
Chevin Country Park Hotel & Spa
– WeDDINGS –



Wedding Room 
Hire Rates 2011 - 2013

Wedding Ceremony at the Chevin Country Park hotel & Spa
room Days 2011 price 2012 price 2013 price

Garden lounge Midweek £275.00 £295.00 £315.00
lakeside Midweek £300.00 £325.00 £345.00
Garden lounge Saturday £445.00 £475.00 £495.00
lakeside Saturday £550.00 £570.00 £590.00
Garden lounge Sunday & Friday £375.00 £395.00 £415.00
lakeside Sunday & Friday £475.00 £495.00 £515.00

Wedding reception at the Chevin Country Park hotel & Spa
room Days 2011 price 2012 price 2013 price

Garden lounge Midweek £275.00 £295.00 £315.00
Woodlands Suite Midweek £350.00 £370.00 £390.00
Garden lounge Saturday £375.00 £395.00 £415.00
Woodlands Suite Saturday £700.00 £720.00 £740.00
Garden lounge Sunday & Friday £275.00 £295.00 £315.00
Woodlands Suite Sunday & Friday £600.00 £620.00 £640.00



Bedroom Rates
We are pleased to offer discounted room rates to your guests. 
e following rates are per room per night and include bed and breakfast and use of the hotel’s leisure facilities.

room type Price for pre-allocated Price for pre-allocated Price for pre-allocated
bedroom 2011 bedroom 2012 bedroom 2013

Single £110.00 £120.00 £130.00
Double / twin £130.00 £140.00 £150.00
executive £160.00 £170.00 £180.00
Suite £180.00 £190.00 £200.00

For those guests travelling long distances to attend your wedding, our rates are available for the nights before and aer your special day, subject to availability.

We will be pleased to hold an initial allocation of 15 rooms for you and your guests to ensure that they can stay here, with, of course, a complimentary
stay in the Bridal Suite for the happy couple. When all rooms from your allocation have been booked we will be happy to accommodate further
guests at the same rate subject to availability. any rooms unused from your allocation six weeks prior to your wedding date will be released. any
guests wishing to book aer this time will be able to book at the special rates subject to availability.

Celebration and events package
let us take care of everything
also part of our wedding packages
• a dedicated team of events personnel to guide you through planning your special day • Stunning scenery for photographs 
• a red carpet welcome • personalised menus, seating plans & name cards 
• Special bed & breakfast rates for your friends & family • top table flowers
• Silver cake stand & knife • plentiful parking available for all
• Children’s menu • one month’s membership to our exclusive leisure club 
• e bride & groom or the guest of honour & partner stay overnight during the build up to your big day 

as our guests

please note – as Crerar Hotels respects the natural environment and wishes to preserve the beautiful surroundings and grounds at Chevin Country
park Hotel & Spa, any confetti thrown on the grounds must be bio-degradable. Confetti is not to be thrown inside the building. a total minimum
spend on food and beverage applies. Room hire cost is in addition to the minimum spend.



Choosing a Menu
For your very special event
Canapés Selection
£5.95 based on 4 canapés per person 

(please make four selections)

– Slow dried tomato, roquette pesto & Ribblesdale smoked 
goat’s cheese bruschetta

– Seared fillet of beef with horseradish crème fraîche on black 
pepper croûte

– Mini asparagus & parma ham toasts

– Yorkshire blue & poached pear tarte tatin

– ai crab wontons

– pâté en croûte

– Melon wrapped in parma ham

– tomato & mozzarella en croûte

– Garlic cream cheese & chive mini jacket potatoes

– asparagus & Mrs. Bell’s blue cheese tarte tatin 

acorn Wedding Breakfast Package
– £39.95 pp

Starters
(please choose one of the following plus a vegetarian if needed)

– Butternut squash soup with a thyme gnocchi 

– Roast tomato & sweet pepper soup with Stilton crostini 

– Salad of Greenland prawns with spiced Marie Rose, petit 
herb salad 

– tain of mozzarella, tomato & basil 

– Ham hock terrine with apricot chutney 

Mains
(please choose one of the following plus a vegetarian if needed)

– pan seared salmon fillet, buttered pak choi, 
with a vine tomato butter sauce

– Slow roasted sirloin of beef with Yorkshire pudding & 
pan gravy 

– Breast of local chicken, sunblushed tomato & mozzarella 
farce with a wild mushroom sauce

– ai red vegetable curry & pilau rice 

– Roasted vegetable & Wensleydale bake 

Desserts
(please choose one of the following)

– Chocolate sponge with a vanilla anglaise

– Zesty lemon & lime cheesecake

– profiteroles with warm chocolate sauce

– Melted chocolate & Malteser crème brûlée 

– Sticky toffee pudding with butterscotch sauce



Birch Wedding Breakfast Package 
– £42.00 pp

Starters
(please choose one of the following plus a vegetarian if needed)

– Roasted sweet potato & sweet chilli soup served with choux buns

– Cream of button mushroom soup with sage & lemon dumplings

– Smoked salmon & king prawn mousse, chilli jam & petit 
herb salad

– tartlet of butternut squash & glazed red onions with 
roquette salad

– Duck & apricot terrine, with pear & apple chutney & warm
brioche toast 

Mains
(please choose one of the following plus a vegetarian if needed)

– Saddle of Nidderdale lamb with apricot, pine nut & herb 
seasoning with a parsnip purée & redcurrant jus

– pan-seared fillet of sea bass in a cassoulet of chorizo & bean 
spinach mousse 

– pithivier of feta & spinach 

– loin of pork with apple & sage seasoning, baked black pudding 
& bacon pork jus 

– Mature cheddar & tomato tart

Desserts
(please choose one of the following)

– Rich chocolate & praline truffle

– Fig, plum & pistachio frangipane tart

– tiramisu with coffee ice cream 

– Vanilla cheesecake with a lemon sorbet

Willow Wedding Breakfast Package 
£45.00 pp

Starters
(please choose one of the following plus a vegetarian if needed)

– Cauliflower & Roquefort soup & tempura vegetables

– Chicken & wild mushroom soup ballotine float 

– Chicken liver & fois gras parfait with a pear & apple chutney
& warm brioche toast 

– terrine of roasted vegetables with tomato & chilli jam & 
tortilla straws 

– Smoked haddock & spring onion cake, with spaghetti cucumber, 
lemon & chive emulsion

Mains
(please choose one of the following plus a vegetarian if needed)

– Fillet of beef (all cooked medium), field mushrooms with a red 
onion marmalade & red wine jus

– pan seared Gressingham duck breast with braised red cabbage 
& parsnip mash 

– potato & leek rarebit tart 

– pan-fried fillet of cod with crushed new potatoes, tomato & 
parsley sauce

Desserts
(please choose one of the following)

– apple toffee brioche pudding with an orange crème anglaise

– Caramelised lemon tart with blueberry syrup

– pecan & toffee cheesecake

– Chocolate truffle cake with espresso cream



Fork Buffet Wedding Breakfast Package
– £22.00 pp

Beef bourguignon
tagine of lamb
Salmon & broccoli bake
Coleslaw
potato salad
Wild mushroom ragout
Rice
panache of vegetables
House salad
Mixed breads

additional Courses
Selections of additional courses are available 
please note these courses are charged at a supplement 
per person 

Soup Course
Seasonal soup course  
£3 supplement per person

Sorbet Course
Seasonal sorbet course  
£3 supplement per person

Cheese Course
Selection of fine Yorkshire cheese, with grapes & savoury biscuits 
£5 supplement per person

Children’s Menu – £15.00 pp

Mains
– proper pork & leek sausage 

served with crushed new potatoes & gravy

– penne pasta & tomato & basil sauce 
served with parmesan cheese & garlic bread

– Cheese & tomato pizza 
served with chips & salad

– Homemade chicken nuggets 
served with chips, beans or salad 

– Roast chicken breast 
served with fresh seasonal vegetables & potatoes 

– Sausages & beans 
served with mashed potatoes 

– Fish & chips 
fresh fish, battered & served with chips & peas

– pasta, ham & broccoli carbonara 
with a creamy sauce & spaghetti 

Desserts
– Children’s ice cream

– Fresh fruit salad

alternatively children can have a smaller portion of an adult main
course and dessert, also priced at £15.

one main course and one starter should be chosen for all children 
attending. Main courses are served with the adult starter unless 
requested otherwise. 



acorn BBQ Package
– £23.95 pp

Chicken drumsticks

Minute steak

Selection of lamb & beef burgers

Sausages

6oz lamb koa

Blackened cajun chicken 

Seafood kebab

Garlic bread slices

Selection of bread

Mixed leaf salad

pasta with tomato & basil 

Birch BBQ Package 
– £27.95 pp

peppered minute steak & red onion 
marmalade

pork loin, coriander & chilli

pork & leek sausages

Mediterranean lamb kebab

Cajun chicken

Indonesian duck breast

Sweet pepper & roast vegetable couscous

panache of lettuce

Green broad bean salad

ai cucumber salad

Italian stuffed tomato

Selection of bread

english cheese selection

Strawberry cheesecake

Willow BBQ Package 
– £34.95 pp

teriyaki beef kebabs

Coriander lime & peppered chix

Sirloin steaks

Blackened salmon in cajun spices

Beef ribs in zesty sauce

Hoi sin glazed barbeque duck

Venison sausages

lime cucumber & tomato

Vegetable skewers

Beetroot & onion salad

Selection of bread

panache of lettuce

Mixed bean salad

Sun blushed tomato & feta salad

english cheese selection

tiramisu

White chocolate cheesecake

BBQ packages

on a BBQ package all guests need to be catered for. Should you require any items in addition to those offered, please ask for availability and prices.

hog roasts are also available to supplement your BBQ choices
Price on application



acorn Buffet Package 
– £14.95 pp

Selection of closed sandwiches
Sausage Rolls
Crisps
plaice goujons
House salad
Spicy chicken wings

Birch Buffet Package 
– £17.95 pp

Selection of closed sandwiches
Crisps
Spicy chicken wings
Meat platter
Smoked salmon quiche
pizza
House salad
Vegetable spring rolls

Willow Buffet Package
– £19.95 pp

Selection of closed sandwiches
Crisps
Fruit platter
pizza
Coriander chicken drumsticks
Selection of rolls
Rocket & parmesan salad
BBQ spare ribs
Duck spring rolls
Selection of cold meats & Yorkshire cheese
prawns in filo pastry

add a selection of the following 
to your buffet

Bread rolls £0.75 pp
Chips £1.00 pp
potato wedges £1.50 pp
onion rings £1.50 pp
potato salad £1.50 pp
Coleslaw £1.50 pp

Late evening Snacks 
– £5.95 pp

Bacon sandwiches 
Sausage sandwiches
Warm pork pie & peas
Smoked salmon bagel
Humous & roquette wrap

Buffet packages

please note that all buffets must cater for 100% of attending guests.



Drinks packages

acorn Drinks Package – £15.95 pp

arrival Drink 
Choose from Bucks Fizz, pimms, or mulled wine -  one glass per
guest 

table Wine 
one glass of Chevin select white or Chevin select red wine for
your guests

toast Drink
one glass of Chevin select sparkling wine per guest to toast your
wedding 

Birch Drinks Package – £19.95 pp

arrival Drink 
Chevin select sparkling wine on arrival - one glass per guest

table Wine 
two glasses of Chevin select white or Chevin select red wine for
your guests

toast Drink
one glass of Chevin select sparkling wine per guest to toast your
wedding 

Willow Drinks Package – £22.95 pp

arrival Drink 
Chevin select Champagne - one glass per guest 

table Wine 
two glasses of Chevin select white or Chevin select red wine for
your guests

toast Drink
one glass of Chevin select Champagne per guest to toast your
wedding 



Wedding & Celebration 
Drinks selector 
on arrival
(one glass per person)

Bucks Fizz
pimms
Mulled wine

Chevin select sparkling wine (only available on the Birch package) 

Chevin select Champagne (only available on the Willow package)

pink Champagne (only available on the Willow package)

Kir Royale (Champagne & cassis) (only available on  the Willow
package)

Bellini (Champagne with strawberry, peach & raspberry) (only
available on the Willow package)

table Wine

Bottles of Chevin select wine red, white or rosé

(a wide selection of other wines is available from the hotel wine
list; each one is priced as a supplement to your drinks package)

toast 

Chevin select sparkling wine
Chevin select Champagne 
(only available on the Willow package)

(other sparkling wines and Champagnes are available from the
hotel wine list and are priced as a supplement to your drinks package)

other Drinks

orange/blackcurrant cordial – £4.00 per jug 
orange juice – £6.50 per jug
Non-alcoholic fruit cup – £9.95 per jug
large bottle of mineral water – £3.60

Corkage per Bottle

£10.00 Wine
£13.00 Sparkling /Cava
£17.00 Champagne 



you can have it all! exclusive use of the entire hotel for you and your guests from £14,000
January to april & September to December From £14,000
May to august From £16,000

is amazing extra special price includes:

• all room hire charges

• Glass of Champagne for reception arrival drinks

• 3 course wedding breakfast 

• Half a bottle of wine per person with your wedding breakfast

• Glass of Champagne to toast the bride & groom

• evening buffet for up to 150 guests

• Red carpet arrival 

• Coloured table linen of your choice

• Services of a toastmaster

• DJ & disco 

• all 49 hotel bedrooms (available from 3pm to 11am the following day)

• Use of hotel bar & leisure club for all guests

is offer is subject to availability and is valid for new bookings only. prices are based on 90 guests for the day and 150 for the evening. 

prices are inclusive of Vat at the current rate and may be subject to change.

e Chevin package



Just a Few of our Friends
e Complete Group
DJ, band, fireworks and venue dressing
Chair covers and table decorations 
01925 417425
sales@thecompletegroup.org.uk
www.thecompletegroup.org.uk

ambience venue Styling 
Venue dressing and chair covers
0800 043 9174
0778 607 0042
leeds@ambiencevenuestyling.com
www.ambiencevenuestyling.com

Lawnswood Floral Designs
Wedding flowers
0113 230 0700

Leafy Couture
Wedding flowers
07974 089 122
sarah@leafycouture.co.uk
www.leafycouture.co.uk

Mark Pearson Photography
Wedding photographer
0113 229 5408
www.markpearsonphotography.co.uk

Cakes by Design 
Wedding cakes 
Steve evans
07968 844 490
steve@timetoinvite.co.uk

time to invite
Handmade stationery and seating plans 
Sam evans 
07973 576 164
sam@timetoinvite.co.uk

George Duncan Films
Wedding videos
01943 870431

a Little Something extra
Wedding crèche 
0113 274 0663
info@alittlesomethingextra.co.uk

yesteryears Cars
Wedding cars
01274 420444
info@yesteryearcars.co.uk

Michael Langford travel Services
01423 531383
www.langfordtravel.co.uk

Sonas Spa
Wedding make up
01943 467 818

Platinum Bridal Boutique
Bridal and bridesmaid clothing
0113 250 6026

Cinderella’s
Bridal clothing and formal suit hire
01756 791 007

it’s your Choc
Chocolate wedding favours and gis
0113 264 9542
mwlleeds@btinternet.com

Bijou
Wedding hair
0113 250 4428

Jill ryder
Wedding guitarist and singer
info@jillryder.co.uk
www.jillryder.co.uk

Swing ing
Vocal duo
07961 437 346
07984 713 685
swing.thing@hotmail.co.uk


