
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Set Menus 

WE ARE PLEASED TO PRESENT OUR BANQUETING MENUS TO YOU 
Our Head Chef has compiled a collection of menus for you to consider when planning your special occasion.  If you require any assistance with the planning of your menu, we would be delighted to help. 

 
Prices include VAT at 17.5% and are subject to change.  All information thought to be correct at time of printing. 

Milton Common, Nr. Thame, Oxfordshire OX9 2JW 
Telephone: 01844-279381 

 

                                                          



Menu Selector 
 

Starters 
Cream of leek & potato soup with smoked sea salt & chive   £6.00 
Veloute of Jerusalem artichoke with onion bread croute £6.50 
Roasted peppered tomato and butterbean soup     £6.50 
Sliced galia melon with roasted white peach, Serrano ham and aged port dressing £8.50    
Terrine of local game served with roasted shallots and baby leeks, with a fig and orange chutney, and toasted brioche £8.95 
Smoked trout panacotta, potato and horseradish puree, mache & orange salad £9.00 
Tian of confit salmon, vodka lime and dill crème fraiche, served with crisp seasonal leaves £9.00 
Tartlet of roasted zucchini, pimento and red onion with Dolcelatte cheese   £9.50 
Salad of smoked chicken, wild mushrooms, asparagus and goats cheese with a sun blushed tomato £9.50 
Cocktail of crayfish tails, shrimps & cockles, with bloody mary dressing and mizuno £9.50 
  
 
 
Main Courses 
Breast of chicken with a sauce of oyster mushrooms, baby onions and tarragon,      £17.95 
served with fondant potato and melange of seasonal vegetables  
Roast loin of pork with sage roasted apples, parissiene potatoes and seasonal vegetables, and wholegrain mustard cream  £17.95  
Corn fed chicken breast and beans wrapped in bacon, served with vichy carrots and dauphinose potatoes    £18.95 
Medallion of pork with ragout of wild mushrooms, thyme roasted new potatoes and seasonal vegetables      £19.95 
Grilled Fillet of salmon, saffron and crayfish essence, with crushed new potatoes and stir fried greens     £19.95 
Pan fried Canon of lamb, roasted zucchini and aubergine, with cubed potatoes and a basil jus     £21.95 
Pot roast rump of lamb, crushed new potatoes with garden mint, with melange of vegetables and redcurrant jus   £22.95 
Roast sirloin of Scottish beef with herbed Yorkshire pudding, horseradish sauce and rich pan gravy,    £26.00 
served with roasted potatoes and seasonal vegetables          
 
 
 
 
 
 
 

                                                          



 
Vegetarian Courses 
Fillet of trout baked in filo pastry with spinach and almonds, sauce Veronique, with new potatoes    £18.95 
and seasonal vegetables      
Wild mushroom, red onion and goat’s cheese strudel with an onion and garlic cream       £18.95 
Baked red bell pepper with spiced cous cous, tomato and herb sauce         £18.95 
 
 
 
Sorbets 
Grand Marnier   £2.95 
Orange £2.95 
Lemon £2.95 
 
 
Sweets 
Exotic fruits in cinnamon syrup            £6.00 
Chocolate and orange tart with kumquat marmalade          £6.50 
Traditional sherry trifle              £7.00 
Treacle tart with vanilla ice cream             £7.25 
Toffee and pecan cheesecake with butterscotch sauce          £7.50 
Vacherin of seasonal fruits with blackberry coulis          £7.95 
Passion fruit torte with coconut smoothie            £8.00 
Strawberry mousse and sable biscuit with champagne sauce         £8.50 
Chocolate Crème Brulée            £8.95 
 
 
Cheese 
A selection of British cheese with celery, grapes & per person   £7.00 
Cheese platter: per 8 persons £48.00 
Somerset brie, farmhouse cheddar, stilton 

 
 

Coffee 
Freshly brewed coffee or tea and chocolates   £3.00 
Freshly brewed coffee or tea and petits fours £3.95 
 

                                                          



Dressed Buffet 
Minimum of 40 guests 

 
 
A salmon mousse with lemon and dill salad with smoked fish oil  
and balsamic dressing 

Ham chaudfroid 

Galantine of chicken and pistachio nuts 

Lamb cutlets glazed with mint 

Glazed turkey breast 

Tomato and basil quiche 

Terrine of smoked mackerel and trout 
 

Selection of salads: 

Potato and shallot 

Red cabbage coleslaw 

Cous Cous, feta cheese, cucumber and nut 

Vinaigrette dressed lettuce leaves 

Spiced rice salad with vegetables 

Penne pasta with pesto and sundried tomatoes 

Chicken, leek and mushroom casserole with cocotte potatoes 

Hot vegetable risotto 

Buttered new potatoes 

Rich chocolate tart with a bitter chocolate sauce 

Stilton and cheddar platter with warm French bread 

Freshly brewed coffee or tea and home-made petits fours 

£40.00 per person 
 

 
 
 

                                                          



Hot and Cold Buffets 
 

 
Cream of seasonal vegetable soup with a quenelle of cream  
cheese, croûtons & herbs 
Cold roast Oxfordshire turkey 
Cold mustard glazed ham 
Tomato and basil quiches        
Potato and chive salad 
Red cabbage coleslaw    
Cous Cous with feta cheese, cucumber and mint 
Sundried tomato mayonnaise pasta 
Mixed spiced rice and vegetable bound salad 
Tomatoes covered in a vinaigrette 
Salted cucumber and lemon 
Smoked mackerel and horseradish terrine stuffed with peppercorns 
Chicken fricassee with savour rice 
Vegetable moussaka 
Buttered new potatoes  

Chocolate profiteroles filled with Chantilly cream with a white chocolate 
sauce and berries 

Fresh coffee and chocolates 

£30.00 per person 
 

 
Dovetail of melon with orange segments, a berry compote  
and a citrus syrup 
Ham chaudfroid 
Cold roast sirloin of beef with horseradish cream 
Peppered pastrami and dill pickle 
Smoked trout and gravadlax terrine 
Galantine of chicken and pistachio nuts 
Spiced vegetables and rice salad 
Saffron rice 
Coleslaw 
Pasta salad with chives 
Cous Cous, cucumber, feta cheese and nut salad 
Penne pasta with a sundried tomato mayonnaise 
Individual tomato and basil quiches 
Vegetable bread and butter pudding 
Oriental chicken stir fry with vegetables 
Tomato, cucumber and lettuce salad bowl 
Buttered new potatoes 

Vanilla crème brûlée with shortbread biscuits 

Fresh coffee and chocolates  

£35.00 per person 
 

                                                          



Canapes and Finger Buffet Selector 
 

 
Selection of Canapés 

Herb scones filled with brie 

Cherry tomato and goats cheese mousse 

A croûton of tapenade 

Smoked salmon tartlet 

Vegetable dim sum 

Prawn and spring onion bouchée 

Cream cheese and bell pepper tart 

Cream cheese and spring onion choux bun 

Chicken satay 

 

3 Canapés for £4.50 

£1.50 per additional selection 
 

Finger Buffet Selection 

Closed assorted sandwiches 

Sausage rolls 

Pizza slices 

Onion bhajis 

Spicy potato wedges 

Chicken drumsticks 

Ploughman’s pie 

Chicken goujons and barbecue dip 

Vegetable samosas 

Provensale quiche 

Spicy chicken wings 

Open assorted baguettes 

Vegetable pakoras 

Oriental spring rolls 

Breaded mushrooms 

Assorted quiche 

Seven items £14.50  Twelve items £18.50 

Further items £1.50 each 
 

                                                          



Finger Buffets 
 

 
Oriental 

Vegetable samosas 

Vegetable spring rolls 

Chicken satay 

Spinach pancakes 

Thai vegetable kebabs 

Onion bhajis 

Oriental mini savouries 

£14.50 per person 

 

Crostini 

Crostini of toasted Italian breads 

Choice of: foccacia; sundried tomato ciabatta; olive bread; olive ciabatta 
With a choice of the following fillings: 
Cream cheese, herb and garlic 
Chicken, avocado and mayonnaise 
Salmon flakes, lemon grass and mayonnaise 
Guacamole and roasted peppers 
Feta cheese, tomato and olives in a herb oil 

£14.50 per person 
 

Mexican 

Plain fajitas 

Spinach savour wraps 

Tomato savoury wraps 

Hot fillings: 

Spiced julienne of vegetables 

Chicken with Cajun spices 

Stir fried salmon with peppers and olives 

Pak choi with orange, lemon and sweet potatoes 

£14.50 per person 

 

Traditional 

Curried drumsticks 

Tomato and basil quiche 

Seafood vol-u-vents 

Cocktail sausage roll with barbecue sauce 

Open French bread sandwiches 

Plaice goujons with tartare sauce 

Crudités with lime mayonnaise 

£14.50 per person 
 

                                                          



Barbecue Menus 
 
 

 
Menu A 

Cumberland sausages 

4oz beef burgers 

Sesame seed and mushroom brochettes 

Peppered chicken drumsticks 

Salmon marinated in lemon and ginger in foil parcel 

Basket of country breads 

Jacket potatoes 

Four seasonal salads 

Fresh fruit salad 

Lemon tart with crème fraîche 
 
 
 

 
£24.50 per person 

Menu B 

4oz ribeye steak marinated in thyme and garlic 

Minted lamb chops 

Tandori chicken drumsticks 

Caramelised Mediterranean vegetable and mushroom brochette  
with garlic 

King prawn and salmon brochette with chilli oil 

Cumberland sausages 

Basket of country breads 

Jacket potatoes 

Seven seasonal salads 

Strawberries and cream 

Selection of ice creams 

 
£34.50 per person 

 
 
 

                                                          



 
QHotels Event Terms & Conditions 

 
1. General 

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; 
 “Event Manager” means the Hotel’s event manager from time to time; 
 “Hotel” means QHotels Ltd and / or the Hotel specified in the Appendix; 
 “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 Event, including an estimate by the 

Hotel for beverage consumption during the Event. 
This Contract is created upon the Hotel accepting the Client’s confirmation of Event booking and issuing the Contract to the Client for signature. 
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 

The client shall confirm final numbers for the Event to the Event Manager no later than three working days 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 Events Manager, the Client will be charged accordingly. 

The Minimum Guaranteed Number may be adjusted by the Client provided that such adjustment is communicated to and accepted by the Event Manager and such reduction complies with clause 2.3.  
The Minimum Guaranteed Number may be reduced as follows: 
12-6 months prior to the Event: a 5% reduction to the Minimum Guaranteed Number; 

6-3 months prior to the Event: a 5% reduction to the Minimum Guaranteed Number, or where the Minimum Guaranteed Number has already been reduced in accordance with clause 2.3.1 above, a 5% 
reduction to that reduced number; 
3-1 months prior to the Event: a 5% reduction to the Minimum Guaranteed Number, or where the Minimum Guaranteed Number has already been reduced in accordance with clauses 2.3.1 or 2.3.2 
above, a 5% reduction to the reduced number (whichever is the smaller number). 

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. 
2.5 The Client shall provide the Event Manager with a written rooming list providing details of guests / delegates for overnight accommodation at least two weeks prior to the Event.  
 
3. Room availability 

Bedroom accommodation is available from 2 p.m. on the day of arrival and must be vacated by 11 a.m. 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. 

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. 
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 reserved the right (without liability) to relocate the 

Event to an alternative Hotel of a similar standard in the same locality. 
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. 
 

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. 

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 

By the Hotel: 
The Hotel reserves the right to cancel the Event (or any part thereof) if: 
the client fails to adhere to any of these Conditions; 
in the opinion of the Hotel, there has been a significant change in the Client’s contracted booking (e.g. reduction in days / accommodation); 
the Client is insolvent or the Hotel has reasonable grounds for anticipating the same; 
the Hotel is not satisfied with client’s credit status; 
in the opinion of the Hotel, the Event might prejudice the reputation of the Hotel; 
if the Hotel, or any part of it, is closed or damaged due to circumstances beyond it’s reasonable control; or 
the Hotel is requested to cancel the Event by any government or other authority.  

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 Event Manager: 

cancels or postpones the entire Event; 
cancels or postpones any element of the Event (e.g. meal / syndicate rooms);  
reduces the number of guests / delegates below that permitted in clauses 2.2 and 2.3; or 
reduces the duration of the Event as a result of which the contracted value is reduced. 

If an Event is Cancelled, the Hotel shall have the right to impose a cancellation charge (“Cancellation Charge”) which shall be calculated as a percentage of the Revenue as detailed below. 

Timing of Cancellation    Percentage of Revenue 

In excess of 6 months prior to the Event 30% 

6-2 months prior to the Event 60% 

2 months or less prior to the Event 90% 

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. 
 
5. Payment terms and credit accounts 

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). 

The Client shall make all payments due under the Contract in Pounds Sterling and within 14 days of the date of the relevant invoice or request for payment. 
A credit account may be applied for up to 28 days prior to the Event and, if accepted, will be confirmed to the Client by the Hotel.  For the avoidance of doubt, credit accounts are given at the absolute discretion 

of the Hotel. 
The Hotel reserves the right to amend or withdraw credit facilities at any time and / or require payment of the Price or any other amount due in full or in part, without further liability, upon written notice to the 

Client if in the Hotel’s view the Client’s credit worthiness deteriorates. 
If the Client is an approved credit account customer of the Hotel, the Client shall pay to the Hotel a deposit of 50% of the Revenue at least one month prior to commencement of the Event and shall pay the 

balance of the sum due within 14 days of the invoice.  
If the Client is not an approved credit account customer of the Hotel the following provisions apply: 
The client shall pay to the Hotel a deposit of 25% of the Revenue at the time of confirming the Event booking. 

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. 
The Client shall provide the Hotel with credit card details at least 14 days before the Event to cover the cost of any additional charges that may be incurred. 

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. 

                                                          



 
 

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 3% above the base rate for the time being of Barclays Bank Plc for the period from 
the due date up to and including the date of receipt (whether before of after judgement). 

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 mount may be withheld until the dispute is resolved but shall bear interest as set out in clause 5.9 if found to be due. 

All payments by the Client to the Hotel shall be made without deduction or set off. 
Invoices shall be sent to the address and be marked for the attention of the person as details 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. Licences 
7.1 The Hotel shall be responsible for applying for any additional licences, 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 on an 
unsuccessful application. 

7.2 The Client shall (and shall procure that all third parties employed the Client) comply with the terms of all licences, 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 

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 
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. 
Security can be arranged by the Hotel with adequate prior notice at an additional charge. 

 
9. Fire health & safety 

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). 
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. 
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. 
The Client shall provide the Hotel with a list of names of all visiting contractors and third parties if so requested by the Hotel. 
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. 
The Client shall obtain the prior written approval for 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. 
Where motor vehicles will be used and / or displaced in connection with the Event, the client shall (and shall procure that all third parties employed by the Client in this regard) comply with the following 
provisions: 
the vehicle shall not contain any fuel of any nature; 
the vehicle’s battery shall either be removed or disconnected prior to the vehicle entering the Hotel’s premises; 
the vehicle (including, but not limited to, its tyres) shall be satisfactorily clean; 
access and exit times that have been specified or agreed with the Hotel shall be strictly adhered to; and  

                                                          



any appropriate oil drip trays are used. 
The Hotel reserves the right to refuse access by any vehicle for failure to comply with any of the provisions in clause 9.7 any reasonable request of the Hotel or if it considers that access and / or use of the 
proposed vehicles may cause damage to the Hotel’s premises. 

 
10 Liability 

Subject to clause 10.3 below, the Hotel is not likable 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: 

loss of business opportunity; 
loss of anticipated savings; 
loss of goodwill; or 
any indirect, special or consequential loss or damage howsoever caused. 

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. 

Nothing in this Contract shall operate to exclude or restrict either party’s liability for: 
death or personal injury resulting from negligence; or 

fraud or deceit. 
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 

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. 

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 relocate 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 

Should any delegates / 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. 

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 Client shall not (and shall ensure that all guests / delegates 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. 
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). 
If any provision of this Contract is found by any court of 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 remaining full force and effect. 
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 

medication as may be necessary to make it valid and enforceable. 
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. 
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. 
No valuation or alteration of any of the Contract shall be effective unless it is in writing and signed by or on behalf of each party. 
This Contract shall be governed by English Law and the parties to this Contract submit to the jurisdiction of the English courts. 

 
All details correct at time of going to press. 

 

                                                          



 

                                                          


