
Wedding Menu

ROMANTIC          ELEGANT          FUN



At Beamish Hall we believe good food is the way to anyone’s heart!
With an amazing range of  wedding food available, our talented chefs ensure

it’s the most memorable meal you could wish for. Using only the finest
ingredients freshly prepared from local sources.

Whether you’d like to keep things traditional with a wedding breakfast
served with style, or maybe you’d like to get all the family involved - it is all

about family and sharing after all!

Serve chic little bites alongside your reception drinks to keep guests going
until the main event, or opt for a grazing table; treat your guests before the

ceremony or offer a midnight pick me up - your day, your way!

Moving onto drinks and dancing. We have a range of  exciting evening food.
Keep it simple and tasty with our selection of  hot sandwiches or mix and

match a finger buffet, BBQ or Hog Roast to create a feast for all.

We’d love to hear your ideas, whether it’s off menu, or completely off
topic. If  you require a bespoke daytime or evening menu, our Executive

Chef  is happy to discuss the options available. You make it yours, we
make it happen!
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RECEPTION DRINKS

Prosecco 

Pimms and lemonade

Mulled wine

Bottle lager: Sol, Peroni, Desperados, Estrella, Heineken

Real ale bottles

Kir royale - Prosecco and Chambord (£1.50 supp) 

House Champagne: Brut (£2.50 supp)

House Champagne: Rosé (£3.50 supp)

Old Mout flavoured cider (£0.50 supp)

Cocktail (from £1.50 supp) - see available options on pg. 15

You are welcome to choose up to two options from the above and you will just need to let your wedding coordinator
know how many of each will be required. e.g 50/50 split or 60/40 etc
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CANAPES

FISH

MEAT
Mini chicken Caesar salad 

Mini harissa lamb pie, with a sweet potato mash 
Cumberland sausage with a honey mustard dip 

Mini lamb kofta with a mint yogurt dip

VEGETARIAN

Mini Mediterranean vegetable stack

SWEET

Mini strawberry or raspberry cheesecake
Strawberries dipped in chocolate

£3 per canapé per person
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TRADITIONAL WEDDING BREAKFAST

Starters
Country vegetable broth with golden herb croutons (v, ve, dfi)

Smoked mackerel parfait with pickled cucumber and a creamed horseradish puree

(v, ve, gfi, dfi)

(v, ve, dfi)

(gfi)
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TRADITIONAL WEDDING BREAKFAST

Main Course
dfi, gfi)

Seared salmon medallion, with braised fennel, green beans, buttered samphire, dauphinoise potato, and a chervil velouté (dfi, gfi)

Steamed cod fillet with asparagus, chardonnay carrots, crushed new potatoes and sauce gribiche 

Seared lamb rump with a herbed garlic mash, braised shallots, roast root vegetables (£3.50 supp)

Pan fried duck breast with sweet potato fondant, baby vegetables, savoy cabbage with a blood orange and port wine sauce (£3.50 supp) 

a rich burgundy roast gravy 
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TRADITIONAL WEDDING BREAKFAST

Desserts
 (v) 

White chocolate and raspberry cheesecake, with Chantilly cream and infused mixed berry compote 

Mango bavarois with lime infused caramel and a honeycomb crumble (v) 

rrWarm black che y and almond tart, with a hot cinnamon anglaise sauce (v) 

S

Assorted English and continental cheese with chutney, celery, grapes and biscuits (v) (£3.50 supp) 

50 per person)

Summer berry pavlova with chantilly cream and passion fruit

Steamed golden syrup & sultana pudding with custard 
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DIETARY REQUIREMENTS

Starters
Roast leek, Wensleydale cheese tart with green salad and red onion chutney (v, gfi)

Sundried tomato pesto gnocchi topped with deep fried vegetables (v, ve, gf, df)

Warm Asian vegetable salad with a toasted sesame seed dressing and crispy rice noodles (v, ve,df) 

Potted wild mushroom pate with toasted sour dough and a baby leek salad (v, ve, df) 

Mains
Served with vegetables and potatoes (v, gf, ve, df)

Mediterranean vegetable charlotte, served with a black olive and basil sauce. Served with vegetables and potatoes (v, ve, gf, df)

Butternut squash, beetroot and feta cheese frittata. Served with a trio of  dips, new potatoes and house salad (v, gf)

Asparagus, and shitake mushroom risotto, with a snow pea oil. Served with vegetables and potatoes (v, gf)

Served with vegetables and potatoes (v, , df)

Wild mushroom and asparagus strudel. Served with vegetables and potatoes (v, ve df)

Desserts
Chocolate and salted caramel brownie with vanilla ice-cream (v, ve, df)

Chocolate orange tart with fruit compote (v, ve, gfi, df)

Lemon cheesecake with lemon shortbread crumb and sorbet (v, ve, df)

(ve) vegan   (v) vegetarian   (gf) gluten free   (gfi) can be made gluten free   (df) dairy free    (dfi) can be made dairy free
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TRADITIONAL WEDDING BREAKFAST

Just For The Kids
STARTER

Melon and Fruit with a fruit coulis (v, ve, df, gf)
Homemade chicken lollipops with a garlic dip

Tear and share garlic bread with dips (v)
Seasonal soup (v, ve, dfi

MAIN COURSE
, dfi) 

Steamed chicken vegetable stir fry and egg noodles

DESSERT
Mixed ice cream (v, ve, gf, df)
Cookies and cream cheesecake

Children's menu available for 11 years and under and will include a soft drink in place of drinks included in the packages.
Please select one option suitable for all.
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AFTERNOON TEA

Choose three items from each section and one scone option:

SANDWICHES
Roast beef, horseradish sauce and watercress on brown bread
Spiced chicken, minted yogurt and cucumber on white bread

Home cooked ham with a beetroot relish on white bread
Free range egg and mustard cress on brown bread (v)

Smoked salmon, with a lemon and chive crème fraiche on brown bread 
Mature cheddar and red onion chutney on white bread (v)

Mozzarella, sun-dried tomato and rocket on brown bread (v)

SAVOURY
Spinach, goat’s cheese, black olive tortilla pin wheels (v)

Mini chicken Caesar salad
Pork and apricot sausage rolls

Mozzarella, black olive, sun-dried tomato crostini (v)

Leek and Wensleydale tart (v)
Mini beef  wellingtons

SWEET
Belgium milk and white dipped strawberries (v)

Pear and almond slice (v)
Double chocolate brownie (v)

Red velvet gateaux
White chocolate and raspberry shot glass (v)

Chantilly cream meringues (v)
Fresh fruit tart (v)

 **

 Additional Items £3.50 each

Fruit scone, with strawberries and Chantilly cream (v)
Cheese scone, with a slice of  mature cheddar and pear spiced chutney (v) 

SCONES
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TOAST DRINKS

Prosecco
Kir royale - Prosecco and Chambord (£1.50 supp)

House Champagne: Brut (£2.50 supp) 
House Champagne: Rosé (£3.50 supp)

TABLE DRINKS

Wine by the glass
White

House White Wine
Pinot Grigio or Sauvignon Blanc (£0.25 supp)

Verdejo (£0.50 supp) 

Red
House Red Wine

Shiraz or Tempranillo (£0.25 supp) 
Malbec (£0.50 supp)

Rose
House Rosé Wine

White Zinfandel (£0.25 supp) 

Resiling (£1.50 supp)

Carmenere (£1.50 supp)

Packages include Prosecco and house wine options, with upgrades available at a small supplement per glass
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FOR THE EVENING

Selection of Sandwiches
Steak and red onion compote in stone-baked ciabatta (gfi) 

Or

**

All served with chunky hand cut chips and condiments

Garlic and tarragon chicken fillet in chargrilled panini (gfi)

Tomato, buffalo mozzarella & pesto in stone-baked ciabatta (v)

Either Hot Pork or Turkey in a floured bap with sage & onion stuffing, roast gravy and apple or cranberry sauce (gfi)

Veggie burger with melted cheese in a brioche bun (v, ve, df, gfi) 
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FOR THE EVENING

Handmade beef  burger with lettuce, tomato and relish in a sesame seed bun

Cajun spiced chicken wings

Gourmet “Beamish Hall” sausage

Hickory baby back ribs

Baked jacket potatoes

Vegetarian alternatives

Chick pea and vegetable burger

Halloumi and mixed pepper kebab

Vegetarian hot dog in a roll

Served with

Buttery corn on the cob, refried five beans, house slaw and house salad 

(£12.00 supplement per person. (Minimum of 50 guests)

The above items can be tweaked and substituted to accommodate any pre-informed dietary requirements

BBQ Smoker
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FOR THE EVENING

Feast For All
Selection of  tortilla wraps. Choose two fillings from the following: 

Mushroom and roast pepper wellington (v)

Rustic ciabatta pizza topped with mozzarella and ripped basil (v)

Crispy tandoori salmon paratha

Hand cut chunky chips

7 Items (£9.00 supp)

8 items (£11.00 supp)

10 items (£13.00 supp

Roast med veg / BBQ pulled pork / Goats cheese, rocket & sundried tomato / Chicken and smoked bacon

The above items can be tweaked and substituted to accommodate for any pre-informed dietary requirements
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FOR THE   EVENING 

Medium or large options available to feed either up to 100 or 150 guests

All served with hand cut chunky chips, sage & onion stuffing, roast gravy and apple sauce

Available as a stand alone hire or to upgrade from your inclusive buffet package
Pricing available on request from your wedding coordinator as dependent on guest numbers

Fabulously Tasty Hog Roast
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GRAZING STATIONS

Northumberland Cheese

£11.50 per person (minimum 30 guests)

All Things Chocolate
Chocolate dipped strawberries, chocolate cake, chocolate mousse, chocolate milkshake

£9.50 per person  (minimum 30 guests)

Great British
Pork pie, Scotch egg, mature cheddar cheese, chutney and artisan breads

£11.50 per person (minimum 30 guests)

Artisan Bread
A selection of artisan breads with a selection of dips and oils to compliment

£6.50 per person (minimum 30 guests)
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COCKTAILS

Mojito - Havana 3 year old Rum, fresh lime and mint, sugar syrup, soda (£1.50 supp)

Cosmopolitan - Stoli citrus vodka, Cointreau, Cranberry Juice, lime juice (£1.50 supp)

Peach and Tarragon Smash - The Lakes Gin, peach syrup, cloudy apple juice, fresh tarragon (£1.50 supp)

(£2.00 supp)

Pornstar Martini - Ciroc french vanilla vodka, passion fruit liqueur, pineapple juice, agave, prosecco shot  (£2.00 supp)

Gingerbread Manhattan - Knobs creek bourbon, Martini Rosso, Gingerbread syrup, Bitters (£2.00 supp)

Cocktail Hour

Life is always better with a cocktail

Why not offer your guests a cocktail hour prior to your evening reception as the perfect pick me up and

awesome ice breaker for new guests just joining the party. Prices are available from just £6.50 per person.

Please ask your your coordinator for the full menu options and further details. 
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SOFT DRINKS

Jug of  fresh orange (£7.95)     

Jug of  cordial (£3.95) 

750ml bottled water, still or sparkling (£2.50)

72 Pint Cask of  Real Ale behind the bar for your guests to enjoy - Price on request 

Heineken or Birra Moretti Self Serve Station - (35 Pints £185)

Buckets of  lager, beer, cider and wine - Prices available upon request

Prices correct at time of publishing but may be subject to supplier increases
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Beamish, County Durham, DH9 0YB
Tel: 01207 288 752 | Email: weddings@beamish-hall.co.uk | Web: www.beamish-hall.co.uk


