on the basis of an unsuccessful application.
7.2 The Client shall (and shall procure that all third parties employed by the
Client) comply with the terms of all licenses, consents and permits (including
any conditions attached thereto) and any decision or recommendation by
the licensing officer or other licensing or entertainment authority.
8. Security
8.1 Unless specific security arrangements are made with the Hotel, the Hotel
accepts no responsibility or liability for any loss or damage to property of the
Client, delegates/guests or any third parties employed by the Client beyond
that provided for in the Hotel Proprietors' Act 1956 (as may be amended).
The Client should note that some Event rooms are not capable of being locked
and that the Client shall be responsible for informing its delegates/guests of
this prior to the Event and for taking all reasonable security measures.
8.2 Security can be arranged by the Hotel with adequate prior notice at an
additional charge.
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9. Fire health & safety
9.1 The Client shall (and shall procure that all third parties employed by the
client) comply at all times with all fire, electrical, health and safety regulations
(whether statutory or otherwise) including (but not limited to) the Fire
Precautions Act 1971 (as may be amended).
9.2 The Client shall ensure that any materials brought into the Hotel (e.g.
stage sets) are so far as possible made of non-flammable materials, that fire
exits are kept clear at all times, and where a fire exit sign will be obscured,
the Client shall ensure that appropriate temporary signs are erected.
9.3 All electrical contractors must be NICEICI, EEA or IEE registered and the
Client shall provide the Hotel with written evidence of this if so requested by
the Hotel.
9.4 The Client shall provide the Hotel with a list of names of all visiting
contractors and third parties if so requested by the Hotel.
9.5 The Hotel reserves the right to evacuate the Hotel in the event of a Fire
Alarm or other emergency irrespective of whether it is a genuine emergency
or not, in order to protect all guests and staff and in this event, does not
accept any liability for any consequent delay to the Event.
9.6 The Client shall obtain the prior written approval from the Hotel and any
public authority (where necessary) if it (or any third party employed by it)
wishes to fix items to the walls, floors and ceilings or to use smoke machines,
lasers, fireworks, cracked oil, dry ice or any form of pyrotechnic.
9.7 No Smoke Machines, Haze Machines or Indoor Fireworks may be used at
any indoor event that is held at Hever Hotel - this is due to fire alarm systems
in place.
9.8 If a smoke or fire ritual is required to be performed as part of a ceremonial
procedure, this of course is not applicable to point 9.7. However, this needs
to be managed by the supplier of the equipment.
10. Liability
10.1 Subject to clause 10.3 below, the Hotel is not liable to the Client in
contract, tort (including negligence or breach of statutory duty)
misrepresentation or otherwise for any of the following losses or damages,
whether direct or indirect, and even if such losses and/or damages were
foreseen, foreseeable or known, or the Hotel was advised of the possibility
of them in advance:
10.1.1 loss of business opportunity;
10.1.2 loss of anticipated savings;
10.1.3 loss of goodwill; or
10.1.4 any indirect, special or consequential loss or damage howsoever caused.
10.2 The entire liability of the Hotel under or in connection with the contract
whether for negligence, breach of contract, misrepresentation or otherwise,
is limited in respect of each event or series of connected events to the Price.
10.3 Nothing in this Contract shall operate to exclude or restrict either party's
liability for:
10.3.1 death or personal injury resulting from negligence; or
10.3.2 fraud or deceit.
10.4 The Client shall indemnify and keep indemnified the Hotel from and
against all claims, actions, damages, liabilities and costs (including professional

fees) arising out of the acts or omissions of the Client or any guest/delegate
of or third party employed by the Client, save to the extent that any such
claim arises as a result of the negligence of the Hotel, its employees or agents.
11. Force majeure
11.1 In this clause 11, “Force Majeure Event” means any circumstance
beyond the control of the Hotel including, but not limited to acts of God, fire,
explosion, adverse weather conditions, flood, earthquake, terrorism, riot, civil
commotion, war, hostilities, strikes, work stoppages, slow-downs or other
industrial disputes, accidents, riots or civil disturbances, acts of government,
lack of power and delays by suppliers or materials shortages but, for the
avoidance of doubt, nothing shall excuse the Client from any payment
obligations under the Contract.
11.2 If the Hotel is prevented or hindered from hosting the Event by a Force
Majeure Event, the Hotel may, at its sole option, and without being liable for
any loss or damage suffered by the Client or guests/delegates of or any third
party employed by the Client re-locate the Event to another hotel in the same
locality, or terminate the Contract forthwith by giving notice to that effect to
the Client.
12. General
12.1 Should any guests of or third parties employed by the Client behave in
a manner that is considered unacceptable to the Hotel, the Hotel reserves
the right to remove such party from the premises and/or terminate the
Contract. In this event, no monies will be refunded to the Client.
12.2 The Client shall pay for the cost of repairing any damage caused to the
property, contents or grounds of the Hotel by the Client or its guests. The
Hotel reserves the right to charge a security deposit to protect against any
such damage.
12.3 The Client shall not (and shall ensure that all guests and third parties
employed do not) use the name, logo or any details of the Hotel for any
matter, or permit external food or beverage to be brought into the Hotel
without the prior written approval of the Hotel.
12.4 The Client shall not (and shall ensure that all guests/delegates and third
parties do not) permit any goods, services or any other matter capable of
being sold (including, but not limited to, tickets) to be sold within the Hotel's
premises without the prior written approval of the Hotel and any public
authority (where necessary).
12.5 If any provision of this Contract is found by any court or administrative
body of competent jurisdiction to be invalid or unenforceable, such invalidity
or unenforceability shall not affect the other provisions of this Contract, which
shall remain in full force and effect.
12.6 If any provision of this Contract is so found to be invalid or unenforceable
but would cease to be invalid or unenforceable if some part of the provision
were deleted, the provision in question shall apply with such modification as
may be necessary to make it valid & enforceable.
12.7 A person who is not party to this Contract shall have no rights under the
Contracts (Rights of Third Parties) Act 1999 to enforce any term of this Contract.
The clause does not affect any right or remedy of any person which exists or
is available otherwise than pursuant to that Act.
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12.8 This Contract constitutes the entire agreement and understanding
between the parties in respect of the matters dealt with in it and supersedes,
cancels and nullifies any previous agreement between the parties relating to
such matters notwithstanding the terms of any previous agreement or
arrangement expressed to survive termination.

12.9 No variation or alteration of any of the Contract shall be effective unless
it is in writing and signed by or on behalf of each party.
12.10 This Contract shall be governed by English Law and the parties to this
Contract submit to the jurisdiction of the English courts

Client name:

Date:

Client signature

Address:

