A U T U M N
Starters

Chicken liver pate, plum & apple chutney
Burgundy Mushrooms
Peppered mackerel Caesar salad
Proscuitto & Pears, mint & raspberry dressing
Salmon & Dill fishcake, salad of cherry tomatoes, red onion & basil
Seafood trio: potted crab, smoked salmon & prawns with herb salsa, and a bloody mary shot
Twice baked cheese soufflé, caramelised red onion chutney
Grilled goats cheese, beetroot & horseradish relish, slow roast vine tomatoes
Terrine of Duck & Figs, plum chutney, toasted briche
Individual tart of leeks and Yorkshire blue cheese

S OUP S

All Vegetarian Spiced Parsnip
Cream of Mushroom & Hazelnut
Pumpkin & Lemon
Pear & Watercress
Tomato, Leek & Potato

Mains

Supreme of chicken stuffed with apples, sage ricotta, tarragon sauce.
Filo wrapped salmon fillet with ricotta, spinach and roasted vegetables
Ribeye Pork steak, caramelised apple,black pudding
Daube of Beef carbonnade, pickled red cabbage
Braised pheasant breast, roasted beetroot & celeriac
Game casserole, leek mash
Breast of Guinea fowl, orange & thyme stuffing
Spiced Lamb rump steak, daupinoise potato, ratouille
Savoury mushroom strudel, mushroom & thyme sauce V

Desserts

Pear poached in lemon & wine, brandy snap basket
Lemon tart
Syrian Oranges
Raspberry Creme brûlée
Chocolate & raspberry tart
Indiviudal Tiramisu
Sticky toffee pudding
LOTS MORE OPTIONS!
Yorkshire cheese board (£2 supplement per person)
Coffee or tea served with luxury chocolate truffles
PRICE PER PERSON £35 + VAT
PLEASE ASK US ABOUT ALLERGENS.
VALID UP UNTIL END DECEMBER 2018

S U M M E R
Starters

Salmon & Dill fishcake, salad of cherry tomatoes, red onion & basil
Seafood trio: potted crab, smoked salmon & prawns with herb salsa, and a bloody mary shot
Twice baked cheese soufflé, caramelised red onion chutney
Cantaloup melon with proscuitto
Grilled goats cheese, beetroot & horseradish relish, slow roast vine tomatoes
Terrine of Duck & Figs, plum chutney, toasted briche
Individual tart of brie, cherry tomato and pesto

S OUPS
Cream of courgette and rosemary. (Can be served chilled)
Roasted tomato and red pepper with creme fraiche and basil

Mains

Supreme of chicken stuffed with ricotta and courgettes, red pepper sauce
Baked loin of cod with a pesto crust, tomato sauce, black olives
Confit of duck leg, minted board beans & peas
Proscuitto wrapped salmon fillet with pesto, slow roast vine tomatoes
Pan fried fillet steak with red plums and red wine jus (£2 supplement)
Rump of Lamb, daupinoise potato, with rosemary and red wine sauce
Tenderloin of pork with a creamy mushroom and thyme sauce

Desserts

Individual Summer Puddings, clotted cream
Pannacotta with summer berries & a lime syrup
Lemon Tart with a citrus compote
Apricot tartlettes, clotted cream
Baked vanilla cheesecake with strawberries
Design your own trio of puddings:
Creme Brulle
Mini cheesecake with various toppings
Raspberry meringues
Little Eton Mess
Blackcurrant or chocolate mousse
Brandy snap basket with summer fruits
Yorkshire cheese board (supplement applies) Also available as an extra course.

Coffee, tea and luxury chocolate truffles.
PRICE PER PERSON £35 + VAT for 3 course and coffee
VALID UP UNTIL END DECEMBER 2018

Bedern Hall
W I N E

L I S T

A very warm welcome to Bedern Hall.
We hope you will enjoy your stay with us and please do not hesitate to ask our trained staff for anything
which will help to make your stay more comfortable. Finally we have teamed up with our local wine
expert and together we have selected a range of wines from the worlds private vineyards. We hope you
have some pleasurable drinking.

Our House Wines
175ml £4.00 Bottle £15.95

Chile Santiago Sauvignon Blanc Alc Vol 12.5%
Fantastic Sauvignon, which has been bottled young in order to maintain its distinctive freshness and
green overtones. The nose delivers lush ripe citrus aromas and the palate is off dry and crisp with zesty
fruit.
Chile Santiago Merlot Alc Vol 13.5%
This wine was made with quality selected Merlot grapes, It has an excellent depth of colour and is full
of vibrant dark berry characters. Very well balanced, medium bodied and very easy drinking. A very
popular wine.
Spain Sabina Garnacha Rosé Alc Vol 13%
A beautiful Spanish medium, dry wine. 100% Garnacha grapes with just 5/6 hour skin contact to
give an intense strawberry colour with violet and straw-berry aromas. A generous palate of wild
strawberries and a soft finish.
Australia Salena Chardonnay Alc Vol 13.5%
Pale yellow in colour with a green edge. The nose displays classic grapefruit and dried apricot with a
creamy, balanced palate. This is a real quaffer clean, crisp and fresh. The finish has a lingering longevity
with good acidity.
Australia Salena Shiraz Alc Vol 13.5%
A deep red wine with overtones of purple. The nose is rich in black cherry, liquorice and spice. The
palate is rich in varietal berry flavour. This is a cracking Aussie Shiraz, with great flavour.
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Champagne
France Thierry Triolet Champagne Brut Alc Vol 12%

No 21
White
£35.00

France Charmant Brut Premier Cru Alc Vol 12%

No 22
White
£40.00

Excellent Champagne from Cote de Sezanne. It is a great crowd pleaser and exceptional value for money. The Triolet
Brut is light and fruity and very easy drinking. It makes a fantastic aperitif to wake up your palate, with lots of fresh
ripe juicy green apple flavours. Small grower, excellent quality.

Michel Forget continues the famous family tradition in the Premier Cru village of Ludes. It is blended with 40%
Pinot Noir, 40% Pinot Meunier and 20% Chardonnay. It has a has a great deal of appeal - there are heady notes, sweet
apple notes and a touch of honey. It remains fresh on the palate and is very quaffable, with elegant flavours of peach
and plum tart; complex, long and well balanced.

Prosecco Sparkling Wine and Reserve Cava
Italy Vignarosa Prosecco Spumante Alc Vol 11%

No 23
White
£18.95

Chile Undurraga Sparkling Brut Royal Rosé Alc Vol 12%

No 24
Rose
£18.95

Bujonis Reserva Cava Brut Methode Tradionelle Alc Vol 12.5%

No 25
White
£18.95

Fresh, lively, typically fresh with apple and pear fruit and grapefruit freshness on the finish. This is a fantastic
Prosecco and extremely good value for money. Great on its own or to accompany pasta. This is high quality Prosecco
and exclusive here in the UK.

100% Pinot Noir grapes, also from the Leyda Valley vineyards. This high quality rosé has a light pink fresh colour
and is attractive and novel for this type of wine. It has an abundant complex sensation of red berry fruit reminding
you of the icing on the cherry cake.

High quality Cava with great personality and character. Excellent fluidity with a very good presence of fine bubble
chains and a very persistent crown on the top. This crisp and elegant Cava is aged 15 months on its lees. It has a
classic nose of yeast and bread notes and a refreshing charge of lemon and citrus acidity. The extra long finish is both
creamy and zesty which completes the flavour of this very upmarket Cava.

New Wave Port
Portugal Noval Black Port NV Alc Vol 19.5%

Noval Black is a new wave port designed to be opened and drunk immediately, but I warn you once you have opened
the bottle, you will have to finish it! It is bursting with flavours of juicy red fruits and sweet spice, that endow this
port with its seductive personality. Enjoy this chilled before dinner or as an indulgent treat with lush dark chocolate.
Drink this one chilled.

50ml
Glass
£3.00

For Afters: Luxury Dessert Wine
Chile Tabali Late Harvest Muscat 2011 Alc Vol 13% 37.5cl Limari Valley

A true gem...one taste and you’ll be hooked. A delicate gold, yellow colour with a pink hint from the Pink Muscat
grapes. The unique wine has an intense aroma of fresh papaya, honey and floral hints. Whilst it is sweet and luscious
it is perfectly balanced by citrus acidity on the long finish. It’s rich and smooth, perfect with raspberry cheesecake
or strawberries and cream.

50ml
Glass
£3.00

Your Wedding
AT B E DE R N HA L L

How do we book our wedding ceremony & reception at Bedern Hall?
• Reserve your chosen date with us; we will hold it for you for
14 days.
• Contact the City Registry Office on York (01904) 654477
and book with them your preferred date and time.

• Come back to us to confirm the details.
• Complete the booking form and pay your deposits 		
(non-refundable) - Hall hire £250 deposit, Catering deposit
50% (non-refundable)

Please feel free to contact us at anytime in the months leading up to your wedding – we are here to help you plan your special day.

What’s included in the prices?
•
•
•

Exclusive use of the Hall and its grounds for the period of
your hire.
Floral decoration of the Hall to your colour scheme by our
florist. Table flowers can be provided at an extra charge.
Guidance and assistance by myself or my assistant for you
and your guests on arrival at the Hall, prior to the ceremony
and during the reception.

•
•
•
•
•

Waitress service by our friendly team of staff.
White table linen and napkins suitable to your colour theme
All crockery, cutlery and glassware for the meal.
Candles where appropriate
Your chosen menu

Experience tells us that flexibility is the key to a successful day; we’ll help you plan so that the day is just as you envisage.

Hall hire charges
Ceremonies – plenty of time for photographs and drinks after
the ceremony.
3 hour hire period starting 1 hour prior to the ceremony - £825

Because of the Hall’s location in a residential area, your
hire period must end at 10.30pm and the event be finished
completely by 11.00pm.

Ceremony & reception – can be extended at a cost of £150 per
hour.
6 hour hire period starting 1 hour prior to the ceremony - £950

We also have certain restrictions applying to music at the Hall.
Please discuss your ideas with us.
All hire charges go towards the upkeep of the hall.

Reception only – can be extended at a cost of £150 per hour
5 hour hire period starting at an agreed time - £895

How many guests can we invite?
We can accommodate the following numbers of guests:
• 80 for a ceremony only
• 62 for a ceremony and/or seated reception
• 85 for a standing drinks reception

How do we pay?
Payment should be made by cheque or Internet Banking. If by cheque, please make payable to ‘Bedern Hall Co. Ltd.’
For Internet banking, you can use the following details
• Account name: Bedern Hall Co. Ltd
• Bank name: Bank of Scotland

• Sort Code: 12-24-81
• Account No.: 06049788

The Hall hire and catering charges will need to be paid in full 1 month prior to the event.
Information and prices apply for weddings held up until the end of December 2018. Revised rates apply thereafter.
Telephone Bedern Hall for any further details or enquiries on 01904 646030
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To: Bedern Hall Co. Ltd, Bedern, YORK YO1 7AL
We must receive this form and a deposit to be able to confirm your booking.

You & Your Partner
Brides Name:.....................................................................................

Precise description of your event:

Grooms Name: ................................................................................

Wedding Ceremony only - £825
Wedding Reception only £895
Wedding Ceremony and Reception £950

Address:.............................................................................................
............................................................................................................
Telephone:.........................................................................................
Email:.................................................................................................

Your Wedding Date
Date of your Wedding:........................................................................ Is catering required:
Time of your Ceremony:....................................................................
Numbers attending:............................................................................

Other requirements:

Colour Scheme:...................................................................................

Room Hire Charges
Room Required?

Cost

Notes

Main Hall & Committee Room................... £
Extra Time......................................................£
Total Cost
£
Deposit
£ 250.00 (non-refundable)
Balance Due £

Payable to Bedern Hall Co. Ltd
Due 30 days before your event

DECLARATION: I confirm that I have read and understood the Booking and Catering Conditions detailed
and agree to abide by them.
SIGNED:					DATE:
Bedern Hall Co. Ltd. Registered in England No. 1619887. Registered Office Ebor House, London Ebor Business Park, Millfield Lane, Nether Poppleton, YORK. YO26 6QY
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1.

All bookings made in respect of Bedern Hall are accepted by Bedern Hall Company Ltd (“BHC”) upon the following conditions which shall
form the contract between BHC and the person(s), firm or company booking the Hall (“the Hirer”)
2.
Upon receipt of a booking BHC will hold the booking for 14 days pending receipt of a deposit and a completed booking form. If such are
not received within this time limit BHC reserves the right to release the provisional booking and hire the Hall elsewhere. If booking form and
deposit are received as requested BHC will issue confirmation of booking. The balance of the Hall hire charge is due within 14 days of the
issue of such confirmation. Should such balance not be received within this time limit BHC again reserves the right to release the booking and
hire the Hall elsewhere.
3.
In the event of cancellation by the Hirer BHC will retain all sums paid by the Hirer in the first instance and will endeavour to re-let the Hall.
In the event that BHC is not able to mitigate its loss at all or in full the sums previously paid by the Hirer will be used in full or in part to
compensate BHC for its losses. Should such sums be insufficient to compensate BHC for its losses the Hirer will promptly pay any remaining
losses to BHC.
4.
Where for reasons beyond the reasonable control of BHC including but not limited to fore, flood, damage and loss of utilities BHC cannot
proceed with the Hirer’s booking all sums previously paid by the hirer will be returned. BHC accepts no further liability to the Hirer for any
loss, cost or expense suffered by the Hirer.
5.
All catering arrangements must be made through resident caterers ‘Time & Place’ owned and operated by Mr. Roger Lee (“T&P”).
6.
(a) Nothing in this agreement limits or excludes the liability of BHC and/or T&P from death or personal injury resulting from negligence.
(b)Subject to clause (a) neither BHC not T&P shall be liable for loss of profits; or any unreasonably foreseeable special, indirect, consequential
or pure economic loss, costs, damages, charges or expenses.
(c) BHC’s total liability in contract, tort (including negligence or breach of statutory duty), misrepresentation, restitution or otherwise arising in
connection with the performance or contemplated performance of the agreement shall be limited to £2,000,000.
(d) T&P’s total liability in contract, tort (including negligence or breach of statutory duty), misrepresentation, restitution or otherwise arising in
connection with the performance or
contemplated performance of the catering arrangements shall be limited to £2,000,000.
7.
Damage to the Hall. The Hirer is to take good care of and not cause damage to the Hall or its contents. The Hirer will be expected to make
good and pay forthwith any damage or any excessive cleaning caused by any act of the Hirer or anyone for whom the Hirer is responsible or
has permitted to enter the Hall
8.
Fire and Safety The Hall is fitted with a manually operated fire alarm system which is activated by a ‘Break Glass’ panel. Public safety is of
paramount importance and your assistance, as the hirer responsible for the event, would be appreciated. Should the alarm be activated then
the Hall is to be evacuated immediately and guests must leave the Hall by the nearest exit walking calmly and slowly. It is vital that any disabled
or elderly people area assisted so that exits do not become obstructed. The emergency exits are clearly marked and are situated as follows:
		
Committee Room Main entrance via the lobby
		
The Hall		
Main entrance or Side door
On your arrival you are asked to spend a few moments to locate exits. In the interests of safety you are asked to arrange for 2 or 3 of your
fellow guests to do the same so that they can assist in the unlikely event of an emergency.
The assembly point of evacuation is: Outside the courtyard railings on Bartlegarth
9.
Parking. There are no parking facilities at the Hall whatsoever. Your attention is drawn to details on our website of nearby car parks
(www.bedernhall.co.uk). This should be drawn to the attention of all members of your party.
10. Time of Events. Evening events must be finished by 10.30pm and the Hall cleared by 11.00pm
11. Music is permitted at the Hall by prior consultation with BHC. It is possible to have unamplified music only. There are noise levels which
must not be exceeded. If musicians arrive at the Hall with amplification we will not allow them to perform. We will not permit music beyond
10.30pm
12. Noise The Hall is in a residential area and we enjoy good relations with our neighbours. You and your guests are asked to make very effort not
to disturb the area, particularly when leaving the Hall.
13. The Terrace at the rear of the Hall is available to Hirers subject to our permission and control. The Garden at the rear of the Hall is private
and access to it is prohibited.
14. Confetti or similar substances are not allowed in the Hall or its grounds. Helium balloons and ‘party poppers’ are also not allowed in the Hall.
15. Children will only be allowed on the premises if accompanied by a parent or other responsible adult. That adult is expected to supervise the
children in question at all times
I acknowledge that I have read and received a copy of these terms and conditions and accept them.
Signature:....................................................................................................... Name:...............................................................................................................................
Company or Firm Name:..........................................................................................................................................................................................................................
Position:.......................................................................................................................................................................................................................................................

