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: - | Herriots Hotel has received the
Creating a day as individual as you are! Tripadvisor award for excellence

continuously each year. Thisis a

At Herriots we understand that your wedding day is as individual as you o
testament to the dedication and

are and should therefore reflect your personalities.

Our wedding co-ordinator will be with you every step of the way to help outstanding efforts of our staff.
you plan your day and advise on the personal touches that will make it Our objective is to ensure every guest
special for the both of you, your family and friends. enjoys their experience and leaves

wanting to return.
There are many things to consider when getting married and so it is

important that firstly, you discuss as a couple, how you would like your
wedding day to be. What type of ceremony would you like? Do you want
to get married in a church or have a civil ceremony? What things are

This once again being confirmed as
finalists for the consecutive years for

important to you — specific date, location, food, colour scheme, ‘Small Hotel of the Year’ in the
entertainment, numbers of guests etc. White Rose Awards and the
You then need to prioritise these things and plan your budget so that you ‘Best Wedding Venue category’ in the

get the most from your special day! North of England Wedding Awards.

Just as importantly and unlike many of the larger hotels, they will also be
there on the day so that you can relax and savour every moment, whilst we
take care of every detail. We are a privately owned hotel and pride ourselves
on individuality. We have over 30 years of experience in bringing to life the
thoughts, wishes and dreams of each of our couples, helping them to create
their special day.
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We recognise that already, you have a lot to think about and therefore have
put this guide together to help you start to plan your day exactly how you Oﬁa‘%
want it.










All Inclusive Package éﬂt) drunk and be
There is a lot of planning involved in Maﬁ.ﬁ.{,@o{

creating your wedding, not to mention cost.
So we have put together a complete package

to take away all the stress and strain of planning Weddmg Packages
one of the most special days of your lives.

Our great package includes all of the following ) ) : e
G s T e d R e T e s e e Herriots has built a strong reputation within the area,

evening. Please note these numbers include the achieving most of its wedf:hng and function business
Bride & Groom. through recommendations from guests who have

attended previous functions.

The use of creative, exciting menus using fresh local
ingredients, ensure that your special event shall be
remembered not only for the occasion, but for the
cuisine itself.

Wedding Invitations
Red Carpet
Arrival Drinks
Reception Room Hire
White Table Linen including Napkin
White Chair Covers with choice of Colour Sash
Co-ordinating Name Cards
Menus, Table Plan and Guest Book
Candelabra Table Centre Pieces
Top Table Floral Display
Dedicated Master of Ceremonies
3 Course Wedding Breakfast with your choice of 1 starter,
1 main course dish and 1 dessert from our menu selector
Tea or Coffee served after the meal

Our wedding packages offer you a wide selection of
menus and dishes from formal wedding breakfasts to
more informal celebrations.

“The food was delicious and many of
our guests commented on this and
the attentiveness of the lovely staff”

To accompany these we offer excellent drinks packages
Glass of Wine with the meal with specially selected apéritifs and fabulous wines.
sparkling Toast For your evening reception we are able to offer you a

3 Tier Wedding Cake number of options from hot and cold buffets,
Use of Cake Stand & Knife hot suppers and even BBQs in the courtyard!

Evening Reception Room Hire

Bacon & Sausage Sandwiches with Potato Wedges Menu selectors are found IW|th|r.1 this guide and IW|II.be
Wedding DJ until Midnight accompanied with a relevant price list.

Private Bar until Midnight

Bridal Suite for the night of the Wedding
2 Complimentary Classic Double Rooms for the night
of the Wedding

This complete package for

£5500

10% discount offered for
selected dates Sunday - Thursday!






\ Cheeseboard

After dessert why not serve your guests with a
board of fresh local cheeses served with all the

3 Course Set Wedding Breakfast

Menu Selector accompaniments, apple, celery, homemade chutney
and cheese biscuits.

Please choose one starter, one main course and one Choose 4 from the following;

dessert from the following: Yorkshire Blue, Wensleydale, Smoked Wensleydale,

Yorkshire fettle, Lancashire tasty, Cheddar,
Starters Stinking Bishop, Unpasteurized Brie, French Brie,
Somerset Brie, Camembert Rustic,
Soups: Black-stick Blue, Edam, Stilton,
Roasted vine tomato and red pepper. French Goats Cheese

Butternut squash with toasted pumpkin seed, herbs and créeme fraiche. Each board serves a table of 8

Toasted Kidderton ash goats cheese with a butter brioche finished with a
tomato and shallot dressing.

Chicken liver parfait with a roast plum chutney and toasted brioche.
Poached salmon salad, beetroot and horseradish relish.

Pressed ham hock terrine with mustard aioli, and dressed leaves.
Asparagus risotto with parmesan shavings and truffle oil.

Main Courses

Littondale roast beef and Yorkshire pudding with goose fat roasted potatoes
and root vegetables.

Roasted loin of pork with apple and pear compote, goose fat roasted potatoes
and roasted root vegetables.

Roast leg of lamb served with fondant potato and root vegetables.

Salmon supreme with a white wine dill sauce, parsley new potatoes and

root vegetables. . £ 7 -
Roast chicken supreme in a baby leek and bacon sauce served with
dauphinoise potatoes and root vegetables.

Wild mushroom and brie wellington served with a cream sauce and root

vegetables.
Roasted vegetable tagliatelli with pesto and parmesan cheese. Children’s Menu

For children up to the age of 8 years.

Please select one choice from each.
Desserts Starter:

Mini soup

Baked lemon tart with fresh raspberries. Melon with fresh fruit
Strawberry Eton Mess. Garlic bread
Raspberry creme brilée with homemade shortbread. Main Course:
Sticky toffee pudding with butterscotch sauce. Sausage & mash with baked beans
Chocolate truffle torte with a fresh berry compote. Mini fish & chips

Cheese & tomato pizza bread with salad
Penne pasta with tomato sauce
Dessert:

Duo of ice-cream









jﬁboﬂmdwumdwm

Approximately 12 weeks prior to the wedding, a further more detailed
meeting will be held in order to fine-tune every single detail of your
magical day.

Things to think about for this meeting include:
Where you would like to receive your
guests?

When would you like to cut the cake?

In which order will the speeches be made?
Cake stand and table, present table?
Music and entertainment arrangements
along with timings?

When will the cake, favours and place
cards be delivered?

Guest accommodation requirements?

Four weeks prior to the wedding reception, we need to
receive your final numbers. A pro-forma invoice will then
be prepared.

Two weeks prior to the wedding reception full payment is
required. We will then arrange a final detailed
appointment to go through all your details one last time.

We are always asked about wedding etiquette, and whilst
we can offer you advice about the traditional formalities of
weddings, it is very important to remember that this day

is your chance to indulge in what you want and really is a
day that should be all about you.

However, whilst organising a wedding can be very exciting,
it can also be very daunting and sometimes you do not
know where to start.

We have therefore put together a list of the most popular
things we are asked about with details from people who have
all worked with us in bringing to life the hopes and dreams
of our couples.

We have not featured any live entertainment, as this is
something that is personal to the tastes of the individual.

We do however, have an excellent resident DJ that we offer
at a very competitive rate.

e now tune ta wtasd

am?mwn% the seat..
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