
 
 
 
 

 

Unique Venue…… 
 

From 
 

Ceremony 
To  

Reception 
To 

Evening Festivities 
 

Maxines 
 
 

Contemporary in style and design, with marble fire surrounds 
and large windows with views of the garden making the Ideal 

setting for an intimate and informal affair. 
 

Civil Ceremony  
 

Wedding reception  
 
 

Wilbur Suite 
 
 

Bright & spacious the perfect back drop for larger celebrations, 
with Georgian style windows and doors opening onto the 

garden 
 
 

Civil Ceremony  
 

Wedding breakfast  
 

Evening Celebrations  
 
 
 

Wilber Suite & Maxines 
Licensed for civil ceremonies 

Fully air-conditioned 
Natural light with large windows 

 
 
 
 
 

 
 
All prices are valid until 31 December 2010 and inclusive of VAT 



 
 
 

 
 
 
 
 

Celebration Drinks…. 
 

For your drinks package choose one arrival drink, wine for your wedding 
breakfast and sparkling wine or champagne for your toast 

 
 
 

Welcome Drinks 
  

 Pimms & Lemonade £3.85 
 
                                   Bucks Fizz £4.70 
 
                                   Mulled Wine                              £4.70 
 

Gin and Tonic                              £4.95 
 

 Sparkling Wine £4.95 
 

 Kia Royal  £4.95 
 

 Raspberry Fizz £4.95 
 

 Champagne £6.95 
 

 White Wine    from  £4.50 
 

 Red Wine    from £4.25 
 

 Rose Wine    from  £4.95 
 
              OR FOR THE GENTLEMAN WHY NOT TRY BOTTLES OF LAGER 
 

CANAPÉS 
 

To serve with your welcome drink 
All homemade canapés from £9.00 per plate 

 
 

Wine for your Wedding Breakfast 
 

2 glasses of house wine for your guests 
 Red, White or Rose  £8.00 
                                 By the Bottle from                          £15.00 per bottle 

 
 

 

Toast 
 

Sparkling Wine  £4.95 
 House Champagne £6.95 

 
For a larger range of wine, please see our current wine list 

 
All prices are valid until 31 December 2010 and inclusive of VAT 



 
 
 

 
  
 
  

 

Ala Carte Wedding 
Breakfast….. 

Please choose a starter, main course and dessert for all your guests. 
Vegetarian options are always available 

 

STARTERS 
 

Soups        £ 5.00 

 

Tomato and red onion 

 

Cream of chicken and sorrel 

 

 Broccoli and Stilton soup 

 

  Sweet potato and crème fraiche  

 

Lentil and coriander 

 

Mushroom and truffle oil 

 

Any other soup of your choice 

 

 

Fan of melon with warmed apricots and blackcurrant sorbet  £ 5.00 

 

Chicken and leek terrine with red onion marmalade   £5.00 

 

Salmon and asparagus terrine     £ 5.50 

 

Duck liver parfait with apple and plum compote   £ 6.00 

 

Niçoise salad        £ 6.00 

 

Tian of prawn and crab with lime pickle     £6.00 

 

Seared salmon fillet, rocket and black treacle dressing   £6.00 

 

Smoked chicken and avocado salad     £6.00 

 

Fresh mussels in a herb and garlic cream    £ 7.00 

 

 

All prices are valid until 31 December 2010 and inclusive of VAT 



MAIN COURSES 
  
 
Roasts 
 

 

Breast of Bedale turkey chestnut forcemeat and cranberry sauce £16.25 

 

Loin of pork with sage stuffed apple £16.25 

 

Rack of lamb on olive mash with a rosemary jus £17.50 

 

Roast sirloin of grand reserve beef £18.95 
 
 
Entrees 
Baked fillet of salmon on roasted vegetables with hollandaise sauce  £15.50 
 
Supreme of chicken with mushroom, tarragon and shallot sauce £15.95 

 
Loin of swordfish, sautéed potatoes, capers, chilli, olive oil £16.50 
 
Fillet of halibut on a sweet potato croquette with lemon fillets  £16.95 
capers & prawns 
 

Breast of Gressingham duck on an apple and black berry compote £17.50 

 
Saddle of venison, braised red cabbage, cranberry and orange glaze £17.50 
 
Fillet of Beef with Wild Mushrooms and Asparagus in a  
Red Wine Jus             £22.95 

 
 
 

Your main course dishes are all served with fresh vegetables and boiled  
new  potatoes 

 
 
 

Our head chef would be more than happy to suggest alternative dishes if you have 

something in mind that is not on the menu 
 
 
 
 
 
 
 
All prices are valid until 31 December 2010 and inclusive of VAT 



 
 
 
Vegetarian Options  £15.00 
 
 
Wild mushroom tagliatelle with a tarragon cream 
 
 
Sun blushed tomato and asparagus risotto 
 
 
Seasonal roast vegetable salad with elderflower dressing 
 
 
Open filo tart with Provencale vegetables and goats cheese 
 
 
Grilled field mushrooms with Roquefort, mascarpone and truffle oil 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All prices are valid until 31 December 2010 and inclusive of VAT



DESSERTS £5.00 
 
 

Baked chocolate tart with lemon and lime clotted cream   

  

White chocolate delice with a praline base and raspberry compote 

 

Mango and elderflower parfait  

 

Bread and butter pudding with a honey Anglaise 

 

Baked apple and caramel tart with mascarpone 

 

Vanilla cheesecake with hedgerow berry jam 

 

Sticky toffee pudding with butterscotch sauce 

 

Cream filled Profiteroles with warm chocolate sauce 

 

 

SELECTION OF CHEESE & BISCUITS £5.50 

 

 

FRESHLY GROUND COFFEE WITH PETIT FOURS £2.50 
 
 
 
 
For children under the age of 12, ½ portions are available on some dishes. 

Alternatively, a children’s menu can be served 
 
 
 

If you have any special dietary requirements, we will be only too pleased 
to accommodate them 

 
 
 
 
 
 
 
 
 
 
 
 
 
All prices are valid until 31 December 2010 and inclusive of VAT 
 
 

 
 



 
 

Your choice of… 

Evening Buffet…. 

 
Five items and two salads £13.00 

Additional items £2.50 
Additional Salads £2.00 

Desserts from £5.00 
 

Main Items 
 

Honey roast ham with English Mustard 
Roast Bedale turkey with cranberry sauce 

 
Steamed salmon fillets 

Deep fried fish goujons with tartar sauce 
 

Selection of sandwiches 
Selection of homemade quiches 

Homemade sausage rolls 
Selection of farmhouse cheeses and biscuits 

Marinated chicken drumsticks 
Selection of homemade terrine 

 
Sliced fruit platter 

 
Salads 

 
Coleslaw 

Fresh cabbage, onion, carrot and mayonnaise 

 
Potato 

Potato, chive and mayonnaise 

 
Niçoise 

Tuna, potatoes, olives, green beans, anchovies, egg 

 
Mixed Leaves 

With dressing 

 
Tossed salad 

Cucumber, tomato, peppers, red onion 

 
Caesar 

Cos lettuce, croutons, anchovies and dressing  

 
Alternatively………  

 
If you would like a hot buffet for something a little different, please contact our 

function manager to discuss your requirements.  
Late Bites 

Bacon Sandwiches 
Sausage Sandwiches 

With Chips 
£7.95pp 

 
All prices are valid until 31 December 2010 and inclusive of VAT 

 
 



 
 

Accommodation…. 
Lavish Italian Four Poster Bridal suite for you to relax in at the end 
of a truly special day.  
 
 
60 Stylish Bedrooms  
 

 Invigorating Power shower and full size bath 
 Tea & coffee making facilities 
 Satellite Television 
 Direct dial telephone with internet access* 
 Hairdryer 
 Radio alarm clock 
 
Wedding guests receive a 15% discount on accommodation 
 

 

Upgrade to an Executive Room 
 

 Larger room in the Georgian side of the hotel 
 Complimentary fruit, chocolates, mineral water  & Bathrobes 
 

 

Or Junior Suite 
 

 All the extras of an executive room but modern in style 
 Separated living and sleeping area 
 DVD player and midi Hifi 
  

 

Entertainment…..  
 
 
 
Disco… 
 

Our house DJ with superb lighting and wide range of music from 50’s to 
modern dance can play whatever you wish, so you can decide the theme of 
your evening. 
Should you wish to arrange your own entertainment, we would ask that you 
supply the hotel with full contract details for insurance purposes. 

 
Live Music… 
 

From Blues, to Disco to Smooth Jazz we have contacts with wide range of 
musical talents. 
 
 
Whether you would like entertainment through out the day with a  
three-piece band playing jazz, to a full five-piece band to entertain  
your guests with an upbeat performance making a perfect finish. 

 
 
All prices are valid until 31 December 2010 and inclusive of VAT 



Wedding Day 
Essentials….. 
 
 
 
Venue Hire Hotel Bannatyne 
 Wedding Package 
 
Civil Ceremony 
 Maxine’s   £300.00 £300.00 
 Wilber Suite  £350.00 £350.00 
 
 
Wedding Breakfast  
 Maxine’s  from £300.00 Complimentary 
 Wilber Suite  from £400.00 Complimentary 
 
 
Evening Celebrations  from £300.00 Complimentary 
 
 
Table Decorations 
 
 Table linen & napkins  Complimentary Complimentary 
 Cake stand & knife  Complimentary Complimentary 
 Floral Arrangements  From £9.00 Complimentary 
 
 
Printing 
 
 Hotel Bannatyne Plan  Complimentary Complimentary 
 Hotel Bannatyne Menus Complimentary Complimentary 
 
 
Hotel Bannatyne Disco  £225.00 £225.00 
 
 
Bridal Suite  £130.00 Complimentary 

 
 
 

Hotel Bannatyne Wedding Package 
 

Minimum of 40 guests in Maxine’s or 70 guests in the Wilber Suite for 
your wedding Breakfast, Drinks Package 

& 
Minimum catering of 70 guests for your evening celebrations 

and Evening Buffet 
 
 
    

 
 
All prices are valid until 31 December 2010 and inclusive of VAT 

 



 
 
 
 
 
 

Your Next Step….. 

 
 
Please make an appointment with our Wedding Co-ordinator for an 
informal chat and tour of the hotel and facilities. 
 
 
If you would then like to make a provisional reservation we can hold a 
date for up to 10 days, we would require a deposit of £350.00 to confirm 
the booking. 
Final payment is required 2 weeks before your wedding date with final 
numbers. 
 
 
Our Wedding Co-ordinator will then contact you to discuss your plans in 
more detail and shall confirm everything in writing.  Meetings will then 
follow as often as you like keeping all information updated at every stage. 
 
 
 

So please do not hesitate to contact us on 01325 365859. 
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