A day to remember...
Congratulations on your engagement and thank you for considering Harefield Hall as the
venue for your special day. We offer a bespoke wedding service that enables you to have
your big day exactly how you want it, ensuring no two weddings are alike and giving you
complete freedom in your choice of menu, decor and entertainment.
Set in Nidderdale Valley, an area of outstanding natural beauty, Harefield Hall is nestled
among 28 acres of woodland, offering a tranquil and intimate setting for your wedding.
Whether you want to hold your ceremony here or just the reception, we can tailor to
your specific requirements. We have created many wonderful weddings here at Harefield
Hall and our wedding coordinator will be happy to cater for all your needs, leaving you
free to enjoy the most memorable day of your life.

The perfect setting...
A small, family run business offering a warm and friendly atmosphere, Harefield Hall is set
in 28 acres of woodland in the beautiful surroundings of Nidderdale, North Yorkshire, it’s
clear to see why the Arch Bishop of York used to reside here and is also rumoured to
have belonged to King Henry VIII.
With several different rooms to explore all with their own charm and personality, there is
plenty of space to make your own.
The Hall – A spacious room filled with character, just waiting for your personal touch and
easily divided into smaller rooms for more intimate occasions. The wedding breakfast
takes place in the Hall and with its decorative ceiling, beautiful chandelier and large
windows overlooking the dale, it certainly won’t fail to impress.
The Bar – A cosy and atmospheric area within Harefield Hall, offering an open log fire,
real ales and yet more stunning views across the countryside.
Reception Lounge – A cosy room located adjacent from the Hall, offering a quiet and
comfortable area for you and your guests to relax and reflect on the day.
The Hotel – 14 uniquely decorated rooms available as singles, doubles and twins, most
with wonderful views over Nidderdale, all including a full English breakfast the morning
after, who could resist!
The Honeymoon Suite – A romantic and luxurious Bridal Suite awaits you on your
wedding night, with four poster bed, soft lighting, it is a truly beautiful room to spend
your first night as a married couple.

Exclusively yours...
We never hold more than one wedding on the same day at Harefield Hall, ensuring all of
our attention is on your wedding party.
Exclusive hire gives you the entirety of the venue, including all 14 rooms.
Our Hall is licensed to hold Civil Ceremonies and Partnerships should you wish to have
your whole day here, alternatively you can just hire the venue for your wedding breakfast
and reception.
We are able to accommodate a maximum of 70 guests for the formal wedding breakfast
and up to 200 for the evening reception. We have no minimum number of guests and can
happily cater for a small wedding party for those of you who like to keep things intimate,
just speak to our wedding coordinator about your specific requirements.
We have designed a varied menu that allows you to pick from a selection of starters,
mains and desserts. If you have a specific dish in mind that doesn’t feature on our menu,
please let us know and we can hopefully accommodate this for you. All dietary
requirements can be catered for too, so don’t hesitate to let us know, we can also
provide smaller portions of the main menu for children, or design a new menu just for
them.

The package...
The price of exclusively hiring Harefield Hall varies throughout the seasons, but we never
require a minimum number of guests. The following prices include all of the below for a
24 hour period:
•
•
•
•
•
•
•
•
•

Exclusive use of Harefield Hall, including all 14 bedrooms and gardens for photos
Guidance and Assistance from our dedicated Wedding Coordinator
Complimentary Car Parking for up to 60 vehicles
Complimentary Honeymoon Suite for your Wedding Night
Our Resident DJ and Disco
Use of our Silver Cake Knife
White Table Linen
Hire of the PA
Chair Covers & Sashes in a colour of your choice

In addition to the exclusive hire price would be the wedding breakfast, canapés and
drinks packages. The hotel will be available for the whole day for you and your guests,
check in for rooms is from 2pm, however if you wish to arrange an earlier check in time
please let us know. Preferential rates can be arranged if you or any of your guests wish to
stay the night before the wedding, just ask your wedding coordinator.
April – October Excluding Bank Holidays
Monday – Thursday £3550

Friday – Sunday £4800
November – March

Excluding Bank Holidays, Christmas Day, Boxing Day, New Years Eve and Day
Monday - Thursday - £3,100

Friday – Saturday £4350

The extras...
At Harefield Hall we have various contacts throughout the wedding, events and
entertainment industry, both locally and nationally, and would be more than happy to
arrange any of the following for you at an additional cost:
•
•
•
•
•
•
•

Live Music
Evening Entertainment
Chair Covers
Coloured Table Linen
Floral Arrangements
Photographers
Magician

The ceremony...
Harefield Hall is licensed to hold Civil Ceremonies and Civil Partnerships from £500
offering a beautiful alternative to a registry office. To book your Ceremony at Harefield
Hall, firstly contact our wedding coordinator and check your selected date is free, then
contact the superintendent at Harrogate Registry Office on 01423 506949, where they
will guide you through the booking process.

Wedding Breakfast

Silver option - £37 per head
To Start
Soup of the Day
Duck and Champagne Pate
Duck and Champagne pate served with warm crusty bread rolls
Prawn Cocktail
Dressed on a mixed salad accompanied by a Marie Rose sauce

Mains
Free range Breast of Chicken
In a tarragon sauce with parma-tier potatoes, accompanied by fresh vegetables
Trio of Wild Boar Sausages
Served on a bed of creamy mash with a red wine, red onion & red pepper gravy,
accompanied by fresh vegetables
Vegetarian Option
Chefs’ vegetable lasagne with garlic bread and side salad

Desserts
Chocolate Brownie
New York baked Cheesecake with Raspberry Coulis
Freshly Brewed Coffee and Mints

Wedding Breakfast

Gold option - £57 per head
To Start
Garlic Mushrooms
Button mushrooms in a creamy garlic and stilton sauce topped with crispy bacon
Mediterranean Butterfly King Prawns
Sautéed in a lemon, garlic & fresh ginger butter with red peppers & parsley
Warm Crispy Duck Salad
Shredded Hoisin Duck on a bed of fresh leaves and cucumber with croutons

Mains
Nidderdale Chicken Breast
Stuffed with Wensleydale cheese & dry cured ham, finished with a creamy spring Onion &
chestnut mushroom sauce on a bed of sautéed Potatoes, accompanied by fresh seasonal
vegetables
Salmon Encrote
With spiced tomato & seafood Sauce, served with new potatoes & fresh seasonal vegetables
Slow Braised Lamb Shank
Served on a bed of mashed potato with a red currant Lamb gravy accompanied by fresh
seasonal vegetables
Stuffed Red Pepper
Filled with cous cous & fresh herbs, roasted in garlic & basil olive oil, topped with roasted
Goats Cheese & caramelised red onions

Dessert
Raspberry Crème Brulee with shortbread biscuits
Sticky Toffee Pudding
Chocolate Choux Buns with Crème Patisserie topped with a Rich Chocolate Sauce
Freshly Brewed Coffee and Mints

Wedding Breakfast

Platinum option - £87 per head
To Start
Smoked Duck Fillet
On a bed of mixed leaves, drizzled with a plum glaze & vine ripened cherry tomatoes
Whole Petit Lobster
Accompanied by a white port & ginger sauce, topped and flaked with crab,
almonds & marinated prawns
Chicken Fillet Ceasar Salad

Mains
Fillet of Beef Wellington
With a Madeira jus, accompanied by dauphinoise potato & vegetables
Wild Salmon Encrote
With Champagne, prawn & lobster bisque, served with new potatoes & vegetables
Fresh Chicken Breast
Wrapped in Parma ham with asparagus, accompanied by basil mash
& a Champagne Sauce
Wild Mushroom Stroganoff
Wild mushroom stroganoff with a herb crumb topping, accompanied by
creamy mashed potato

Desserts
Mini Chocolate Fondue
Strawberries, Marshmallows & Shortbread with molten Belgium chocolate sauce for dipping
Citrus Lemon Tart
Drizzled with Raspberry Couli
Trio of Desserts
Chocolate Brownie, Mini Pavlova, & Creme Brulee

Canapés
Cold
Shot Glass Prawns
Feta, Cherry Tomato & Basil Skewers
Duck Pate on Melba toast, topped with Whisky Marmalade
Goats Cheese & Caramelised Onion Tartlets
Smoked Salmon & Cream Cheese Bruschetta
Melon & Parma Ham

Hot
Sausage Rolls filled with Apple Sauce and Salsa
Mini Jacket Potatoes with Cream Cheese and Bacon Bits
King Prawns in a Sweet Chilli Sauce
Filo Parcels filled with Brie and Redcurrant Sauce
Duck Spring Rolls
Breaded Scampi & Tartar Sauce

£6 per person based on 4 canapés each. Additional canapés £1 per item.
All the above are Homemade, with only the finest local produce used.

Drinks Packages
Silver
Reception Drink of Bucks Fizz or
Lemonade
Half a bottle of House Red/White/Rose Wine per person
Toast Drink of Sparkling Wine
£17.50 per person

Gold
Reception Drink of Prosecco or Pimms No 1
Half a bottle of House Red/White/Rose Wine per person
Toast Drink of Prosecco
£22.50 per person

Platinum
Reception Drink of Harefield’s Signature Champagne Cocktail
Half a bottle House Red/White/Rose Wine per person
Toast Drink of Champagne
£26.50 per person

Evening Menu
Package 1
Bacon Sandwiches
Sausage Sandwiches
Vegetarian Burger Sandwiches
£6.95 per person
Include Homemade Hand cut Chips for £8.95 per person

Package 2
Harefield BuffetFree Range Chicken Caesar Wraps
Salmon and Cream Cheese Bruschetta
Mini Goats Cheese and Caramelised Red Onion Tartlets
Selection of Local Roast Meats
Mini Jackets with Cream Cheese and Bacon Bits
Hot King Prawns in a Sweet Chilli Sauce
Homemade Potato Wedges
Homemade Butchers Sausage Rolls with Apple Sauce
Mini Cupcakes
£17.95 per person

Package 3
Hog Roast Style
Joint of Pork, slowly cooked in the oven and Carved in front of Guests
Served in a Bap with Apple Sauce, Stuffing and Crackling
Served with Hand cut Chips & Fresh Salad
£12.50 per head

Package 4
Pizza Buffet
A choice of three pizzas, accompanied by dressings & dips
3 cheese, pepperoni, meat feast, chicken fajita, ham & pineapple, vegi supreme.
£9.95 per person

How to Contact Us...

