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welcome to the venue

The Venue is a rural gem — the perfect retreat for your civil ceremony and wedding reception.

Nestled within stunning countryside, The Venue accommodates between 80 and 300 people

for your civil ceremony and wedding breakfast and up to 500 people for an evening reception.

We offer exclusive wedding packages, designed and tailored to your individual, unique
requirements, and pride ourselves on being completely flexible to suit your needs, making The

Venue the perfect choice for your big day.

Enclosed are some sample menus and suggested packages; our wedding co-ordinator is happy
to discuss all your requirements and will be on hand to guide you through each step of the

way, leaving you to enjoy every aspect of your special day.




canapés

2011 2012 & 2013
3 canapés - £3.00 per person 3 canapés - £3.25 per person
5 canapés - £4.00 per person 5 canapés - £4.25 per person

mini beef-filled yorkshire puddings
smoked salmon bagels
chicken satay
duck & hoi sin spring rolls
garlic crostini with goat’s cheese and red onion marmalade
chicken and red pepper brochette
gueen scallop and chorizo brochette
tomato and goat’s cheese crostini
pigs in blankets
mini bhajis
prawn brochette
rolls of smoked salmon and cream cheese

mediterranean vegetable and tapenade crostini



princess package

2011 2012 & 2013
£27 per guest £28.50 per guest

Platter of starters
served to the table to give your guests a choice, or let them have a little of everything!
Homemade chicken liver paté
Sliced mozzarella and tomato garnished with salad

Prawn cocktail with a creamy marie rose sauce
vyeyey

Grilled rib-eye of beef seasoned with cracked black pepper and sea salt
served with red wine sauce flavoured with fresh tarragon and cherry tomatoes
Seasonal fresh vegetables and Dauphinoise potatoes

vyee

Vanilla pod cheesecake served with warm strawberry compote

yeyey

Freshly ground coffee

Why not add a cheeseboard to your menu?

Served with crackers and grapes it’s the perfect accompaniment with your fruit wedding cake. Only an additional £1.50 per person

All our menus and courses can be tailored to your requirements and served as platters, giving you the

flexibility of offering your guests a choice without the need to pre-order.



queens package

2011 2012 & 2013
£30 per guest £31.50 per guest

Deep fried Brie served with cranberry sauce

and a mixed leaf salad with French dressing
vy

Chicken, Yorkshire leek and wild rice broth
yve

Barnsley Chop with a sauce of reduced cooking juices, cream and mint
served with tomato stuffed with rice, green beans with nutmeg

and Jersey Royal potatoes
A A4

Trio of desserts
Chocolate orange mousse, Tarte au Citron & Eton mess

yeey

Freshly ground coffee and mint chocolates

All our menus and courses can be tailored to your requirements and served as platters, giving you the

flexibility of offering your guests a choice without the need to pre-order.



kings package

2011 2012 & 2013
£35 per guest £36.75 per guest

Fresh salmon terrine with créeme fraiche flavoured with fresh dill

served with French salad leaves
vy
Celery, apple and stilton soup
veey

Oven baked fillet of beef wellington served with sauce bordelaise
baked baby Idaho potatoes with asparagus butter

stir fried fresh vegetables
yve

Chocolate & cointreau parfait
studded with nibbed almonds

yeey

Freshly ground coffee and mint chocolates

All our menus and courses can be tailored to your requirements and served as platters, giving you the

flexibility of offering your guests a choice without the need to pre-order.



drinks packages

bronze
glass of bucks fizz on arrival

glass of house red or white wine served
with the wedding breakfast

glass of sparkling wine for the toast

2011 - £13.00 per person
2012 & 2013 - £13.50 per person

gold

glass of bucks fizz on arrival

glass of Explorer Reserve Pinot Noir, Mountain
Range Sauvignon Blanc or Pinot Grigio Rose
wine served with the wedding breakfast

glass of JP Robert Brut Champagne for the
toast

2011 - £20.00 per person
2012 & 2013 - £21.00 per person

silver
glass of bucks fizz on arrival

half a bottle of house red or white wine per
guest served with the wedding breakfast

glass of Trivento Brut for the toast

2011 - £17.00 per person
2012 & 2013 - £17.85 per person

platinum
glass of bucks fizz on arrival

half a bottle of Explorer Reserve Pinot Noir,

Mountain Range Sauvignon Blanc or Pinot

Grigio Rose wine per guest served with the
wedding breakfast

glass of JP Robert Brut Champagne for the
toast

2011 - £25.00 per person
2012 & 2103 - £26.25 per person

alternatives...
summer punch

pimms

orange juice

mulled wine
cocktails

bottled beer

additional glasses/bottles of wine can be purchased from our
extensive selection of fine wines



evening buffet packages

evening supper
hot roast pork or
hot roast beef sandwiches
bacon sandwiches
sausage sandwiches
cajun potato wedges

2011 - £8.00 per guest
2012 & 2013 - £8.50 per guest

hot Indian buffet
mixed Indian starters
popadoms with pickles
lamb dansak
chicken masala
bombay potatoes
pilau rice & garlic naan

2011 - £12.50 per guest
2012 & 2013 - £13.25 per guest

hog roast

celebration buffet
open sandwiches
vegetable samosas
bbq spare ribs
mini Italian pizza
vegetable spring rolls
cajun potato wedges

2011 - £10.00 per guest
2012 & 2013 - £10.50 per guest

hot folk buffet
pie and peas
chilliand rice
beef bourguignon or pork stroganoff
lasagne
garlic bread
mixed salad

2011 - £12.50 per guest
2012 & 2013 - £13.25 per guest

served with bread rolls, apple sauce, homemade coleslaw, Greek salad,
potato wedges or new potatoes in herb butter

2012 & 2013 - £10.00 per guest



multicultural weddings

The Venue is delighted to accommodate multicultural weddings. We would be happy to put together
a package based on your specific requirements; alternatively please find below details based on our

most popular requests.

2011, 2012 & 2013
150+ guests - £16.50 per guest
250+ guests - £15.50 per guest
350+ guests - £13.50 per guest

Room hire

Use of kitchens for your caterer (to serve and re-heat food)

Staff to serve the food and clear

Bar staff (optional)
Chair covers with a bow in the colour of your choice
Table cloths and napkins
Cutlery, crockery and glassware
Vase centre pieces for all tables

Free parking

Optional extras...

Corkage for soft drinks (includes ice)
Chocolate fountain
Civil ceremony

Tea and coffee



room hire

v civil ceremony fee - £300

v room hire - £750

The Venue is able to accommodate up to 300 guests during the day and 500 guests for the evening
reception.

To discuss your requirements further please contact our wedding co-ordinator.

extra touches

included in the price...
a dedicated personal wedding co-ordinator
white or black tablecloths and serviettes

cake table and knife

€< € <€ <

use of our beautiful grounds for your wedding pictures

optional extras...

v chair covers with a bow or sash (colour of your choice) - from £2.50 per chair
resident DJ - £225

hire of two projectors, screens and LCD televisions - £150

chocolate fountain with mouth watering dips! - £250 for up to 150 guests

< << <

drinks fountain - a great way to serve your welcome drinks



civil ceremonies

We are delighted to offer facilities for civil ceremonies at The Venue.
When booking your civil ceremony you will need to contact the Calderdale Registry office. Please note, their
fee is a separate item which you should arrange directly with the registrar’s office.

Calderdale Register Office Spring Hall, Huddersfield Road, Halifax HX3 0AQ
E-mail - register.office@calderdale.gov.uk
Telephone - 01422 288080

payment and prices

Following your meeting with the wedding co-ordinator we will require a non-refundable deposit of £750 in
order to secure the date for your wedding. Approximately three months prior to your wedding, a pro-forma
invoice will be sent to you. 50% of the total is due to be paid at this stage and the full payment is payable 14
days prior to your wedding day. The final account will be charged according to the final numbers, no
reduction will be made for no-shows or decreases in numbers after this date.

Prices are reviewed annually, however due to market conditions beyond our control prices may be increased

prior to your wedding day. This will be notified to you when final details are confirmed at your meeting.

contact us

Samantha Head, Wedding Co-ordinator

Telephone - 07939 111269 or 01422 377344

Email - weddings@thevenuehalifax.co.uk

The Venue, Bowers Mill, Branch Road, Halifax HX4 OAD



