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Congratulations on your Engagement and Welcome to Bagden Hall Hotel,
the perfect setting for your Wedding Reception.

As you wind up the drive to this beautiful Victorian Country House
in Denby Dale, West Yorkshire, you will know that you have chosen

the perfect location for your wedding.

Bagden Hall is a magnificent Country House hotel set in 40 acres of
beautiful grounds. The woodland, old stone bridge with its own Folly

and the lake offer endless photograph opportunities, creating
lasting memories that will be as special as the day itself.

We at Bagden Hall are aware that every wedding is individual and belongs
to you and therefore you are more than welcome to tailor your wedding to

your very own individual requirement.

Our very experienced and dedicated wedding team will
guide you through every step of the way to create your perfect day.



BAGDEN HALL WEDDING DAY PACKAGE
We are pleased to include the following items in the Bagden Wedding Package:

• Use of the hotel and extensive grounds for your photographs 

• Guidance and assistance from our dedicated wedding team to help you

   through the planning and organisation of your wedding day 

• Free Car Parking for all your guests 

• A dedicated member of the management team to guide you through your day 
   and to act as Master of Ceremonies for your wedding 

• Red Carpet on arrival 

• Complimentary Bridal Suite for the night of your wedding

• White Table Linen 

• Use of our Round or Square Silver Cake Stand and Knife

• The settings of your placecards, favours and personal touches

The following can be arranged at an additional cost through ourselves and our
recommended suppliers:
Chair Covers
DJ
Fireworks
Magician
Ice Cream Bike
Table Decorations
Balloons 
Bagden’s Classic Sweet Shop

We can offer exclusive use of the hotel at a supplement of £3000.00 plus you would need
to reserve and pay for all of our 36 bedrooms.

In house DJ available at a cost of £300.00. If you would like to provide your own DJ there is
a supplement of £100.00 payable.





The hotel has 36 rooms in total. Upon confirming your date the bridal suite plus 5 double rooms will be
reserved for your party at the following discounted rates:

Master Suite in Main House £160.00
Double in Main House £125.00

Double in Lakeside Lodge £115.00
Small Double in Main House £100.00
Single Room in Main House £85.00

Rates are inclusive of Bed and Breakfast and include VAT

A £15.00 supplement is payable for an extra child bed in parents rooms. 

The rates shown above are subject to availability and are reviews on a yearly basis.

Check in time is 3pm and Check out is 11am (Early Check in can be arranged at a supplement of £25.00
per room subject to availability and must be pre booked).

We can arrange an early check in for the Bridal Suite (subject to availability) but this must be pre arranged
with your wedding co-ordinator.

We recommend that anyone wishing to pre book accommodation do so as soon as possible, after
confirming the date.

We cannot guarantee availability of bedrooms unless they are reserved at the time of booking.

Special Rates can be arranged for the night before (subject to availability) please ask your wedding 
co-ordinator for details.

If you require a changing room for your guests to use prior to your wedding this can be arranged on your
allocation, at a cost of £100.00  

Pre Ceremony Package
served in the comfort of your bedroom

A Platter of Sandwiches, Sausage Rolls and Crisps

Fresh Strawberries

A Bottle of Pink Sparkling Wine on Ice

Served for up to 6 guests at a cost of £60.00

Additional guests can be added at £10.00pp supplement

ACCOMMODATION



WEDDING MENUS

STARTERS 

Yorkshire Pudding with a Red Wine and Onion Gravy  £5.75 

Chilled Honeydew Melon with Raspberry Coulis and Champagne Sorbet  £6.50

Creamy Garlic Mushrooms infused with Thyme and Served with Crusty Bread  £6.50

Traditional Prawn Cocktail with Marie Rose Sauce £7.50

Smoked Chicken Salad, Seasonal Leaves, Spring Onion Salsa and Chilli Dressing  £7.50

Duck and Orange Pate with Home Made Chutney and Warm Petit Pan  £7.50 

Smoked Duck, Balsamic Rosemary Tomatoes, Red Wine Glaze £7.50

Warm Basil Shortcrust Tartlet, Goats Cheese and Red Onion Marmalade  £7.50

Buffalo Mozzarella and Basil Salad with Plum Tomatoes and Balsamic Dressing  £7.50

Home Made Fish Cake flavoured with Chilli and Coriander served with a Cucumber and Dill Salad  £8.50

Marinated Tandoori Chicken Kebabs with Rice Salad  £8.50



WEDDING MENUS

SOUPS AND SORBETS

Fresh Homemade Soup Selection Served with a Selection of Warm Bread Rolls all priced at £5.75

Country Vegetable with Herb Croutons 

Leek and Potato 

Minestrone with Basil and Parmesan Shavings

Tomato and Basil

Wild Mushroom and Rosemary

Curried Parsnip

Sorbet Selection all priced at £4.25 

Champagne 

Mango  

Lemon  

Orange  

Blackcurrant  



MAIN COURSES

Traditional Roast Chicken £17.00

Bangers and Mash  £18.95
Choose from 1 of the following

Pork and Leek / Wild Boar / Venison and Red Wine / Cumberland / Chicken and Black Pudding
And then 1 of the following

Garlic and Thyme Mash / Cheddar and Chive Mash or Just Plain
Served with A Rich Onion Gravy

Herbed Salmon Fillet in a White Wine, Tomato and Chive Cream  £19.95

Chicken Breast wrapped in Parma Ham with a Tomato and Basil Sauce  £19.95

Roast Loin of Pork with Apple Sauce and Calvados Jus  £19.95

Traditional Roast Turkey, Cranberry Sauce, Apricot Stuffing and Chipolata wrapped in Bacon  £19.95

Tray Bake Steak and Ale Pie  £19.95

Roast Local Lamb Rump in Honey and Rosemary, Served with a Sweet Redcurrant Jus  £21.95

Roast Duckling Breast with Plum and Port Sauce  £21.95

Roast Sirloin of Beef and Yorkshire Pudding with Horseradish and a Rich Red Wine Gravy  £21.95

Oven Roast Whole Poussin with a Shallot and Smoked Bacon Jus  £21.95

Slow Braised Lamb Shank with Creamy Mash Potato and a Honey and Mint Jus  £21.95

Individual Beef Wellington with a Mushroom Duxelle in Puff Pastry cooked pink and with a Rich Jus  £27.95

All Main Courses Served with Chef’s Selection of Seasonal Vegetables and Potatoes

WEDDING MENUS



VEGETARIAN MAIN COURSES £14.95

Chargrilled Mediterranean Vegetables Baked in Filo Pastry Served on a Tomato Coulis

Roast Aubergine filled with Tuscan Bean Stew, Parmesan Cream

Wild Mushroom Tagliatelle in a Tarragon Cream Sauce with Parmesan Shavings

Roasted Stuffed Peppers with a Cous Cous Salad and Tomato and Olive Compote

SPECIAL DIETS
We can cater for any special diets please advise your Wedding Co-ordinator 

If there is something that is not on the menu that you would like please ask your Wedding Co-ordinator

CHILDREN’S MENU £15.95
Choose one of each course:

Yorkshire Pudding with Onion Gravy 

Tomato or Vegetable Soup with Warm Bread Rolls 

Melon with Seasonal Fruit 

Chicken Goujons, Chips and Beans 

Sausages, Chips and Beans

Fish Bites, Chips and Beans 

Selection of Ice Cream 

Chocolate Cake with Vanilla Ice Cream 

Fresh Fruit Salad 

Or 

Half Portions of the Main Wedding Menu Available at a Discounted Price

WEDDING MENUS



DESSERTS

Cream Filled Profiteroles with a Rich Dark Chocolate Sauce  £5.95

Rustic Apple Pie with Thick Cinnamon Cream or served Warm with Custard  £5.95

Tarte au Citron with Raspberry Coulis  £6.95

Brandy Snap Basket Filled with Seasonal Fruits and Vanilla Ice Cream  £6.95 

Homemade Chocolate Mousse with Ameretti Biscuit  £6.95

Warm Chocolate Fudge Cake with Cream or Ice Cream  £6.95

Fruit Crumble with Custard or Ice Cream  £7.50

Homemade Sticky Toffee Pudding with Caramel Sauce  £7.50

Cheesecake  £7.50
Choose from one of the following:

Raspberry / Irish Cream / Banana and Chocolate / Rum and Raisin

Cheese and Biscuits individual £6.95pp or Platter £25.00 per Table

Tea or Coffee Served with Mint Chocolates  £2.75

Tea or Coffee Served with Petit Fours  £3.75 

Tea or Coffee Served with Homemade Shortbread  £3.50

WEDDING MENUS



BAGDEN HALL DELUXE CARVED BUFFET

MENU AT £42.50

Chilled Honeydew Melon with Raspberry Coulis and Champagne Sorbet

Locally Sourced Roast Pork with Stuffing and Apple Sauce 

Whole Roasted Norfolk Turkey with Cranberries  

Whole Poached Salmon Dressed with Cucumber and King Prawns 

Honey Baked Sliced Gammon topped with Chargrilled Pineapple  

Fresh Seasonal Seafood with Garden Leaves and a Lime Marie Rose Dressing 

Roasted Red Pepper and Mozzarella Terrine 

A Selection of Homemade Breads 

Hot Minted New Potatoes 

Potato Salad, Pasta Salad and Mixed Leaf Salad

Olives, Pickles and Chutneys

Cream Filled Profiteroles with a Rich Dark Chocolate Sauce

Tea or Coffee with Petit Fours 



FINGER BUFFETS
£16.95 FOR 6 ITEMS

£18.95 FOR 8 ITEMS

£20.95 FOR 10 ITEMS
A Selection of Open Finger Sandwiches  

Then choose from 6, 8 or 10 of the following items

A Selection of Quiche 

Sausage Rolls 

Pork Pies 

Homemade Pizza Slices 

Deep Fried Breaded Mushrooms 

Chicken Goujons 

Cajun Chicken with Tomato Salsa 

Plaice Goujons 

Spicy Jacket Wedges

A Selection of Mini Indian Savouries 

A Selection of Chinese Bites 

Chicken or Vegetable Fajitas 

Jacket Potato Shells with Cheese and Bacon  

Deep Fried Stuffed Sweet Cherry Peppers 

Potato Salad, Pasta Salad and Mixed Leaf Salad

HOT SANDWICH BUFFET £16.95
Roast Pork with a Selection of Breads, Wedges, Potato Salad,

Pasta Salad, Mixed Leaf Salad, Apple Sauce and Stuffing



BBQ STYLE MENUS AND HOG ROAST
BBQ’s and Hog Roasts are available all year round however,

will be weather and light dependant for the location 

BBQ A £16.95
Prime Succulent Beef Burgers
Pork and Leek Sausages

Tandoori Chicken
Vegi Burgers and Vegi Sausages

Potato Salad, Pasta Salad, Mixed Leaf Salad
Bread Buns, Jacket Potatoes, Breaded Mushrooms and Corn on the Cob

Selection of Sauces

BBQ B £18.95
Prime Succulent Beef Burgers
Pork and Leek Sausages

Tandoori Chicken
Pork Ribs
Lamb Kofta

Vegi Burgers and Vegi Sausages
Potato Salad, Pasta Salad, Mixed Leaf Salad

Bread Buns, Jacket Potatoes, Breaded Mushrooms and Corn on the Cob
Selection of Sauces

BBQ C £20.95
Prime Succulent Beef Burgers
Pork and Leek Sausages

Tandoori Chicken
Pork Ribs
Lamb Kofta

King Prawn Parcels
Chargrilled Pineapple

Vegi Burgers and Vegi Sausages
Potato Salad, Pasta Salad, Mixed Leaf Salad

Bread Buns, Jacket Potatoes, Breaded Mushrooms and Corn on the Cob
Selection of Sauces

Hog Roast £21.95
Full Hog Served with Stuffing, Apple Sauce, Breads, Potato Salad, Pasta Salad,

Mixed Leaf Salad, Dips and Wedges
Vegetarian Option also provided



FORK BUFFETS
AVAILABLE FOR EVENING RECEPTIONS

ITALIAN BUFFET £18.95
Lasagne

Spaghetti Carbonara

Spinach and Cheese Cannelloni

Pizza

Bruschetta

Tomato and Mozzarella Salad

Mixed Leaf Salad

CHINESE BUFFET £18.95
Beef in Black Bean Sauce

Sweet and Sour Chicken

Vegetable Chow Mein

Rice

Chips

Spring Rolls

Prawn Toast

INDIAN BUFFET £18.95
Chicken Korma

Beef Madras

Vegetable Curry

Samosas

Onion Bhajis

Rice

Chips

Naan Bread

Popadoms

Mint Dip



DRINKS

DRINKS PACKAGE A £17.95
1 x Glass Bucks Fizz for Your Reception

2 x Glasses House Red, White or Rose Wine with the Meal
1 x Glass Sparkling Wine For the Toast

DRINKS PACKAGE B £19.95
1 x Glass Pimms and Lemonade for Your Reception

2 x Glasses House Red, White or Rose Wine with the Meal
1 x Glass Pink Sparkling Wine for the Toast

DRINKS PACKAGE C £21.95
1 x Glass of Fruit Punch for Your Reception

2 x Glasses of House Red, White or Rose Wine with the Meal
1 x Glass of Champagne for the Toast

DRINKS PACKAGE D £24.95
1 x Glass Champagne for Your Reception

2 x Glasses House Red, White or Rose Wine with the Meal
1 x Glass Champagne for the Toast

DRINKS PACKAGE E £34.95
Champagne for the First Hour of Your Reception 

House Red, White or Rose Wine throughout the Meal 
1 x Glass of Champagne for the Toast Drink

Children’s Drinks Package

Package A  £5.95 Package B  £7.95
Fruit Shoot Reception Drink J20 Reception Drink
Squash with the Meal Orange Juice or Schloer with the Meal 
Lemonade for the Toast Appletiser for the Toast

Please ask if there is anything else that you require



DRINKS & CANAPES
You can create your own drinks package detailed from the items below,

however if there is something specific that you would like please just ask us. 

Arrival Drinks all Served by the Glass Wine with the Meal 
Bucks Fizz This is available either; served by the glass
Summer Fruit Punch Half a Bottle Per Person 
Hot or Cold Winter Fruit Punch Bottles on the Tables 
Pimms and Lemonade Continuous throughout the Meal 
Bottles of Beer Please ask for our full wine list 
Kir Royale Please be advised that we do not allow Corkage 
Mulled Wine
Sparkling Wine Toast Drinks
Pink Sparkling Wine A Choice of various Sparkling Wines, Champagnes,
Champagne Shots, A Variety of Whiskies and Brandies
Pink Champagne
Lanson
Pink Lanson Bottles of Still and Sparkling Mineral Water
Cocktails

If you would like to add on after dinner Port or Liqueurs for your guests please ask for details

CANAPES
Chefs Choice of Cold Canapes  £4.45 pp

Chefs Choice of Hot and Cold Canapes  £5.45 pp

Chefs Choice of Retro Canapes  £4.45 pp

Or choose 4 for £5.75 or 6 for £8.50 and choices as follows: 

Asparagus Spears in Parma Ham, Smoked Chicken and Mango Tarts, Cheese Burger Crostine,

Mini Toad in the Hole, Mini Yorkshire Pudding with Roast Beef, Smoked Salmon and Cream Cheese Roulade,

Melon and Pineapple Stack, Bouchee case filled with Wild Mushrooms,

Chicken Liver Pate with Cranberry Jam



MIDWEEK WEDDING RECEPTIONS
Throughout the Year

Enjoy these preferential rates on Tuesdays and Wednesdays

Civil Ceremony in the Blue Lounge or by the Folly £175.00,

Ceremony in the Glendale Restaurant or the Orchard Suite £250.00

Choose either set menu

MENU A £24.95 PER PERSON
Country Vegetable Soup with Herb Croutons

Traditional Roast Chicken

Cream Filled Profiteroles with a Rich Dark Chocolate Sauce

MENU B £29.95 PER PERSON
Chilled Honeydew Melon, Seasonal Berry Compote and Champagne Sorbet

Roast Beef and Yorkshire Pudding with Horseradish and Red Wine Gravy

Homemade Chocolate Mousse with Amoretti Biscuit

LIGHT FINGER BUFFET £11.95 PER PERSON
A Selection of Sandwiches, Spicy Potato Jacket Wedges,

Traditional Garden Salads, Cheese and Onion Quiche,

Deep Fried Breaded Mushrooms

DRINKS PACKAGE £12.95
1 x Glass of Bucks Fizz for Your Reception 

1 x Glass of House Red, White or Rose Wine with the Meal 

1 x Glass of Sparkling Wine for the Toast

Please note that our standard terms and conditions apply.



GENERAL
1.   Bagden Hall Hotel reserves the right to change the customer’s

assigned function room for another of comparable suitability.

2.   Bagden Hall Hotel shall be entitled at their sole discretion to
cancel the event upon notice to the client in the occurrence of
one or more of the following circumstances:

     FORCE MAJEURE i.e. acts of God
     OUTSTANDING PAYMENTS, OR if in the opinion of Bagden

Hall Hotel either the customer or any of their servants, invitees,
guests or representatives act in a manner considered to be
prejudicial to the good name of the hotel, Bagden Hall Hotel
shall be at liberty to terminate the contract or event forthwith
without being liable for any refund or any compensation  to the
client. 

3.   Bagden Hall Hotel requires to know of all third party contracts
for entertainment or services for a function and reserves the
right to prohibit the same. Bagden Hall Hotel also reserves the
right to determine the noise level at a function and the clients
are obliged to adjust to this level.

4.   The customer shall be liable for all losses or damages
sustained by Bagden Hall Hotel in respect of the premises,
furnishings, utensils or equipment, whether the same is
caused wilfully or by negligence or default and shall be liable
for the cost of replacement, plus compensation for the loss of
business caused thereby.

5.   The customer agrees to be bound by all reasonable
instructions of duly authorised representatives of Bagden Hall
Hotel in respect of condition of the function and shall further
ensure that those attending shall similarly comply. No food or
beverage may be brought from outside onto the premises
unless permission is given in writing by the General Manager.

6.   Any written information made available to the customer of The
Bagden Hall Hotel shall be deemed incorporated herein and in
the event of dispute these terms & conditions shall prevail.

7.   No modifications to these terms and conditions shall be
binding upon the Bagden Hall Hotel unless the same is in

writing and duly signed by the General Manager within Bagden
Hall Hotel.

8.   The laws of England shall govern this contract and any dispute
referred to the English Courts.

9.   VAT will be charged at the prevailing rate 

10. The Hotel reserves the right to review its annual prices from
time to time and to alter prices without notice. 

11. No sale, auction of business shall be transacted at Bagden
Hall Hotel without the prior written consent of the General
Manager at Bagden Hall Hotel.

12. After confirming the date the Hotel cannot be held responsible
for accommodation being fully booked.

13. Times agreed for the day cannot be changed without written
permission from the Hotel.

14. All catering must be provided by the Hotel with the exception
of the Traditional Wedding Cake.

15. What if the hotel has to make significant changes or cancel?
In the exceptional circumstances where the venue has to
cancel or significantly change the arrangements for any
reason, suitable alternative facilities will be provided or if this is
not possible a full refund will be given. The venue will not
accept any claim for compensation, expenses, costs or losses
incurred by the client as a result of the change or cancellation.

16. What if I have a problem?
In the unlikely event that you or any member of your party has
any reason to complain, you must immediately inform the
venue. Any verbal notification must be put in writing and given
to the venue as soon as possible. No liability can be accepted
if you fail to notify the problem according to this procedure.
Any disputed invoiced item must be raised in writing with the
venue within 7 days of the date invoice. Disputed items will be
dealt with separately from the remainder of the monies due
which must still be paid when due.

TERMS AND CONDITIONS
For every event on a scale such as this, it is important that both parties are aware at the earliest stage of the terms & Conditions relating
to the booking policy and the rights from both sides. Please read through this section prior to signing this contract for your wedding to be
held at Bagden Hall Hotel.

PAYMENT TERMS
A £1,000 payment on account is required to confirm your
booking. With a further payment equal to 50% of the booking
value required 6 months prior to the wedding. The final estimated
charge 6 weeks prior to the wedding. All accounts are due and
payable upon receipt of invoice. Bagden Hall Hotel
reserves the right to charge interest at the rate of 4% per week, or
part thereof compounded on overdue accounts.

We would also require details of a credit card or debit card as a
guarantee for any additional costs incurred on the day , payable
upon departure on presentation of an invoice. Payments are non
refundable, but may be transferred to an alternative date, at the
discretion of the General Manager.

FINAL NUMBERS 
We reserve the right to apply minimum numbers to the booking,
which will be chargeable in full should final numbers fall below this
level as stated on the booking form.

Confirmation of the accommodation requirements must be
received 6 weeks prior and table plans 1 week prior to the event
taking place.

CANCELLATION
In the event of cancellation of a booking by the client for whatever
reason Bagden Hall Hotel will make a cancellation
charge for the total anticipated loss of revenue to Bagden Hall
Hotel on the following basis:

52 weeks & over                     25% of the booking value
27 to 51 weeks                       50%  of the booking value
13 to 26 weeks                       75%  of the booking value
12 weeks or less                     100% of the booking value




