Wedding Breakfast Menus
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Please select the same starter & one main course for everyone, and two desserts that they can
choose from on the day. If any of your guests dislike your choice we will offer them an
alternative. We also need to know in advance individual dietary requirements in advance.
(for example vegetarian—gluten free—vegan)

MENU A
3 courses £27.95 4 courses £29.45

FANNED MELON
Thinly sliced Galia type melon, served chilled with mixed berries & blackcurrant sorbet
PRAWN COCKTAIL
Norwegian prawns garnished with salad & topped with Marie rose sauce
MUSHROOM BRUSCHETTA
French garlic toast, topped with sautéed mushrooms and a poached egg, served with a garlic mayonnaise
sauce. (v) (can be made gf please ask)
VEGETABLE SPRING ROLLS
Deep fried and served with Hoi Sin dipping sauce (v)
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HOME MADE SOUP OF THE DAY
Made from the finest local produce, served with a roll & butter.
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ROAST BEEF
ROAST LEG OF LAMB MINTED PEARS
ROAST LEG OF PORK, SAGE AND ONION STUFFING & APPLE SAUCE
All meats are traditionally roasted, hand carved and served with Yorkshire pudding & gravy.
HERB CRUSTED COD
Fillet of cod oven roasted topped with a lemon & chive crust served with a light lemon sauce
NUTLESS ROAST
On creamy mash with Yorkshire Pudding & vegetarian gravy (V)

All served with a selection of fresh seasonal vegetables
MUSHROOM STROGANOFF
Fresh mushrooms, flamed in brandy and cooked in a creamy white wine sauce with onions, assorted pep-
pers and a little paprika, served with rice. (v)
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Fresh Cream Trifle -- Strawberry Cheesecake -- Fresh Fruit Salad -- Cream Filled Profiteroles With

Chocolate Sauce -- Meringue Nests Filled With Fruit & Cream -- Chocolate & Honeycomb Cheesecake
-- Hot Sticky Toffee Pudding With Butterscotch Sauce & Ice Cream --
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Black Filter Coffee, Served With Cream
Or Tea Served With Milk.
After Dinner Chocolates.



Wedding Breakfast Menus

Please select the same starter & one main course for everyone, and two desserts that they can
choose from on the day. If any of your guests dislike your choice we will offer them an
alternative. We also need to know in advance individual dietary requirements in advance.
(for example vegetarian—gluten free—vegan)

MENUB
£27.55

HOME MADE SOUP OF THE DAY,
Made from the finest local produce& served with roll & butter.
MELON, STRAWBERRY AND GINGER SUNDAE,
Pieces of melon with sliced strawberries, sprinkled with ginger crumbs, topped
with a diced stem ginger syrup yoghurt.
FRUIT JUICE,
Orange or applet juice served chilled.
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ROAST TURKEY
Fresh turkey breast served with, chipolata sausage, sage & onion stuffing .
ROAST LOIN OF PORK
With sage & onion stuffing and apple sauce

All meats are traditionally roasted, hand carved, served with a selection of fresh
seasonal  vegetables, Yorkshire pudding & gravy

MUSHROOM STROGANOFF
Fresh mushrooms, flamed in brandy and cooked in a creamy white wine sauce
with onions and assorted peppers, served with rice.(v)
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Home Made Sherry Trifle -- Home Made Cheesecake -- -- Brandy Snap Bas-
kets Filled With Fresh Fruit -- All Served With Fresh Cream.
Home Baked Apple Crumble With Custard
<S>>SO
Black Filter Coffee, Served With Cream Or Tea Served With Milk.
After Dinner Chocolates



Wedding Breakfast Menus

Please select the same starter & one main course for everyone, and two desserts that they can
choose from on the day. If any of your guests dislike your choice we will offer them an
alternative. We also need to know in advance individual dietary requirements in advance.
(for example vegetarian—gluten free—vegan)

MENU C
£26.25

HOME MADE SOUP OF THE DAY,
Made from the finest local ingredients & served with roll & butter.
FRUIT JUICE
Orange or apple juice, served chilled.
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ROAST CHICKEN BREAST
Served off the bone with sage & onion stuffing, Yorkshire pudding and gravy
CHICKEN SUPREME
Boneless & skinless coated with an onion & mushroom white wine sauce
ITALIAN CHICKEN
Boneless & skinless, topped with an ltalian tomato sauce, topped with melted mozzarella cheese
and served on a bed of pasta.

MUSHROOM STROGANOFF
Fresh mushrooms, flamed in brandy and cooked in a creamy white wine sauce with onions and
assorted peppers, served with rice (v)

All Served With A Selection Of Fresh Seasonal Vegetables.
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Cream Filled Profiteroles With Chocolate Sauce
Home Made Sherry Trifle.
Apple Crumble With Custard.
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Black Filter Coffee, Served With Cream
Or Tea Served With Milk.



Wedding Breakfast Menus

Please select the same starter & one main course for everyone, and two desserts that they can
choose from on the day. If any of your guests dislike your choice we will offer them an
alternative. We also need to know in advance individual dietary requirements in advance.
(for example vegetarian—gluten free—vegan)

BUFFET MENUD
£34.00

CORNETS OF SMOKED SALMON & PRAWNS
Norwegian prawns wrapped in Scottish smoked salmon, garnished with salad &
served with prawn sauce.

MELON HARDWICKE HALL
Melon with orange segments, pieces of kiwi1 fruit, pineapple, grapes etc. drizzled
with strawberry coulis.

YOUR MAIN COURSE BUFFET WILL INCLUDE THE FOLLOWING:-

Dressed Ribs Of Beef * Cold Roast Duckling * Dressed Leg Of Pork * Cold
Roast Chicken * Cold Mint Glazed Lamb Chops
Decorated Scotch Salmon * Smoked Mackerel * Dressed Crab *
Selected Crayfish * Assorted Pies *Assorted Quiches

Potato Salad * Coleslaw Salad * Assorted Rice Salads * Waldorf Salad * Assorted
Green Salads * Garlic Bread *
Hot Boiled Buttered Potatoes

SELECTION OF HOME MADE DESSERTS

To include some of your favourites from our cold table served with lashings of fresh
cream.

Black Filter Coffee, Served With Cream
Or Tea Served With Milk.
After Dinner Chocolates.



AFTERNOON TEA

This is an option that is mainly used for an afternoon only celebration
Available Sunday to Friday from 2.00pm

Available in a sweet or
savoury option it has
proved very popular
with the over 30s Bride

Comes with endless tea
or coffee

Perfect with a glass or
two of perfectly chilled
Prosecco

Prices start from £19.95 for the stand plus whatever drinks you may wish to add.

AFTERNOON TEA SAVOURY
(Minimum 8 guests)

Assorted Sandwiches served in mixed bread
Chicken Mayo,
Cold Roast Beef or Ham
Cheese Savoury
Cucumber & Cream Cheese
Ham Leek & Bacon Scone
With butter & chutney
Vs Pork Pie
Finger of Quiche
Square of Corned Beef Pie
Cheese Biscuits topped with various cheeses
& onion marmalade

Tea & Coffee

Most dietary requirements can be catered for—please ask

AFTERNOON TEA TRADITIONAL
Assorted Sandwiches served in mixed bread

Chicken Mayo,

Cold Roast Beef or Ham
Cheese Savoury

Cucumber & Cream Cheese

Fruit Scone With Jam & Cream
Lemon Drizzle Cake

Mini Triﬂe/Chee§ecake

Mini Chocolate Eclair

Individual Fresh Cream Meringue

Tea & Coffee

Most dietary requirements can be catered for—please ask



Drinks Packages

Now that you have said ‘I do’, pop the cork to celebrate!
Choose one of our Drinks Packages or make
up your own with a selection of cocktails, bottled beers and wines to match
your chosen menu.

Drinks package 1 - £13.75 per person

One glass of Bucks Fizz or Orange Juice on arrival
One glass of House Wine during the Wedding Breakfast
One glass of Sparkling Wine for the Toast

Drinks package 2 - £14.75 per person

One glass of Whisky, Sherry Or Orange juice on arrival
One glass of House Wine during the Wedding Breakfast
One glass of Sparkling Wine for the Toast

Drinks package 3 - £15.25 per person

One bottle of Beer or Lager, Glass of Wine or Orange juice on arrival
One glass of House Wine during the Wedding Breakfast
One glass of Sparkling Wine for the Toast

Drinks package 4 - £16.95 per person

One glass of Pimms, Bottle of Lager or Glass of Orange juice on arrival
One glass of House Wine during the Wedding Breakfast
One glass of Sparkling Wine for the Toast

Children’s Drinks Package £6.85
Orange or Blackcurrant juice on arrival
One glass of lemonade during the wedding breakfast
One glass of Sparkling Apple juice for the Toast.

For an extra £3.00 per person upgrade your reception drink to a cocktail,
choose from Porn Star Martini, Espresso Martini,
Classic or Mixed Berry Mojitos.
Or a Premium Gin with your choice of
Tonic or Flavored Soda




Canapés

After your civil ceremony or on arrival from the church, treat your guests to a
selection of delicious canapés, perfect to serve alongside your reception drinks.

Your choice of 3 canapés - £4.95 per person or 6 canapés £6.95

Savoury Selection:
Mozzarella filled sautéed baby mushrooms
Pesto & Tomato Filo Pastry Pin Wheels
Pate with red onion marmalade croutons
Mini Yorkshire Puddings filled with Roast beef & horseradish
Blinis with Cream Cheese & Lemon Chive Prawns
Blinis with Cucumber & Cream Cheese
Mini Cheese Scone with Tomato Chutney
Sweet Chili Chicken mini crepes
Cheese & Tomato Rounds with a Roasted Garlic Mayonnaise
Mini Savoury Profiteroles filled with bacon & cream cheese drizzled
with hollandaise sauce
Roasted Leeks & Blue Cheese Tarts
Sticky Chicken Skewers

Sweet Selection:
Caramel & Chocolate Mini1 Profiteroles
Mini Raspberry Scones with Jam & Cream

Bar Canapé Platters £25.00
(One platter is suitable for up to 10 guests)

Sticky Sausages, Cheese Straws, Hummus, Carrot & Cucumber Sticks,
Salted Nuts, Bread Sticks, Crisps & Dips
Vegetable Spring Rolls Hoi Sin Sauce



Evening Buffet Menus

As the formal part of your wedding day is complete, it’s time to let your hair down and
dance the night away with your family and friends. Keep the energy levels up throughout the
night with your favorite feasts from our special Evening only menus

All Things British £14.95

Mini Fish & Chips
Mini Burgers with Tomato Relish
Selection of Cut Pork Pies & Quiches
Selection of Open Sandwiches
English Garden Salad

All Things American £14.95

Giant Hotdogs loaded with Onions & Mustard
Mini Cheese Burgers with Tomato Relish
Southern Fried Chicken
Hot Buttered Corn on the cobs
Marshmallow & Strawberry skewers, drizzled
With Chocolate

Finger Buffet £14.95

Selection of Open Sandwiches
Home made Quiches, Sausage rolls, Corned Beef Pie,
Cheese & Tomato Pizza, Crisps.
Seasoned Hot Potato Wedges with garlic mayonnaise
or tomato & basil dip

Added Extas

Why not add one of your favorites
£2.65 per portion minimum of 10 of any one

Home baked Pizzas with Selection of Toppings
Mini Chicken Parmesans
Vegetable Spring Rolls with Hoi Sin Sauce
Chicken Skewers with Plumb Sauce
Butterfly Breaded Prawns

Cheese Wheel Wedding Cake - then use it on your
evening buffet with hot bread roll selection, biscuits

& chutneys

Hot Fork Buffet £14.95 per portion

With Rice How it is served !
Chicken Stroganoff ~ Dishes come in portions of 10
Vegetable Stroganoff - Please choose a minimum of
Chicken Curry 3 & a maximum of 5 from this
Chilli Beef menu along with any of the
extras listed below.
With Pasta

Lasagne (can be vegi)
Carbonara Penne

EXTRAS
Arabiatta Penne

With Meatballs ~ Garlic Bread - 99p
Garlic Bread with Cheese £1.20
) Naan Bread £1 Onion Bhagi £1
With Potato ) Jacket Potato with Coleslaw
Bangers & Mash with ot
Onion Gravy Loaded Wedges with Soured
Cottage Pie Cream, Bacon & Cheese
Beef Hot Pot

£3.55

Hot Roast Baguettes £13.75

Choose 2 of your favourite fillings — carved by
hand and served inside a freshly baked baguette
Or Soft Buns.

Roast Pork - Sage & Onion Stuffing & Apple sauce
Roast Turkey - Stuffing and Cranberry Sauce
Honey Glazed Ham - Wholegrain mustard Sauce
Roast Beef - Horseradish Sauce & Gravy (£1.00 extra)

Served with Roast Potatoes or Seasoned Potato Wedges,
Coleslaw or Mixed Salad leaves with Tomato & Onion

Hot Bacon Butties or Giant Hot Dogs £9.95

Soft Baps with Bacon or Vegan Burger or Giant
Hotdogs with Onions & Mustard
With Seasoned Hot Potato Wedges,

Evening Desserts

Why not add some sweet things to your menu £4.75 per portion if you would like to mix and match or £30 for a
whole 10-14 portion dessert the choice is yours
Choose from Cheesecake, Chocolate Fudge Cake, Home-made Trifle,
Lemon Meringue Pie, Chocolate Profiteroles, Strawberry Pavlova,

If there is a particular dessert that you would like our chef’s would be more than happy to make for you.




BBQ Menus

(Available April to September)

Choose one of the following BBQs for all guests

Garden BBO A £19.95
Flavoured Chicken Pieces
Homemade Beef-burger with or without cheese
Cumberland Sausage
Homemade Coleslaw - Chef’s House Salad
Roast Potatoes or Wedges
Soft Bread Roll

Vegetarian/Vegan Options Available

Garden BBQ B £24.95
40z Steak - Cumberland Sausage,
Homemade Beef/Cheeseburger - Flavoured Chicken
Pieces, /Fried Onions
Homemade Coleslaw - Chef’s House Salad
Baked or Roast Potatoes,
Soft Bread Roll

Desserts
Why not add some sweet things to your menu £5.75 per portion if you
would like to choose any 3 from below.

Choose from Cheesecake, Chocolate Fudge Cake, Home-made Trifle,
Lemon Meringue Pie, Chocolate Profiteroles, Strawberry Pavlova,






TERMS AND CONDITIONS

1. Provisional bookings may be made and will be held for up to seven days (this allows time for you to confirm other arrangements, church
registrar etc) During that time a fee of £500 must be paid to hold your date. This Fee will be used as a bond and will not be returned until
after the event provided all terms & conditions have been adhered to. The fee is not refunded if the event is cancelled — it is not transferable.
Six months after making your initial payment a further fee of £500.00 .must be paid. This will be deducted from your final bill but will not
refunded or transferred if your event is cancelled. Further payments may be made during the weeks/months prior to you event. These
amounts will be refunded in event of a cancellation provided all terms & conditions have been met

Room hire charges. For Afternoon & Evening Receptions
Only one charge applies and this is based on the number of ADULT GUESTS
attending the afternoon reception. Calculated on a sliding scale as follows :-
80 guests or more £200.00........ 70/80 guests £250.00
60/70 guests £300........ 50/60 guests £350.00
40/50 guests £375 ....... less than 40 guests £400.00

Day and/or Evening receptions require a menu option for BOTH events.
Where only 1 menu option is chosen a £500.00 supplement charge will apply.

Daytime only functions/wedding receptions should be finished by 17.00hrs
2. Should you have to cancel all or part of your booking a charge will be made calculated on the estimated full amount, as a percentage of the
provisional numbers given and the expected bar sales. More than 12 months notice — no charge. 12/6 months notice 30%. 6/3 months notice
50%. 3 months/day 100%. All cancelations are required in writing. All deposits/payments made so far remain non-transferable and non-
refundable.

3. No alcohol or food may be brought into the hotel or grounds by you or any of your guests. Failure to adhere to this will incur the loss of
your £500 bond - we do not operate a corkage system.

4. Children must be properly supervised and parents/client are responsible for ensuring that no under age drinking takes place. Children
should stay with the guests in the function room or gardens. They should not be allowed to play in public areas. No ball games are allowed in
the gardens. (remember that the car park is between the hotel and the gardens. Please be careful!)

5. Details of your requirements to be given 4 weeks prior and the final payment made. Final adjustment to numbers 14 days prior to event

6. The menu chosen must be provided for all guests with the exception of under 2s. Under 12s are charged at half price. Vegetarian options
are available upon request. You must inform the hotel if any guests have food allergies i.e. nuts, dairy, wheat etc.

7. Hardwicke Hall Manor Hotel will not be responsible should it become necessary to cancel your function/wedding for reasons beyond its
control.

8. Only the Hotel’s Chair cover & Backdrop packages etc. May be used

9. If a disco is required the resident DJ must be used for all occasions. Booking a band will reduce your guest numbers,

10. Check with the hotel management before booking ANY outside entertainment/artist.

11. A table plan and/or place cards must be given for all formal meals.

12. As this is a private function the host/hostess (bride & groom, parents or organiser) are responsible both personally and
financially for their guest’s actions. Should your guests be found to bring their own alcohol into Hardwicke Hall Manor the host/

hostess WILL LOSE their Bond and may be charged by the measure price.

13. Non Payment of Wedding guest Bedrooms, booked by the Bridal party, will be deducted from the deposit and remain the responsibility
of the person(s) making the original booking

14. Deposits, less any outstanding balance, will be returned 7 days after your function

15. All events finish at midnight and all non residents must vacated the premises by 12.30am at the latest. Failure to do so will incur further
charges.

16. Prices charged will be those current at the time of the event

17. All menus & prices are subject to change without notice

18. By paying the deposit you agree to the above Terms and Conditions, which may be subject to change without notice.

Please Sign & return with the deposit payment

I confirm that I have read and understand the terms & conditions as set out above




OUR GUIDE TO YOUR CIVIL CEREMONY

Hardwicke Hall Manor Hotel is licensed for Civil Marriages and Partnership Ceremonies

1. Check with the Hotel that your preferred dates are available. Provisional bookings are held for seven days without a deposit.
2. Contact the Register Office to check that your chosen day and time is available. Provisional bookings can be made but the Registrar can only
confirm the booking TWELVE months in advance.

The Register Office Contact Address & Telephone No:-.
Principal Registration Officer
Mount Oswald
Durham City
Telephone 03000 266000

3. Pay the confirmation deposit.
"ROOMS AVAILABLE FOR YOUR CEREMONY

THE BISTRO Suitable for up to 30 guests.
THE GOLDEN ROOM OR FUNCTION SUITE Suitable for between 20 and 120 guests.

ROOM SET UP CHARGE FOR AN INSIDE CIVIL CEREMONY IS £200.00
CHARGE FOR YOUR CEREMONY IN THE GARDENS IS £275.00
THIS INCLUDES:

A. Hotel Licence fee
B. Room set up (not including chair covers)
C. Use of the gardens for your photographs
D. Changing room for the bride prior to the ceremony.
E. Duty Manager to coordinate your ceremony and play your music.

THE CEREMONY
Your Civil Ceremony must not be religious in any way. Non-religious music and readings (ie: poetry etc) are allowed
Four pieces of music are Required and all content must be approved by the Registration service Before the Ceremony
1 Track for the Bride to walk in to
2 tracks to be played while signing the register
1 Track to be played for the Bride & Groom walking out

If you would like your music to be played before the Ceremony please put your tracks on a separate disc.

EATING, DRINKING AND SMOKING.
Alcohol and Food are not allowed in the Ceremony room one hour prior or during the ceremony.

TIMING ON THE DAY
The Groom and all the guests MUST arrive at Hardwicke Hall Manor fifteen minutes before the time of the ceremony.
The whole party should assemble in their chosen room before the Bride arrives so that the ceremony can take place on time.

CHILDREN
Children are welcome, but must be supervised..

REGISTRATION FEES
It is the responsibility of the persons being married to pay, in advance, the registrar direct.
These are in addition and separate to any of the Hotel charges.

The Civil Wedding /Partnerships fees are payable to the Register office direct - these
Should be checked with the Durham office.

For Durham approved premises in 2026, expect fees higher than the Register Office,
potentially starting around £560 for weekdays and £610 for weekends,
plus a £50 booking fee for your ceremony
and separate fees for giving notice.

Monday — Thursday
Friday—Sunday

Public Holiday Weekend (Saturday, Sunday and Monday) may be more !
Notice Fees - £70.00 Booking fee £40.00

(REGISTRAR FEES CORRECT AT THE TIME OF PRINTING & MAY BE SUBJECT TO CHANGE)



Finishing Touches The extra’s that make your wedding that little bit special and unique.

Full Starlight Package - Price £500.00
To include up to 10 centre pieces
Choose from -
Art deco led lights
50cm Large led Martini Glass
Vintage Bird cage with led candles
Round vase with clear glass stones and up lighters
Candelabras
Lanterns with Led Candles

Starlight Backdrop Curtain £275.00
Top Table Starlight Skirting £200.00
Starlight Table Centre Piece From £20.00

Chair Cover & Sash colour of your choice £4.00 Per Chair Fitted CHEESE WHEEL WEDDING CAKE
A FRACTION OF THE COST OF A TRADITIONAL WEDDING

Post Box £35.00 . Cake Base £20.00 CAKE - THEN USE IT ON THE NIGHT BUFFET WITH FRESHLY
with complimentary cake knife hire. BAKED BREAD AND ASSORTED BISCUITS AND CHUTNEY

Colour Changing Led Candy Cart — £50.00
To include up to 10
Glass Sweet Jars and scoops
( All you need are the sweets!)

8 Bottle Beer
Bucket — from
£25.00

Prices start from £130
Then use it on the night buffet

Fireworks From £599
Why not start your evening entertainment of with something truly amazing and unique to yourselves all
—  our fireworks can be colour co-ordinated and themed, even to music of your choice, with high impact and
even where you both are able to push the plunger to start your fireworks. ( Please ask for details)

Champagne/Prosecco Fountain
Photo Booths with a Difference!! From £499
From camper vans to Black & White London cabs
To Austin minis from the Italian Job,
A Red Telephone Box. Only Fools & Horses Reli-
ant Robin, Wild West Stage Coach
( With many more please ask for details all include
props themed prints unlimited photos and compli-
mentary photo album) ( Please ask for details)

£25.00 to Hire plus however
many bottles you want to put in.
Can also be used for some
cock- — n  ails

Disco Cost is £250 7.00pm — Midnight

SIX PINT BEER
TOWER Also
From £25.00 Entertainment from bands, male & female vocalists
Choose your favourite duos and vintage - Please ask for details
Draught & let your

guests help them-
selves—every one

I = .
wants to be a barman !! . Why not choose to have our ice cream

cart with a selection of up to 9 different
flavours of ice creams along with cones,
wafers, toppings and whipped cream.




ACCOMMODATION

Room Types
All available to see on our web—www.hardwickehallmanor.co.uk
There are no rooms on the ground floor.

Room 1 Twin or Double
Room 2 Double
Room 3 Double or Twin
Room 4 Double
Room 5 Double

Rooms 1-5 are towards the back of the house and overlook the service yard.
Some rooms only have shower ensuite. £110.00 as a Single & £120.00 as a
Double All rates include breakfast

Tell your guests to book direct—we can always beat the online price

Room 6 Double or Twin

Room 7 Four Poster Room - £150.00

Room 8 Four Poster Room -£150.00

Room 9 Family of 4 (Double & 2 singles or 4 singles)

Room 10 Double or Twin

Room 11 Double

Room 12 Family up to 5 - double & bunks 1 on top & 2 on bottom
Room 14 Double or Twin

Room 15 Double

Room 16 Bridal Suite - £170.00

Rooms 6,7,8,9,12,14,15 & 16 Overlook the gardens
Rooms 10 &11 are on the 2™ floor along with rooms 8 & 9

£120.00 as a Single & £130.00 as a Double —
Family rooms + £10.00 per child.
All rates include breakfast — We do NOT have a Night Porter or A Lift.



