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To ensure that you receive the attention and exclusivity that you deserve we only ever hold one wedding a day, no matter what the 
size. Consequently, we have minimum number requirements depending upon the day and time of year that are detailed below.

The minimum spend for an afternoon reception at Headlam Hall in 2018 is: 
£49 per person for the meal and £26 per person for the drinks package (menu options and drinks packages are shown on the 
following pages).

WEDDINGS IN THE COACH HOUSE SUITE

The magnificent ballroom with its arched glass ceiling and stylish décor is perfect for wedding receptions. The Coach Room Bar 
and the spacious Stable Lounge with its glazed frontage opening onto a raised terrace add to the appeal of this exclusive space.

*Headlam Hall is closed from 24th – 27th December and we are unable to host weddings on 30th or 31st December.

We are happy to accommodate weddings for less people than stated above but charges will still be based on these minimum 
numbers.

Evening party in the Coach House Suite following an afternoon reception – the maximum number of guests that we can 
accommodate is 150 and live bands can play in the main ballroom if desired (conditions apply). Please note that all guests attending 
an evening party must be catered for (prices from £22 pp).

ROOM HIRE CHARGES FOR RECEPTIONS IN THE COACH HOUSE SUITE
Room hire (in addition to food & drink spend) covers use of the terrace and gardens for pre-reception drinks and photography, 
exclusive use of the Coach House Suite on the day to include the Ballroom, the Coach House Bar and Stable Lounge. Also included 
is the use of our resident DJ, in-house sound system, silver cake stand, place cards, menus and a personal wedding co-ordinator for the day.

WEDDINGS IN THE DRAWING ROOM

Available Monday to Thursday for up to 40 guests (we may be able to accommodate some weekend dates during winter months or on 
a short-lead basis).

This delightful room in the Main Hall is perfect for more intimate occasions and opens on to the stepped terrace overlooking the 
gardens. Please note that this room is not suitable for dancing and only has facilities for background music.

The room hire fee for wedding receptions in the Drawing Room is £550 to include use of the terrace & gardens for pre-reception 
drinks and photography, use of a silver cake stand, place cards, menus and a personal wedding co-ordinator for the day.

CIVIL CEREMONIES PRECEDING 
A WEDDING RECEPTION AT 
HEADLAM HALL
(Excluding the Registrar’s fees and room hire charges) 

In the Coach House Suite (up to 120 guests): £525
In the Stable Lounge (up to 40): £425
In the Drawing Room (up to 40): £425

We can also hold civil ceremonies on our terrace with the 
Registrar’s table in our cedar wood wedding gazebo. Uncovered 
seating is available for up to 80 guests and the cost for this 
is £600. In the case of adverse weather the ceremony will be 
relocated to the licensed room of your choice (decision to be 
made by 10am on the day of the wedding).

BEDROOM DISCOUNTS FOR WEDDING GUESTS
The table below shows the percentage discount from our rack Bed & Breakfast rates for guests on the night of the wedding reception.

Please note that the 9 Coach House bedrooms must be booked by the wedding party on the night of the reception due to their proximity 
to the Coach House Suite. A complimentary room in the Main Hall is offered to the Bride & Groom for receptions of 40 or more people.

YOUR SPECIAL DAY AT HEADLAM

MINIMUM NUMBERS FOR A RECEPTION IN THE COACH HOUSE SUITE

MONTH MON-THU FRIDAY SATURDAY SUNDAY

January, February, March & November 40 50 60 50

April, May, June & October 50 60 70 60

July, August, September & December* 60 70 80 70

MONTH MON-THU FRIDAY SATURDAY SUNDAY

January, February, March & November £550 £750 £1000 £750

April, May, June & October £750 £950 £1200 £950

July, August, September & December* £950 £1150 £1400 £1150

MONTH SUN-THU FRIDAY SATURDAY

January, February, March & November 20% on up to 
19 rooms

20% on up to 
14 rooms

15% on up to 
14 rooms

April, May, June & October 15% on up to 
19 rooms

15% on up to 
14 rooms

10% on up to 
14 rooms

July, August, September & December* 15% on up to 
14 rooms

15% on up to
9 rooms

10% on up to 
9 rooms



MENUS & DRINKS PACKAGES

THE WEDDING BREAKFAST
(Select one dish per course)

TO START

Homemade Soup - leek & potato, roasted red pepper & 
tomato, carrot and coriander, country vegetable, butternut 

squash sage & lemon, broccoli & stilton

Pressed Terrine of Ham Hock - with parsley, hazelnuts, 
celeriac remoulade, marinated raisins and crusty bread

Chicken Caesar Salad - a salad of chicken, chunky croutons 
and finished with a parmesan dressing and crisp pancetta

Goats Cheese, Caramelised Onion and Rocket Tartlet - with 
pesto dressing and balsamic treacle

Salmon Fishcake - served with homemade tartare sauce, 
lemon and watercress

Loch Fyne Smoked Salmon - with prawns, rocket, 
pickled cucumber, lemon and mayonnaise

King Prawns - sautéed in garlic butter with rocket salad
(£3.00 per person supplement)

MAIN COURSE

Roasted Chicken - with chive mashed potato, wild mushrooms, 
smoked bacon and a tarragon sauce

Seabass - grilled fillet of sea bass set on a chive mash and 
served with a tarragon cream

Grilled Salmon - grilled Scottish salmon nestled on crushed 
herb new potatoes with a shrimp and champagne sauce

Breast of Chicken - with champ potato, honey roast parsnip, 
crisp Parma ham and a rosemary sauce

Slow Roast Pork Belly - with pommery mustard mashed 
potato, braised red cabbage and a sage gravy

Roast Sirloin of Beef - prime roast sirloin served with 
Yorkshire pudding and gravy (£5.00 per person supplement)

Fillet of Beef - horseradish mashed potato, 
flat cap mushroom, fine beans with a red wine sauce 

(£8.00 per person supplement)

Hog Roast - slow cooked in our own roasting hut and served 
with stuffing, roast potatoes, apple sauce and bread rolls

Yorkshire Quiche (v) - made with Yorkshire blue cheese and 
caramelised onion with buttered new potatoes, watercress salad 

and pine nut dressing

Mediterranean Vegetable Pasta Bake (v) - served with 
garlic bread

Wild Mushroom Risotto (v) - served with parmesan 
shavings and truffle oil

CANAPÉS
Optional - to be served during reception 

drinks before the meal

Choose from:
Ginger, lemongrass & lime king prawn skewer

Sun-blushed tomato & cheddar tart
Teesdale blue & red onion marmalade tart

Hot roasted salmon mousse & bronze fennel tartlet
Fingers of smoked salmon on cucumber & cream cheese

Mini chipolata sausages in a mint & honey dressing
Chicken Satay

Smoked cheese potato cake with a coarse grain mustard dip
Baby goujons of lemon sole with tartare sauce
Tempura king prawns with a sweet chilli dip

Duck spring rolls with a plum sauce
Roasted red pepper shot with a chili cheese straw
Mini Yorkshire pudding with beef & horseradish

4 canapés per person - £8.00
6 canapés per person - £12.00

AFTERNOON TEA 
RECEPTION

An alternative to a three-course meal and served in the 
traditional manner with cake stands at the table.

AMUSE BOUCHE
Roasted red peppers and horseradish cream                                                                                                 
Hot roasted salmon and shrimp mayonnaise                                                                                   

Camembert and walnut combe

SAVOURY
Warm vol au vent of chicken and mushrooms                                                                                 

Mushroom vol au vent                                                                                                             
Vegetable quiche                                                                                                                                   
Mini sausage roll                                                                                                                                             

  Pork and apple slice                                                                                                                                          
Miniature hot dogs

DAINTY SANDWICHES
Cucumber and cream cheese                                                                                                                              

Smoked salmon                                                                                                                                           
   Honey glazed ham                                                                                                                                             

Egg and cress                                                                                                                                            
Tuna

SCONES
Fruit scones                                                                                                                                           

Cheese scones                                                                                                                                           
Clotted cream                                                                                                                                        

Homemade strawberry jam                                                                                                                          
Lemon curd

CAKES
Buttered tea loaf                                                                                                                                            

Banana cake                                                                                                                                             
 Chocolate fudge cake

Strawberry tartlet                                                                                                                                          
 Chocolate éclairs                                                                                                                                          

Coffee cake
Assorted teas or coffee

£49.00 per person

DESSERTS

Glazed Lemon Tart - with lemon sorbet and almond crumble

Sticky Toffee Pudding - with a butterscotch sauce and a vanilla 
pod ice cream

Vanilla Crème Brûlée - with shortbread biscuit

White Chocolate and Raspberry Cheesecake - with raspberry 
coulis and mixed berry sorbet

New York Style Baked Vanilla Cheesecake - with a 
raspberry sorbet

Passion Fruit Pannacotta - with pineapple salsa and 
coconut ice-cream

Warm Chocolate Fudge Cake - served with white 
chocolate ice-cream

Double Chocolate Brownie - served with raspberry ice-cream

COFFEE/TEA & MINTS

£49.00 per person

CHEESE COURSE 
Optional – to be served before or after the dessert

£12.00 per person



DRINK PACKAGES 
A glass of Pimms or Prosecco on arrival with a top-up

House wine with the meal (1/2 bottle per person)*

A glass of Prosecco or French sparkling wine for the toast

£26.00 per person

Optional upgrade:
A glass of Bellini on arrival - add £1.50 per person

A glass of Champagne on arrival  - add £3.00 per person

A glass of Champagne for the toast - add £3.00 per person

*Any wine from our main list may be selected at additional cost

EXCLUSIVITY
We only ever hold one wedding a day so that you receive our
undivided attention safe in the knowledge that you will not
bump into another Bride! When holding your reception in the
Coach House Suite you have your own private bar and sole use 
of the impressive Stable Lounge with fabulous views through a
fully glazed front opening onto a south facing terrace.

SETTING
With four acres of beautifully manicured walled gardens and
peaceful surrounding countryside this superb Jacobean 
country house is an idyllic location to enjoy your day. Despite 
the very tranquil setting of Headlam we are within 10 miles of 
Barnard Castle, Bishop Auckland, Darlington and the A1(M) at 
Scotch Corner.

FOOD
Great food is at the heart of Headlam Hall and as such we have
won a number of awards including 2 AA rosettes and Taste
Durham Highest Quality Assured. The kitchen team create
modern British food that utilises the best of fresh, local
ingredients.

SERVICE
The dedicated team at Headlam take pride in what they do 
and between our managers there is a wealth of experience to 
ensure that your day runs smoothly and to plan. You will have 
a personal wedding co-ordinator for your day who will remain
discreetly close by to make sure that everything runs perfectly.

WHY CHOOSE HEADLAM?

HEADLAM SPA
Residents can enjoy the stunning contemporary spa facilities 
during their stay as well as a range of spa therapies. We also 
offer a bespoke bridal make-up package as well as other beauty 
treatments such as manicures, pedicures, waxing and spray tans. 

GOLF
Our challenging and picturesque nine-hole course is a great 
bonus for the golfers in your party looking to enjoy some fresh 
air and a game with family and friends.

FAMILY OWNED
Headlam Hall is not a faceless group hotel that is all about 
budgets and targets. It is a family owned and run independent 
hotel that has great pride in its reputation. The owners 
are actively involved in the day to day operation and are 
committed to re-investing in the property to maintain high 
standards of decoration and equipment, both front of house 
and behind the scenes.

WEDDING SERVICE PROVIDERS
We enjoy an excellent relationship with some of the best 
companies in the area for all the extra things required to 
complete your wedding day such as photography, wedding 
cars, cake, flowers and more.

OUR WEDDING GIFT TO YOU
On the night of your 1st wedding anniversary 
we offer complimentary accommodation with 
breakfast in a main hall room at Headlam Hall. 
Come back and relive the memories! 
(Available for couples who hold a wedding 
with 40 or more guests).

EVENING PARTY MENU 
All evening guests are to be catered for

TRADITIONAL EVENING BUFFET

Honey and clove roasted bacon joint, coronation chicken, 
homemade vegetarian pizzas, spicy potato wedges, crusty 

garlic bread, curried rice salad, coleslaw, green salad, tomato 
& mozzarella salad with olives and basil, Caesar salad and 

Mediterranean cous cous

£22.00 per person

CHICKEN TIKKA MASALA 

Served with coriander rice, poppadums, naan bread 
and mango chutney

£22.00 per person

HOG ROAST BUFFET 

Home roasted hog from our terrace BBQ served in 
bread buns with apple sauce and stuffing plus roast 

potatoes and a selection of salads

£25.00 per person

A vegetable pasta bake is available as a vegetarian 
alternative to the above hot dishes upon request.
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