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May we firstly take this opportunity to congratulate both of you on your forthcoming
wedding and extend our best wishes for the future. We want you to enjoy every
special moment so that you can treasure the memories for years to come.

At the Wortley House Hotel, our dedicated and experienced team will ensure your day
runs smoothly and we will offer advice and suggestions to make your day
perfect. We have an enviable reputation for providing the finest facilities for

‘)Q ‘ your wedding reception, from a small, intimate wedding to a civil ceremony

‘ 6"' \ \ for over 200 guests. The courtesy and professionalism of our staff and the
VZ,

¢ ' \ U™ choice of function rooms and menus will ensure your day is unforgettable.
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= \ — <\ We have taken great care in creating wedding packages which are
all inclusive, but if you have your own ideas, we will be happy to put

‘ together a bespoke package to suit your ideas and plans. We can
help with your choice of menus, wines, floral decorations, seating
‘% arrangements, entertainment and any other special requirements
| you may have, leaving you free to enjoy your special day to the full.

‘ ﬂ ‘l The memories of your special day will be with you always; you can rest

‘) é% w assured that making your day memorable is as important to us, as it is to you.
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A dedicated wedding planner to help with every aspect of your wedding.

A dedicated duty manager on the day who will act as an informal Master of Ceremonies.
Red carpet reception

Canapés on arrival

Arrival drink of Pimms, Prosecco or Bucks Fizz (or bottle lager/beer supplement will apply)

3 course Wedding breakfast including tea & coffee

Two servings of Red, White or Rose Wine with your meal

A glass of Champagne or Prosecco for your toast

Cake stand and knife

Professionally produced table plan

Professionally produced name cards

A choice of floral centrepieces or helium filled balloons for your Wedding breakfast tables
White table linen and napkins or colour co-ordinated serviettes

Seat covers with bows co-ordinated to your colour scheme

A favour for each of your guests

Top table floral arrangement

Rose petals, sparkles or diamantes for each table

A top table colour co-ordinated swag

Hire of our post box for cards

Colour co-ordinated helium balloons for your evening reception

Use of our gardens & grounds for photo’s

Exploding balloon for your first dance or a colour co-ordinated balloon arch

Disco provided by the house DJ

Complementary Sunday lunch for the bride & groom prior to your wedding (some dates restricted)
Overnight stay in one of our executive suites with full English breakfast (subject to availability)

Adult Prices Y2 Portion Prices (5-11 years old) Children’s Menu (Under 5’s)
2017 £75.00 per person 2017 £37.50 per person 2017 £15.00 per person
2018 £80.00 per person 2018 £40.00 per person 2018 £20.00 per person
2019 £80.00 per person 2019 £40.00 per person 2019 £20.00 per person

For example.............
this package for 40 adults, 5 x %2 portions & 5 x children would be:

2017  £3262.50 2018  £3400.00 2019  £3400.00

Additional guests would be charged per person at the above prices. Minimum numbers will apply.



A dedicated wedding planner to help with every aspect of your wedding.
A duty manager on the day who will act as an informal Master of Ceremonies.
Red carpet reception

Arrival drink of Bucks Fizz

3 course Wedding breakfast with tea & coffee

A glass of house red, white or rose wine with your meal

A glass of sparkling wine for your toast

Cake stand and knife

White table linen and napkins or colour co-ordinated serviettes

Seat covers with bows co-ordinated to your colour scheme

Colour co-ordinated helium balloons for each table during the reception
Top table floral arrangement

Overnight accommodation in one of our rooms for the Bride & Groom

Adult Prices V2 Portion Prices (5-11 years old) Children’s Menu (Under 5’s)
2017 £55.00 per person 2017 £27.50 per person 2017 £15.00 per person
2018 £60.00 per person 2018 £830.00 per person 2018 £20.00 per person
2019 £60.00 per person 2019 £30.00 per person 2019 £20.00 per person

For example.............
this package for 40 adults, 5 V2 portions & 5 children would be:

2017  £2307.50 2018 £2626.00 2019 £2625.00

Additional guests would be charged per person at the above prices. Minimum numbers will apply.



Bring your vision to life, making your wedding day as unique and special as your
love with a totally personalised celebration inspired by you! We give you great
food and a fantastic venue and you add the sparkle....

A dedicated wedding planner to help with every aspect of your wedding.

A duty manager on the day who will act as an informal Master of Ceremonies.
Use of our gardens and grounds for your photos

Red carpet on arrival

Three Course Wedding Breakfast Including Tea & Coffee

Daytime Room Hire for your wedding breakfast

Overnight accommodation for the bride and groom

In addition to this package we will guide you through a selection of local wedding industry suppliers and of
course you can add your own selection of suppliers to complement your day (fee’s will apply)

Adult Prices Y2 Portion Prices (5-11 years old) Children’s Menu (Under 5’s)
2017 £35.00 per person 2017 £17.50 per person 2017 £15.00 per person
2018 £40.00 per person 2018 £20.00 per person 2018 £20.00 per person
2019 £40.00 per person 2019 £20.00 per person 2019 £20.00 per person

For example.............
this package for 40 adults, 5 V2 portions & 5 children would be:

2017  £1562.50 2018 £1800.00 2019 £1800.00

Additional guests would be charged per person at the above prices. Minimum numbers will apply.



The Wortley House Hotel has the license to host your Civil
Marriage or Civil Partnership and we also offer a Renewal
of Vows.

A civil ceremony is a non-religious service, in which you can
make it as personal as you want with music and readings
(must be Secular). A renewal of vows is when you want to
recapture those magical moments and wish to declare your
love again.

For the civil ceremony you will need to discuss your specific
requirements with the local registrar before the ceremony.
This should be done prior to making a confirmed booking of
the hotel’s facilities.

To help you plan your Civil Ceremony, you may find the
following information helpful:

Scunthorpe Registrar Office: 01724 298555
Opening Hours: Mon-Fri
8:30am - 12:30pm and 1:30pm - 4:00pm

Once you have booked the Superintendant Registrar and
secured your booking for your Civil Ceremony at The Wortley
House Hotel, you will then need to contact the Registrar
Office where you both reside to arrange to give your legal
notice of marriage.

Arrival Time

The Groom should arrive at the Hotel at least 30 minutes
before the start of the ceremony. This ensures the Registrar
has enough time to verify the information given on the notice
of marriage and for the ceremony to proceed.

Witnesses
You are required to provide two witnesses above the age
of 16 years.

Attire
We only ask you to treat the ceremony as a serious occasion
and dress accordingly.

Signing the register
You will be required to sign in Registration Ink with your
usual signature.

Photography

With the permission of the Superintendant Registrar, you
may use a video camera during the ceremony but not during
the signing of the register. A mock signing can be arranged
for photographs before signing the real register.

Music

Music may be played before and after the ceremony and the
Bride may come down the aisle to the traditional Wedding
March. Any religious content is not lawfully recognised at
Civil Wedding Ceremonies. If you are unsure please check
with the Superintendent Registrar.

You will require:
3 songs for guest arrival
1 song for when the Bride walks down the aisle
3 songs for signing the register
1 song for the departure of the Bride & Groom

Civil Room Hire
Sergeants Suite - £300.00
Rolling Mill - £300.00



Starters
Trio Of Melon with Fresh Seasonal Berries and Passion Fruit Coulis
Sautéed Chicken and Chorizo Salad
Chef’s Smooth Brussels Pate With a Tangy Chutney & Crusty Bread
Traditional Prawn Cocktail / Prawns Mary Rose On A Bed Of Crisp Leaves
Mixed Hors D’oeuvres — King Prawns, Smoked Salmon, Balsamic Cherry Tomato with Feta Cheese & Brussels Pate
Creamy Garlic Mushrooms In Large Vol Au Vent
Stuffed Flat Mushroom with Chopped Bacon, Onions and Lincolnshire Poacher Cheese.
Scallops With Mushy Peas & Smoked Bacon
Maryland Crab Cake With A Sweet Chilli Dip
Rosemary & Garlic Encrusted Brie Wedges With Cumberland Sauce

Mixed Bruschetta, With Crisp Leaves & Balsamic Vinegar

Homemade Soup Choices
Carrot and Orange, Farmhouse Vegetable, Broccoli & Cheddar, Pea & Ham, Mushroom & Stilton, Roasted Red Pepper
with Chilli & Tomato, Lentil & Black Pepper, Leek & Potato, Chicken Noodle, Tomato & Basil, French Onion, Spicy
Parsnip, Butternut Squash & Apple
Add soup as an intermediate course for £4.50 per person.

Sorbet
Lemon, Orange, Blackcurrant, Mango, Champagne, Passion Fruit.
Add Sorbet as an intermediate course for £2.50 / £3 per person.

Main Courses
Roast Silverside Beef with Herby Yorkshire Pudding
Beef Olives — Lincolnshire Sausage Wrapped In Top Rump Steak With A Chasseur Sauce
Homemade Steak & Real Ale Pie, Topped with A Rich Butter Pastry
Lamb Shank with Minted Mash & A Redcurrant & Apricot Gravy
Lincolnshire or Cumberland Sausage Pinwheel, Creamy Mashed Potato with a Red Wine and Onion Gravy
Roast Turkey Crown With Pigs In Blankets & Stuffing
Traditional Roast Chicken Fillet with Sage and Onion Stuffing and Bacon Wrapped Sausage
Chicken Supreme Filled With Pancetta, Parmesan & Pine Nuts With A Rich Italian Tomato Sauce.
Roasted Pork Fillet With A Sausage Stuffing & Wrapped in Bacon
Honey Glazed Ham accompanied by Creamed Leeks
Poached Salmon Hollandaise Topped With Asparagus
Sea Bass Fillets On Roasted Root Vegetables
Basil Pesto Topped Cod Loin On A Prawn Risotto

Vegetarian Options
Root Vegetable Crumble
Vegetable, Cranberry and Goats Cheese Nut Roast
Spinach & Ricotta Cannelloni
Homemade Vegetable Lasagne
Mushroom, Brie & Rocket Filo Bundle
Tomato, Goats Cheese & Basil Tart
Mushroom, Cranberry & Brie Wellington



Selection of Vegetables
Baton Carrots, Sliced Carrots, Broccoli, Garden Peas, Whole Beans, Sprouts, White Cabbage, Savoy Cabbage,
Cauliflower Cheese, Sautéed Leeks with Sweetcorn, Sautéed Courgettes & Mushrooms.
Select any 2 of the above.

Selection of Potatoes
Roasted, Chateau, Parsley Buttered New, Lyonnaise, Croquette, Dauphinoise, Basil Pesto Duchess, Stilton Mashed.
Select any 2 of the above.

Dessert Options
Homemade Sticky Toffee Pudding with Walnut Caramel & Vanilla Ice Cream
Homemade Seasonal Fruit Crumble with fresh Creamy Custard
Mint & Raspberry White Chocolate Mousse With A Shortbread Finger
Creme Brulee
Chef’s selection of Cheeses with Biscuits and Grapes
Profiteroles with Chocolate Sauce
Tiramisu Torte
Baked New York Cheesecake With Fresh Raspberries
Toffee Apple Cheese Cake With Whipped cream
Homemade Strawberry Shortcake Tower
Chocolate Brownie With Hot Chocolate Sauce & Vanilla Ice Cream
Apple Flan with Vanilla Ice Cream
Hot Waffles With Banana ,Maple Syrup, Ice Cream & Cream

Trio of Desserts - A Blackberry Cheese cake, White Chocolate Torte and a Passion Fruit Bavaroise
Chef’s Platter Of Cheese & Biscuits
Please choose 4 cheeses from the following....
Lincolnshire Poacher, Stilton, Mild Cheddar, Brie, Gorgonzola, Roquefort, Wenslydale & Cranberry, Wenslydale & Apricot,
Smoked Applewood, Dambuster Cheddar
Add Cheese & Biscuits as a Finale for £5 per person.......... or why not make it a great addition to your
evening reception?

Freshly Brewed Tea and Coffee with Mints

Please select a maximum of:
3 Starters
3 Mains (and a vegetarian option)
3 Desserts

Children’s Menu (Under 5’s) - Please choose a maximum of 2 Main Courses
Starter - Fruit Juice

Main Course - Chicken Nuggets, Fish Fingers, Mini Burger, Sausages, Pizza, Pasta
(Served with Chips and either Beans, Peas, Vegetables or Garlic Bread)

Selection Of Ice Cream’s

Please notify us of any special dietary requirements. If there is something specific you would like but do not see on our menu,
please do not hesitate to speak to your wedding co-ordinator and our team of chefs will be more than happy to assist in
creating your perfect menu.

Pre-order required no later than 2 weeks prior to your Wedding Reception



Menu A

Beef Lasagne

Chicken Tikka Curry

Beef Stew & Dumplings
Steak & Potato Pie

Beef In Black Bean Sauce
Vegetarian Chilli

Please ask for additional options

Sweet & Sour Chicken

Chicken & Bacon Pasta

Pasta With Roast Mediterranean Vegetables
Vegetable Lasagne

Mushroom Stroganoff

Vegetable Balti Curry

Please choose two meat and one vegetarian dish. All served with chips, Garlic Bread & Accompaniments

Menu B

Please choose two meats and one vegetarian option from ...

Roast Turkey Crown
Roast Silverside of Beef
Vegetarian Burgers

Roast Ham
Roast Loin of Pork
Vegetarian Sausages

Sliced meats from our carvery served in a floured bap. Please choose two meats from the list above.
All served with coleslaw, stuffing, braised onions and roast or spicy sautéed potatoes with sauces to compliment your

selection of meats.

Menu C

Selection of Sandwiches

Selection of Open Rolls

Homemade Sausage Rolls

Cheese Rolls

Chicken Wings (Cajun, BBQ or Sweet & Sour)
Spinach & Feta Goujons

Cheese & Chilli Goujons

Chicken Strips with Assorted Dips
Assorted Vol Au Vents

Chinese Snack Selection

Ginger & Lemon Grass Chicken Skewers
Minted Lamb Kebabs

Breaded Mushrooms with Garlic Mayonnaise Dip
Mini Bacon & Cheese Potato Shells

Mini Spring Onion & Pepper Potato Shells
Assorted Pizza Slices

Spring Rolls (Meat or Vegetable)

Crispy Onion Rings

Plain or Spiced Wedges

Vegetable Indian Snacks

Mini Pigs In Blankets

Tempura Torpedo Prawns & Sweet Chilli Dip
Breaded Jalapeno & Cream Cheese Peppers
Twisted Fries

Any additional items will be charged at £1.50 pp with a minimum order for 50 people.

Menu D

Served With Hash Browns & A Selection Of Sauces.



Menu E

Please ask for options

Menu F

The Hot Choice - Hot Madras (Chicken, Beef or Lamb)
The Medium Choice - Tikka (Chicken, Beef or Lamb)
The Mild Choice - Korma (Chicken, Beef or Lamb)
The Vegetarian Choice - Vegetable Balti

Served with Rice, Poppadoms, Mint Yoghurt, Onion Bhajis and warm Naan Breads
(Please choose two meat options and one vegetarian option)

Menu G

Menu H

Please choose 4 cheeses from the following....

Lincolnshire Poacher, Stilton, Mild Cheddar, Brie, Smoked Applewood, Wenslydale &
Cranberry, Dambuster Cheddar, Gorgonzola, Roquefort

A Fine Selection of local and international cheeses, served with biscuits grapes and celery.

Menu |

Popular with all ages, our sweet Buffet offers your guests a selection of treats old and new.

For 2017 an increase on the above prices of £1.00 per person will apply
For 2018 an increase on the above prices of £1.50 per person will apply

For 2019 an increase on the above prices of £2.00 per person will apply
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Dance Floor

Evening

Dance Floor
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Sergeants Suite

Circular Tables — to seat 8 — 10

NN

Square Tables — Seats 20 maximum
advised seating
capacity

Top Table — Seats up to 18
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Maximum People - 200
Night - 250

Rolling Mill

Circular Tables — to seat 6 — 8

Square Tables — Seats 20 maximum

NI

0000
0000

advised seating
capacity
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Top Table — 18 seating capacity
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Maximum People - 82
Night - 140




12 ) Months to go

Arrange a location for the wedding
Book your wedding at The Wortley House Hotel
Book the Registrar or the Church

Book your Honeymoon (remember you can stay at
the hotel on the night of your wedding)

Months to go
Complete your guest list
Select Bridesmaids, best man and ushers

Select dresses and accessories for women and
outfits for men

Reserve any items that may need to be hired
(e.g. Top Hats)

Book Photographer

Months to go

Arrange and book transport
Order'wedding cake

Get invitations and Order of Service printed
Create Wedding Gift List

Months to go
Choose wedding Rings
Organise flowers

Visit Church or Registry Office to discuss banns,
fees, music and confetti

Liaise with the Wortley House Hotel to confirm
food and drink requirements

Months to go

Send out Wedding Invitations

Check honeymoon and travel arrangements
Buy gifts for bridesmaids and best man

2

Planning your special day is a very exciting time for both to share together. Starting 6 to 12 months before your special day
gives you plenty of time to arrange and prepare everything to make your day as memorable as possible.

Months to go

Complete list of acceptances and create
Seating Plan

Send out Gift Lists

Liaise with The Wortley House Hotel on any
change and discuss decorating the
reception room

Month to go

Check wedding clothes

Visit hairdresser for trial

Have a trail run on your make-up

Finalise your final numbers and Seating Plan with
The Wortley House Hotel

Make full payment to The Wortley House Hotel

Week to go
Full wedding rehearsal
Finalise honeymoon arrangements

Finalise arrangements for photographer, cake,
flowers and transport

Day to go
Relax and leave everything to the expert team at
The Wortley House Hotel

PLEASE NOTE THAT THIS IS ONLY A GUIDE.
TO AVOID DISAPPOINTMENT, WE ADVISE
THAT YOU MAKE ALL YOUR BOOKINGS AS
EARLY AS POSSIBLE.



Bride

Choose bridesmaids
Select dresses for Bridesmaids and yourself
Book hair appointment

List wedding presents preferred

Bride’s Parents

Arrange printing of invitations

Send out invitations

Order the Wedding Cake

Order wines

Hire Photographer

Book florist for church and reception
Order cake boxes

Arrange display of presents

Hire cars

Contact local newspaper for announcement
Arrange entertainment for evening
Hire video company

Double check transport arrangements

Order morning suits

Bridesmaids
Choose clothes with the bride

Help the bride to dress

Chief Bridesmaid to take charge of the brides bouquet

during the ceremony

Serve portions of cake at the reception

Bridegroom
Arrange ceremony
Choose Best Man
Hire morning suit
Order flowers for Bride, Bridesmaids and Mothers
Arrange travel for honeymoon

Arrange travel to and from church

Prepare to reply to “The Bride and Groom’ toast
Propose toast to ‘“The bridesmaids’

Choose gifts for the Bridesmaids

Best Man
Look after the ring

Organise cars from the church
Reply to ‘The Bridesmaids’ toast
Propose toast to the bride and groom

Return the bridegroom’s and own morning suits
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At the reception the traditional line-up waiting to greet the
guests is as follows: the Bride’s parents followed by the
Bridegroom'’s parents, then the Bride and Groom and lastly the
Bridesmaids and Best man.

This line-up ensures that both families have the opportunity
to speak to all guests. But conversation should be kept to a
polite minimum as the queue can become unwieldy.

Most receptions begin with an aperitif or sherry or champagne

served before the meal, including suitable non-alcoholic drinks
for children and those who are driving.

Loasts (O S

These would normally take place at the end of the meal and
would accompany the cutting of the cake.

The following is the usual order of proceedings:
1 The Bride and Bridegroom cut the cake
2 Toast to “The Bride and Bridegroom’ — this is normally
proposed by the Bride’s father or a close relative or

friend of the family.

3 Toast to 'The Bridesmaids’-this is always proposed by
the Bridegroom following the response to the first toast.

4 The Best Man would then respond to the Bridesgroom’s A 1
speech on behalf of the Bridesmaids. He would also A\
read the telegrams to the guests. i k

| |

Suppested Tos Tible Seating Dlan

Best Chief Groom's Bride's Groom Bride Bride's Groom's Bridesmaid Bridesmaid
Man Bridesmaid  Father Mother Father Mother
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) House Disco

) Exclusive Table Plan and Place Cards
) Flower Arrangement per table

& Exploding balloon for the first dance
%) Balloons for each table at night

) Favours for your guests

Prices available on request please call to discuss.

™ Canapes on arrival

Y Deluxe Table Plan and Easel Hire

) Post Box hire — for your card and gifts

) Sweet shop offering favourites from the past and present
) Photo Booths

(%) Drinks Packages

We have 45 bedrooms, ranging from single rooms to grand suites;
Please visit our website: www.wortleyhousehotel.co.uk to secure our best rates.




BOOKINGS

‘The Hotel can only consider a bedroom or function room booking as definite when a letter of confirmation has been received by the Hotel and/or a
applicable deposit or full payment has also been received.

CHARGES - Functions

‘The Hotel requests that final numbers for catering purposes are confirmed 14 days prior to the function and we will charge for that number accordingly.
However if the numbers advised represent a shortfall of more than 20% the Hotel reserves the right to base the charge as though 80% of the provisional
number attended. In such a case the Hotel also reserves the right to change the allocated room to another appropriate room.

CANCELLATIONS - Conferences, Functions and Accommodation Bookings

All deposits are non-refundable or transferable and in the event of a booking being cancelled or numbers reducing by more than 20%, the Hotel will always
retain the amount of deposit and additionally, the following charges will be made.

Period of Notice % payable of Estimated prices / Plus revenue of bar and accommodation
More than 90 days prior to date of function 25%

Less than 90 days, but more than 45 days 50%

Less than 45 days, but more than 30 days 85%

Less than 30 days 100%

INSURANCE

Cover is available in respect of potential cancellation charges for Conferences and Functions. The Hotel Manager has full details available on request. The
Hotel is not able to accept any liability for loss or damage to property owned by or in the custody of the Client and/or guest while that property is on the
premises of the Hotel.

PAYMENT

Where credit facilities are not available or approved, the Hotel may ask that one of the following payment procedures be adopted.

a) Payment for goods and services to be secured by a debit or credit card (American Express carries a 5% charge), either in writing, by telephone or
in person.
b) £500 deposit on confirmation, a further 40% deposit 30 working days prior to arrival and the balance 14 days prior to arrival.

DOOR SUPERVISOR

All evening functions must have Licensed Door Supervisors. The cost of this will be added to your final invoice. They must be provided by the hotels
approved preferred supplier.

LIABILITY
‘The Hotel accepts no liability for loss or damage to property owned by or in the custody of the Client and/or guest while that property is on the premises of
the Hotel. The Client is recommended to arrange adequate insurance cover.

The Hotel accepts no responsibility for the death, bodily injury or disease arising from any cause whatsoever to persons visiting the premises, except for
legal liability arising due to negligence of the owners, its servants, employees or representatives.

The client hereby undertakes to indemnify the Hotel for any damage to the premises (or contents) whether or not owned by the Hotel caused by activities
of any person attending the function. The Client shall ensure that the Client’s guests observe a high standard of behaviour and the Hotel reserves the right
to expel any guests behaving in a manner which it regards as detrimental to the standing of the Hotel or likely to cause inconvenience or annoyance to
other Clients. in the event of the Hotel expelling a guest it shall not be obliged to pay compensation to the guest or to the Client.

The Client agrees to pay the Hotel for any food, beverage or other services not provided for in this Contract but made available upon
request of the Client unless the Hotel has been specifically insured in writing to obtain cash settlements direct from the persons receiving such services.

The Hotel shall not be liable for any breach of the Contract because of strikes, labour disputes, accidents or other causes beyond their control. In the event
of the foregoing occurring the Hotel shall offer the client alternative accommodation if it is available, failing which the Hotel will cancel the contract and
refund the deposit. The Hotel’s obligation to compensate the Client will be limited to obligation to repay the deposit.

The directors cannot be held responsible for anything said to you by any member of
staff that deviates from the information given in this brochure, unless you have
written confirmation from a director.



Notes
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Tel 01724 842223 Fax 01724 280646
Email reception@wortleyhousehotel.co.uk
www.wortleyhousehotel.co.uk

0 @wortleyhouse o find us on facebook ;M




