








CHOOSE YOUR SETTING...

The Vavasour

The Vavasour Suite with its private bar is our largest room
and would be ideal for your civil ceremony or partnership
followed by your wedding breakfast and evening
reception.

— Licensed for Civil Ceremonies and Partnerships
- Maximum 100 people for the wedding breakfast

— Maximum 120 guests in the evening

The Wharfedale

Located at the front of the hotel with views over the
Wharfe valley. The Wharfedale room is ideal for parties of
up to 20 people for both a civil ceremony and wedding
breakfast.

— Wedding Breakfast maximum 20 people

— Licensed to host a civil ceremony for up to 20 people
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PACKAGES...

THE ENCHANTED PACKAGE

— Red carpet arrival
— Glass of Pimms or Sparkling wine reception drink

— Three course set menu — served with tea, coffee and
Yorkshire fudge

— Half a bottle of house wine with the wedding breakfast
per person

— Glass of sparking wine to toast the Bride and Groom

— Cake stand and knife

— White table linen and white napkins

— A member of our team to act as toastmaster on the day
- Evening buffet

- Overnight accommodation for the Bride and Groom
with breakfast in a deluxe room

— Menu tasting for the Bride and Groom

— Room hire of the Vavasour for the wedding breakfast
and evening reception

£99 per person - for weddings taking place in 2012
£103 per person - for weddings taking place in 2013

4 WOOD HALL HOTEL & SPA

THE CUPID PACKAGE

- Red carpet arrival

— 2 glasses of Pimms or Sparkling wine reception drink

— Canapes - your choice 5 varieties

— Four course set menu - served with tea, coffee and
Yorkshire fudge

— 2/3 bottle of house wine with the wedding breakfast
per person

— Glass of champagne to toast the Bride and Groom

— Cake stand and knife

— White table linen and white napkins

— A member of our team to act as toastmaster on the day
- Evening buffet

— Overnight accommodation for the Bride and Groom
with breakfast in a deluxe room

- Menu tasting for the Bride and Groom

— Room hire of the Vavasour for the wedding breakfast
and evening reception

£125 per person - for weddings taking place in 2012

£130 per person - for weddings taking place in 2013



MINIMUM NUMBERS...

Jan Feb Mar  Apr May
Friday 60 60 60 70 70
Saturday 60 70 70 80 80

Sunday - Thursday 50 50 50 60 60

Jun Jul Aug  Sep Oct Nov Dec

80 80 80 70 60 60 60
80 80 80 80 70 70 70
60 60 60 60 50 50 50

Minimum numbers apply to the number of adults. Maximum numbers for the wedding breakfast are 100 people

MINIMUM BEDROOM REQUIREMENTS...

A minimum number of bedrooms are required to be taken
by the wedding party on the evening of the wedding.

Bed and breakfast rates start from £150 Friday and Saturday
and £125 Sunday to Thursday.

CHILDREN'S PACKAGES...

We offer a healthy and tasty menu for children or
alternatively children under 12 can have a half a portion of
the wedding breakfast.

WHAT HAPPENS NEXT...

One of our experienced wedding co-ordinators will help you
to plan your day from beginning to end.

Once you have confirmed the date, your wedding co-ordinator
will send you two contracts, which will contain the basic details
as it is a work in progress. The contract will give you an idea of
timings and information the hotel requires.

When you have signed and returned the contract with

the deposit requested, your wedding has started. As your
day approaches we will assist with the selection of menus,
drinks and those all important touches to make the day run
smoothly. Each time you have a conversation or a meeting
with us, your details will be updated until it fulfils every wish
for your perfect wedding day.

All prices include VAT at 20% and may be subject to change.

Please contact a co-ordinator to discuss the minimum
bedroom requirements applicable to your preferred date.

STAY AN EXTRA NIGHT...

Continue your celebrations with an extra night. Stay either
the night before or the night after the wedding and receive
a special rate of £130 bed and breakfast. Please note, check-
in is from 3pm for overnight guests.

SPA TREATMENTS...

Our luxurious spa is the perfect place to get ready for your
occasion. In preperation for your big day, de-stress with a
series of treatments or unwind with a relaxing massage.

On the morning indulge with a luxury manicure and bridal
make-up. It is also a great place for your overnight guests to
rejuvenate after the wedding.

Features includes:

— Treatment rooms

— Manicure area

- Swimming pool

— Steam room

— Spa pool

Fully equipped gymnasium

Please contact our spa team to discuss treatments, packages

and to make your bookings before the day.
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WINE AND DINE...

CANAPE SELECTION
Hot

Crab and Sweetcorn Tart

Seaton Cross Goats' Cheese Rarebit
Anchovies and Parmesan Tranche
Roasted Provencal Vegetables and Pesto

Mini Yorkshire Pudding with Roast Beef and Onion
(£1 supplement)

FIRST COURSE

Soup
(all soups can also be taken as an interlude course at a
supplement of £5 per person)

Cream of Cauliflower, Blue Cheese Fritters (v)

Creamed Leek and Potato Soup, Chives, Creme Fraiche (v)
Roast Plum Tomato, Red Pepper & Basil (v)

Veloute of Butternut Squash, Toasted Seeds, Sage Cream (v)
Roast Parsnip, Apple Puree, Rosemary Oil (v)

Wild Mushroom & Cepe Veloute, Truffle Creme Fraiche (v)
Cream of Mushroom & Madeira, Tarragon Creme Fraiche (v)

MAIN COURSE

Rack of Dales Lamb, Ratatouille Style Vegetable, Saffron
Pomme Puree (£5 supplement)

Pork Cullet, Alsace Cabbage, Fondant Potato, Wood Hall
Honey Roast Apple

Fillet of Beef, Roesti, Wild Mushrooms, Madeira Parsnip
Puree (£7.50 supplement)

Fillet of Salmon, Crushed New Potato, Spinach,
Hollandaise

Supreme of Cornfed Chicken, Dauphinoise, Mushroom
and Bean Fricassee, Port Sauce

Breast of Duck, Pak Choi, Caramelized Sweet and Sour
Ratte Potato
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Cold

Smoked Salmon, Rye, Pickled Cucumber
Beetroot Carpaccio, Feta, Rocket

Mrs Bells Blue Cheese. Tomato, Grape Dressing
Confit Duck and Orange

If your package includes canapes please select 5 choices

Add canapes to your package £7.50 per person

C

old

Oak Smoked Salmon, Osietra Caviar Creme Fraiche,
Garden Leaves

Pressing of Harome Chicken, Wild Mushrooms, Madeira
Dressing

Goats' Cheese, Plum Tomato, Artichoke Terrine, Pesto Dressing
Smoked Duck, Waldorf Salad, Apple Dressing
Galia Melon, Berry Salad, Vanilla Syrup (v)

Braised Ham Hock Terrine, Spiced Pineapple Chutney,
Parsley Oil

Hot

Seasonal Mushrooms, Fennel Toast, Truffle Oil, Parmesan (v)
Warm Duck Confit and Bacon Salad, Oriental Dressing
(£2 supplement)

Smoked Haddock and Goats' Cheese Fishcake,
Watercress, Lemon Dressing

Yorkshire Pudding, Caramelised Red Onion Gravy (v)

Roast Sirloin of Yorkshire Beef, Roast Root Vegetables,
Chateau Potato, Yorkshire Pudding

Rump of Lamb, Olive Mash, Braised Green Lentils, French
Beans

Fillet of Sea Bass, Anna Potato, Fennel Sauerkraut, Brown
Shrimp, Butter Dressing

Goats' Cheese, Shallot and Oregano Tart, Watercress Salad (V)
Open Lasagne of Asparagus, Wild Mushrooms, Artichoke,
Parmesan Crust (V)

Mrs Bells Blue Cheese, Penne Pasta, Sauteed Chestnut
Mushrooms (V)



DESSERT
— Chocolate Truffle Tart, Mango Sorbet

Seasonal Berries, Champagne Sabayon, Vanilla Ice Cream
Available May to September (£3 supplement)

Baked White Chocolate Custard, Plum Compote

— Rhubarb Frangipane Tart, Cinnamon Ice Cream

Raspberry Creme Brulee, White Chocolate Ice Cream
— Vanilla Cheesecake, Fruit Compote

CHEESE

Wensleydale, Brie, Yorkshire Blue, Yorkshire Biscuits, Chutney

£30 per table

WINE LIST

Traditional Puddings
— Apple and Rhubarb Crumble, Vanilla Ice Cream or Custard

— Marmalade Bread and Butter Pudding, Orange Curd Ice
Cream or Custard

Caramelised Rice Pudding, Prunes, Armagnac
— Jam Rolly Polly, Vanilla Ice Cream or Custard

Sticky Toffee Pudding, Vanilla Ice Cream or Custard

Our wine list brings together the best of both worlds. Fresh, fruity and light wines from new world vineyards. Smooth,
subtle and rich wines from the old world chateaux. We have an extensive wine cellar with over 150 wines.

EVENING BUFFET...

Finger Buffet

- Tomato, Mozzarella, Basil Salad

— Mixed Leaf Salad

— Potato and Spring Onion Salad

— Rosemary Roasted New Potatoes

- Coleslaw

— Tomato and Pesto Mini Tartlets

— Yorkshire Rarebit on Toast

- Crostini of Goats' Cheese and Pepper

— Mini Jacket Potato, Creme Fraiche, Chives
- Spring Rolls, Dipping Sauce

— Smoked Salmon, Mascarpone, Tomato Filo Tart

— Mini Smoked Haddock and Goats' Cheese Fishcake,
Tartar Sauce

— BBQ Spare Ribs

- Homemade Pork and Black Pudding Sausage Rolls,
Tomato Relish

— Chicken Brochettes, Lemon, Honey and Thyme Glaze
— Selection of Sandwiches
— Selection of Tortilla Wraps

Select 7 items for your party. Minimum 80% catering
required when part of an evening reception.

Extras guests to the evening reception are charged at
£20.00 per person

Hot Sandwiches and Fries
— Yorkshire Beef
— Pork and Apple

Bacon and Brie

— Cumberland Sausage

— Croque Monsieur

— Mushroom, Mozzarella, Pesto

Wensleydale and Tomato

Choose two options. Minimum 80% catering required
when part of an evening reception

Extra guests to the evening reception are charged at
£15 per person

Pie & Peas

— Chicken, Leek and Ham

— Dales Lamb Shepherd's Pie

— Steak, Ale and Mushroom - £3.00 per person supplement
— East Coast Fish Pie

All served with hand cut fries.

Select one pie for your party, a vegetarian option will also
be available.

Extra guests to the evening reception are charged at
£17.50 per person
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