WEDDING INFORMATION
& MENUS 2019

www.h e a d la m h a ll. co . u k

WEDDINGS IN THE COACH HOUSE
This building was originally the stable block and hay barns for the old Hall and has been converted to a stunning self-contained
exclusive wedding venue with its own bar, reception lounge, a stunning ballroom and also guest accommodation.
The minimum charge for a reception is based on 70 guests. We are happy to accommodate weddings for less people but charges
will still be based on this minimum number.
Evening Parties in the Coach House following an afternoon reception. We can accommodate up to 20 additional guests for your
evening reception above the number attending the afternoon reception. The total number of guests that we can accommodate at
any one time is 120 (inclusive of children). Please note that all guests attending an evening party must be catered for (prices from
£25 pp).

V E N UE H IRE CH ARGE S
This is in addition to the cost of your chosen meal and drinks
package and covers exclusive use of the Coach House on the
day of your wedding plus use of the terraces and gardens for
pre-reception drinks and photography, our in-house DJ and
sound system, place cards, menus, cake stand and personal
wedding co-ordinator for the day.

Photography by Stan Seaton Photography

YO UR SP E CI AL DAY
AT HEAD L AM
We can host wedding receptions on either a Friday or Saturday throughout the year and to ensure that your wedding receives the
exclusivity and attention required we only ever host one wedding event a day, regardless of the size. Consequently, we have minimum
charges which are detailed below.
The minimum spend for a wedding reception is:
£52 per person for the afternoon reception meal and £28 per person for the accompanying drinks package
(as shown on following pages).

MONTH

FRIDAY

SATURDAY

January – March & November

£800

£1100

April – June & October

£1000

£1300

July – September & December

£1200

£1500

M E NUS & D RINKS PA C KAGES
THE W E DDI N G BR E A KFA S T
(Select one dish per course)

T O START
Homemade Soup - leek & potato, roasted red pepper &
tomato, carrot and coriander, country vegetable, butternut
squash sage & lemon, broccoli & stilton

CIVIL CEREMONIES PRECEDING AN AF TERNOON
RECEPTION AT HEADLAM HALL

Pressed Terrine of Ham Hock - with parsley, hazelnuts,
celeriac remoulade, marinated raisins and crusty bread
Chicken Caesar Salad - a salad of chicken, chunky croutons
and finished with a parmesan dressing and crisp pancetta
Goats Cheese, Caramelised Onion and Rocket Tartlet - with
pesto dressing and balsamic treacle

In the Coach House Ballroom (up to 120 guests): £550
In the Stable Lounge (up to 40): £450
Outside on the Terrace (up to 60): £600*

Salmon Fishcake - served with homemade tartare sauce,
lemon and watercress

These prices do not include the Registrar’s fees
Please note that outside ceremonies are dependent upon the weather and in the case of unsuitable conditions will be relocated to
the Stable Lounge or Coach House Ballroom (decision to be made by 10am on the day of the wedding).
*

Loch Fyne Smoked Salmon - with prawns, rocket,
pickled cucumber, lemon and mayonnaise
King Prawns - sautéed in garlic butter with rocket salad
(£3.00 per person supplement)

MAIN CO URSE
Roasted Chicken - with chive mashed potato, wild mushrooms,
smoked bacon and a tarragon sauce
Seabass - grilled fillet of seabass served on a chive mash and
served with a dill cream sauce
Grilled Salmon - grilled Scottish salmon nestled on crushed
herb new potatoes with a shrimp and champagne sauce
Breast of Chicken - stuffed with gruyere cheese, wrapped in
Parma ham and served on pommery mash with a thyme gravy
Roast Loin of Pork - served with seasoned stuffing, apple
sauce, Yorkshire pudding and roast gravy
Roast Sirloin of Beef - prime roast sirloin served with
Yorkshire pudding and gravy (£5.00 per person supplement)

BEDR O O M S

S M A LL E R W E D D I N G S

As you have exclusive use of the Coach House for your wedding
we ask that you book all 9 bedrooms in this building on the
night following the reception at are standard B&B rates.

We can accommodate more intimate wedding celebrations
Monday to Thursday for up to 50 guests in a dinner party
format when a disco/band with dancing is not required
(background music only).

Additional bedrooms can be booked on a B&B basis in the Mews
and we can offer one complimentary Deluxe Room in the Main
Hall for the Bride & Groom.

The meal can be held in either the Stable Lounge for up to
40 guests or in the Ballroom for up to 50. Please contact us to
discuss your requirements.

Fillet of Beef - horseradish mashed potato,
flat cap mushroom, fine beans with a red wine sauce
(£8.00 per person supplement)
Yorkshire Quiche (v) - made with Yorkshire blue cheese and
caramelised onion with buttered new potatoes, watercress salad
and pine nut dressing
Mushroom and Leek Wellington (v) - served with
a light blue cheese sauce
Wild Mushroom Risotto (v) - served with parmesan
shavings and truffle oil
Stuffed Peppers (v) (vegan) - with Moroccan vegetable cous
cous, spiced tomato sauce and rocket salad

DE S SERTS
Glazed Lemon Tart - with lemon sorbet and almond crumble
Sticky Toffee Pudding - with a butterscotch sauce and a vanilla
pod ice cream
Vanilla Crème Brûlée - with shortbread biscuit
Baileys Cheesecake - with rum and raisin ice-cream
New York Style Baked Vanilla Cheesecake - with a
raspberry sorbet
Passion Fruit Pannacotta - with pineapple salsa and
coconut ice-cream
Warm Chocolate Fudge Cake - served with white
chocolate ice-cream
Double Chocolate Brownie - served with raspberry ice-cream

CO FFE E / T EA & MINTS
£52.00 per person

A F T ER NO O N T EA
REC EP T IO N
An alternative to a three-course meal and served in the
traditional manner with cake stands at the table.
For a maximum of 80 guests

AMUSE BOUCHE
Served with the reception drinks
Roasted red pepper & tomato tartlet
Hot roasted salmon mousse & bronze fennel tartlet

E VE N I N G PA RTY M E N U
All evening guests are to be catered for

TRADITIONAL EVENING BUFFET
Honey and clove roasted bacon joint, coronation chicken,
homemade vegetarian pizzas, spicy potato wedges, crusty garlic
bread, curried rice salad, coleslaw, green salad, tomato
& mozzarella salad with olives and basil

£25.00 per person

Chipolata sausages in a honey and mint dressing
Sticky chicken wing in hoi sin sauce

SAVOURY
Mushroom vol au vent
Vegetable quiche
Mini sausage roll

CH IL L I CO N CARNE
Served with rice, tortilla chips, jalapeños, sour cream dip
and garlic bread

£25.00 per person

Pork and apple slice

DAINTY SANDWICHES

C ANAPÉS

Cucumber and cream cheese on granary bread

Optional - to be served during reception
drinks before the meal

Ham with mustard mayonnaise on sliced brioche

Choose from:

Tuna with lemon butter on sourdough bread

Ginger, lemongrass & lime king prawn skewer

Chicken breast with parsley mayonnaise on tomato bread

Mini lamb fritter with minted mayonnaise

Smoked salmon fingers on rye bread
Egg mayonnaise on white bread

Teesdale blue & red onion marmalade tart

SCONES

Hot roasted salmon mousse & bronze fennel tartlet

Fruit scone with clotted cream & homemade strawberry jam

Fingers of smoked salmon on cucumber & cream cheese

Buttered cheese scone

Mini chipolata sausages in a mint & honey dressing
Chicken Satay
Smoked cheese potato cake with a coarse grain mustard dip
Baby goujons of lemon sole with tartare sauce
Tempura king prawns with a sweet chilli dip
Duck spring rolls with a plum sauce
Mini Yorkshire pudding with beef & horseradish

4 canapés per person - £8.00
6 canapés per person - £12.00

CH EES E COURS E
Optional – to be served before or after the dessert

£12.00 per person

CAKES
Buttered tea loaf
Macaroons
Strawberry tartlet
Coffee cake
Chocolate éclairs
Assorted tea / coffee

£52.00 per person

DR I N K PA C K A GES
A glass of Pimms or Prosecco on arrival with a top-up

H O G ROA ST B UFFE T

House wine with the meal (1/2 bottle per person)*

March - October only

A glass of Prosecco or French sparkling wine for the toast

Home roasted hog from our terrace BBQ served in
bread buns with apple sauce and stuffing plus roast
potatoes and a selection of salads

£28.00 per person

£27.50 per person
A vegetable pasta bake is available as a vegetarian
alternative to the above hot dishes upon request.

Optional upgrade:
A glass of Bellini on arrival - add £1.50 per person
A glass of Champagne on arrival - add £3.00 per person
A glass of Champagne for the toast - add £3.00 per person
*Any wine from our main list may be selected at additional cost

Headlam Hall Headlam Near Gainford Darlington DL2 3HA
Tel: 01325 730238 Fax: 01325 730790 admin@headlamhall.co.uk
www.headlamhall.co.uk

