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YO U R W E DDI N G
AT H E A DL A M
Set in fabulous walled gardens amidst the
beautiful rolling countryside of lower Teesdale,
Headlam Hall combines the romance of an old
English country house with an individual and
contemporary approach to your wedding day.
As you would expect, we only ever host one
wedding a day and also limit the number of
dates available so that we can be sure to offer the
care and attention such a special day deserves.

LARGER WEDDING RECEPTIONS
WITH EVENING PARTIES
These can be accommodated in the Coach House on either a Friday or a Saturday throughout the year. The minimum
charge is based on 70 adult guests and the maximum number of guests permitted is 120.
The prices for our wedding breakfast and afternoon drinks package are from £85 per person (details shown on the
following pages).
We can accommodate up to an additional 20 guests for your evening party over and above the number attending your
afternoon reception. Please note that all evening party guests are to be catered for (prices from £28 per person).

V E N UE H IRE CH ARGE S
Stable Lounge

THE COACH HOUSE, EXCLUSIVELY YOURS…

This is in addition to the cost of your chosen meal and drinks
package and includes 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, place cards, menus,
silver cake stand, personal wedding co-ordinator for the day
and our in-house DJ and sound system for the evening party.

MONTH

FRIDAY

SATURDAY

January - March & November

£800

£1200

April - June & October

£1100

£1500

July - September & December

£1400

£1800

Standing across the courtyard from the old Hall and originally the home to the household’s horses and carriages this
attractive old building is now an exclusive self-contained wedding venue featuring:
• The Stable Lounge - a stunning and spacious reception lounge with stone walls, beamed ceiling, a feature stove and a
fully glazed frontage opening onto a south facing terrace with fantastic views.
• The Coach House Bar - this private bar has a traditional countryside feel with leather furniture and oak panelled
walls adorned with rural pictures.
• The Ballroom - stylish and elegant with antique chandeliers from a French chateau and an arched glass ceiling that lets
natural light flood the room during daytime receptions. The contemporary and clean decor allows you to dress this
space to your own style and with colour change wall-wash lighting it can be transformed for a glamorous evening party
at the flick of a switch.
• The Gallery - an additional room located above one end of the Ballroom which opens up to overlook the main room.
Ideal for additional seating or for singers and musicians.
• Bedrooms - there are 9 attractive bedrooms within the Coach House building providing very comfortable and
convenient accommodation.

CIVIL CEREMONIES
You have the option of holding a civil ceremony before
your reception should you so wish. Charges (excluding
Registrar fees) are as follows for this:
In the Coach House Ballroom (up to 120 guests): £650
In the Stable Lounge (up to 40 guests): £500
Outside on the Terrace (up to 60 seated guests): £650*
Please note that outside ceremonies are weather dependent and
in the case of unsuitable conditions the ceremony will be relocated
to the Ballroom or Stable Lounge (final decision to be made before
10am on the wedding day).
*

The Ballroom

Coach House Bar

M E NUS & D RINKS PA C KAGES

ACCOMMODATION
As you have exclusive use of the Coach House we ask that you book all 9 bedrooms in this building on the night of the reception at
our standard B&B rates.
If you require more rooms than in the Coach House we also have 6 rooms available in the Mews and up to 6 rooms in the Main Hall
available to book on a B&B basis for the night of your wedding reception. We offer a complimentary Deluxe Room in the Main Hall
for the Bride & Groom on the wedding night.

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
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
Salmon Fishcake - served with homemade tartare sauce,
lemon and watercress
Loch Fyne Smoked Salmon - with prawns, rocket,
pickled cucumber, lemon and mayonnaise
Traditional Prawn Cocktail - Norwegien peeled
prawns on a bed of lettuce with Marie Rose sauce

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

SMALLER WEDDINGS

Roast Loin of Pork - served with seasoned stuffing, apple
sauce, Yorkshire pudding and roast gravy

Between Monday and Thursday we can accommodate more
intimate wedding celebrations for up to 50 guests when a disco/
band with dancing is not required (background music only).
More relaxed, dinner party style events can be held in either
the Stable Lounge (up to 16 on one table or 40 on separate
tables) or in the Ballroom (up to 26 on one table or 50 on
separate tables).

Roast Sirloin of Beef - prime roast sirloin served with
Yorkshire pudding and gravy (£5.00 per person supplement)
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

The minimum charge for the meal is £60 per person and the
room hire charge is £750 in high season, £500 mid season and
£250 low season. This includes place cards, menus and a silver
cake stand if required.

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

Mushroom and Leek Wellington (v) - served with
a light blue cheese sauce

We are also able to hold a civil ceremony in either the Stable
Lounge or Ballroom depending upon which room is being
used for the meal. The cost for this is £500 excluding the
Registrars fees.
Accommodation is available to book as per our usual tariff.

DE S SERTS

Butternut Squash and Blue Cheese Risotto (v) - served
with parmesan shavings

Stable Lounge

Stuffed Peppers (v) (vegan) - with Moroccan vegetable cous
cous, spiced tomato sauce and rocket salad

CO FFE E / T EA & MINTS
£55.00 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

£28.00 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

£28.00 per person

Pork and apple slice

DAINTY SANDWICHES

C ANAPÉS
Optional - to be served during reception
drinks before the meal

Choose from:
Teesdale blue & red onion marmalade tart
Hot roasted salmon mousse & bronze fennel tartlet
Fingers of smoked salmon on cucumber & cream cheese
Mini chipolata sausages in a mint & honey dressing
Chicken Satay
Smoked cheese potato cake with a coarse grain mustard dip

Cucumber and cream cheese on granary bread
Smoked salmon fingers on rye bread
Ham with mustard mayonnaise on sliced brioche
Egg mayonnaise on white bread
Tuna with lemon butter on sourdough bread
Chicken breast with parsley mayonnaise on tomato bread

SCONES
Fruit scone with clotted cream & homemade strawberry jam
Buttered cheese scone

CAKES
Buttered tea loaf

Baby goujons of lemon sole with tartare sauce

Macaroons

Tempura king prawns with a sweet chilli dip

Strawberry tartlet

Duck spring rolls with a plum sauce

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

Coffee cake
Chocolate éclairs
Assorted tea / coffee

£55.00 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

£30.00 per person

£28.00 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 GOLF
A challenging and picturesque 9 hole course set over rolling
pastureland with an abundance of natural features and
hazards. The course is maintained to the highest standards
with fully irrigated USGA specification greens and there is also
a covered driving range for practice. It is ideal for a round of
golf on the morning of the wedding to enjoy some fresh air or
a post wedding day game with golfing family and friends.

HEADLAM SPA
This authentic rural spa is available for residents to enjoy
during their stay and includes a 15m pool, outdoor
hydrotherapy spa, relaxation area, thermal zone and a fully
equipped gym. The spa also offers a selection of therapies
and beauty treatments including massage, facials, manicures,
pedicures and make-up. We can offer a pre-wedding package
to suit your requirements such as a relaxing spa day with your
close friends in the run up to your wedding to discuss and plan
the details of the big day!

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

