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Exclusive room hire  for  your  wedding breakfast  and
evening reception

Red carpet  arr ival  for  a  truly  grand entrance

A dedicated wedding planning team to guide you every
step of  the way

Professional  event  host  on the day to  ensure everything
runs seamlessly

Welcome drink of  sparkl ing wine for  a l l  day guests

A glass  of  house wine per  person served with the
wedding breakfast

Three-course set  wedding breakfast ,  fol lowed by tea  and
coffee

Sparkl ing wine toast  drink for  your  speeches.

Hot  Sandwiches and chips  for  your  evening guests

Resident  DJ  and dancefloor  to  keep the celebrat ions
going into the night

White  table  l inen and napkins

Use of  the hotel  cake stand and knife

Menu tast ing for  the wedding couple

Complimentary  wedding night  accommodation for  the
newly married couple

Discounted accommodation rates  for  your  wedding
guests

Stunning grounds avai lable  for  your  wedding
photographs
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S I M P L I C I T Y

Our packages are based on
40-day and 80-evening

guests.

Civic Ceremony Room Hire
is an additional £200

Yoredale/Swaledale or £400
for Bramhope Suite.

2 0 2 6  -  £ 3 5 9 9
2 0 2 7  -  £ 3 6 9 9
2 0 2 8  -  £ 3 7 9 9
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S I M P L I C I T Y  
Starters 

Chefs Homemade Soup of Your Selection
served with a crusty roll

Caprese Salad 
mozzarella and tomato, fresh cut basil, olive oil & balsamic glaze 

Quenelle of Chicken Liver Pate
 served with sliced brioche & red onion chutney 

Sautéed Garlic Mushrooms 
with a creamy Dijon mustard sauce on toasted ciabatta

 Mains 
Locally Sourced Sausages

served with creamy mash potato, roasted onion jus 
Roast Breast of Turkey 

served with stuffing and chipolatas 
Lemon And Dill Crumb Salmon 

drizzled with a watercress sauce
Minted Pea And Asparagus Risotto 
served with vegetarian parmesan cheese

All served with roasted root vegetables with rosemary dusting, cauliflower
mornay and roast potatoes. 

Dessert 
New York Cheesecake

with a mixed berry compote
Lemon Tart 

served with Chantilly cream and strawberries 
Individual Summer Fruit Pavlova 

served with  hazelnut praline 
Chocolate Fudge Cake 

served with vanilla ice-cream 

Tea, Coffee & Mints

W e d d i n g  B r e a f a s t

Please choose

 1 starter, 1 main and 1 dessert for

all guests.

Our packages are based on 40-

day guests, should your guest

numbers exceed this number, we

can add them with a supplement

charge - ADDITIONAL GUESTS

Day adults £25.95 

Day children (aged 3-12 years)

£15.95 .
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S IMP L I C I T Y

Hot Roast Beef, Caramelised Onion & Rich Gravy

 Tender slices of roast beef, caramelised onions and

finished with a generous drizzle of rich, house gravy.

Roast Pork, Sage & Onion Stuffing with Apple Sauce

 Succulent roast pork paired with traditional sage and

onion stuffing, topped with sweet, tangy apple sauce for

the perfect balance of flavours.

Brie, Cranberry & Spinach (V)

 Melted creamy brie with cranberry sauce and fresh

spinach leaves.

All served warm in fresh bread.

H o t  S a n d w i c h e s  a n d  C h i p s

O u r  p a c k a g e s  a r e

b a s e d  o n  8 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s

e x c e e d  t h i s  n u m b e r ,

w e  c a n  a d d  t h e m  w i t h

a  s u p p l e m e n t  c h a r g e

-  A D D I T I O N A L

G U E S T S   E v e n i n g

a d u l t s  £ 1 4 . 9 5  E v e n i n g

c h i l d r e n  ( a g e d  3 - 1 2

y e a r s )  £ 9 . 9 5 .



E x c l u s i v e  r o o m  h i r e  f o r  y o u r  w e d d i n g  b r e a k f a s t  a n d
e v e n i n g  r e c e p t i o n ,  e n s u r i n g  c o m p l e t e  p r i v a c y .

R e d  c a r p e t  a r r i v a l  f o r  a  g r a n d ,  s h o w - s t o p p i n g
e n t r a n c e .

W e l c o m e  d r i n k  o f  s p a r k l i n g  w i n e ,  P r o s e c c o ,  o r  a
b o t t l e  o f  b e e r  f o r  a l l  d a y  g u e s t s .

T h r e e - c o u r s e  s e t  w e d d i n g  b r e a k f a s t ,  s e r v e d  w i t h  a
g l a s s  o f  h o u s e  w i n e  p e r  p e r s o n ,  f o l l o w e d  b y  t e a  a n d
c o f f e e .

P r o s e c c o  t o a s t  t o  c e l e b r a t e  y o u r  s p e e c h e s .

E i g h t - i t e m  h o t  &  c o l d  e v e n i n g  b u f f e t  f o r  y o u r  e v e n i n g
g u e s t s .

R e s i d e n t  D J  a n d  d a n c e f l o o r  f r o m  7 : 0 0  p m  u n t i l
1 2 : 3 0  a m ,  k e e p i n g  t h e  p a r t y  a l i v e  a l l  n i g h t .

D e s i g n a t e d  m a s t e r  o f  c e r e m o n i e s  a n d  p r o f e s s i o n a l
e v e n t  h o s t  t o  e n s u r e  e v e r y t h i n g  r u n s  s e a m l e s s l y .

W h i t e  t a b l e  l i n e n  a n d  n a p k i n s  f o r  a  p o l i s h e d  a n d
e l e g a n t  s e t t i n g .

U s e  o f  t h e  h o t e l  c a k e  s t a n d  a n d  k n i f e  f o r  y o u r
w e d d i n g  c a k e .

M e n u  t a s t i n g  f o r  t h e  w e d d i n g  c o u p l e  t o  e n s u r e  e v e r y
d i s h  i s  p e r f e c t .

F u l l y  s t o c k e d  c a n d y  c a r t  f o r  y o u r  g u e s t s  t o  e n j o y .

C o m p l i m e n t a r y  w e d d i n g  n i g h t  a c c o m m o d a t i o n  f o r  t h e
n e w l y w e d s .

R e d u c e d  a c c o m m o d a t i o n  r a t e s  f o r  y o u r  w e d d i n g
g u e s t s .

B e a u t i f u l  g r o u n d s  a v a i l a b l e  f o r  w e d d i n g  p h o t o g r a p h s .
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C E L E B R A T I O N

2 0 2 6  -  £ 4 4 9 9
2 0 2 7  -  £ 4 5 9 9
2 0 2 8  -  £ 4 6 9 9

Our packages are based on
40-day and 80-evening

guests.

Civic Ceremony Room Hire
is an additional £200

Yoredale/Swaledale or £400
for Bramhope Suite.
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CE L EBRAT ION
Starters 

Chefs Homemade Soup of Your Selection
served with a crusty roll
Deep Fried Brie Bites 

served with mixed herb salad with a chilli jam
Homemade Italian Bruschetta

with finely chopped fresh tomato salsa and fresh basil 
Goats Cheese and Caramelised  Onion Tart
served with mixed leaves and a balsamic syrup

Prawn and Crayfish Cocktail 
served with Marie rose sauce

 Mains 
Roast Beef & Herb Yorkshire Pudding 

served with roast pan jus 
Slow Roasted Chicken Supreme

 served with mushroom and stilton sauce
 Cod Loin Wrapped In Pancetta
served with fresh Italian herb sauce

Red Lentil Dahl
served with pilau rice 

Grilled Pork Loin Steak
served with honey and garlic glaze

All served with roasted root vegetables with rosemary dusting, cauliflower
mornay and roast potatoes. 

Dessert 
Yorkshire Cheese Platter 

served with oatcakes & grapes 
Trio Of Mini Desserts

chocolate mousse, white chocolate & raspberry 
mousse, chocolate and orange tartlet)

Crème Brûlée 
served with  glazed raspberries 

Sticky Toffee Pudding 
served with  rich butterscotch sauce 

Profiteroles
served with chocolate sauce

Tea, Coffee & Mints

W e d d i n g  B r e a f a s t

Please choose

 1 starter, 1 main and 1 dessert for

all guests.

Our packages are based on 40-

day guests, should your guest

numbers exceed this number, we

can add them with a supplement

charge - ADDITIONAL GUESTS

Day adults £34.95 

Day children (aged 3-12 years)

£24.95 .
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CE L EBRAT ION

Included as Standard:

A selection of freshly prepared sandwiches with assorted breads and

fillings

Seasoned Wedges

Vegetarian Pasta Salad

Please choose 5 options from:

Chicken satay skewers

Pepperoni pizza

Homemade Thai Style Pork Sausage Rolls

Chicken & chorizo skewers

Maple Barbecued Chipolata on Sticks 

Goats Cheese and Sweet Bell Pepper Tart

Chicken Satay Skewers

Mini Mozzarella French Bread, Tomato & Basil Pizza Bread

Lemon & Coriander Chicken Skewers 

Pigs in blankets

 

Additional items are 

chargeable at @ £4.00pp 

E v e n i n g  B u f f e t

O u r  p a c k a g e s  a r e

b a s e d  o n  8 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s

e x c e e d  t h i s  n u m b e r ,

w e  c a n  a d d  t h e m  w i t h

a  s u p p l e m e n t  c h a r g e

-  A D D I T I O N A L

G U E S T S   E v e n i n g

a d u l t s  £ 2 0 . 9 5  E v e n i n g

c h i l d r e n  ( a g e d  3 - 1 2

y e a r s )  £ 1 1 . 9 5 .



Exclusive room hire for  your ceremony,  wedding breakfast  and
evening reception,  ensuring complete privacy.

Red carpet  arrival  for  a  grand,  show-stopping entrance.

Welcome drink of  sparkl ing wine,  Prosecco,  Pimms or  a  bottle
of  beer for  al l  day guests .

Three-course set  wedding breakfast ,  served with two glasses of
house wine per person,  fol lowed by tea and coffee.

Prosecco toast  to celebrate your speeches.

Eight-item hot & cold evening buffet  for  your evening guests .

Resident DJ  and dancefloor from 7:00 pm unti l  12:30 am,
keeping the party al ive al l  night.

Designated master  of  ceremonies and professional  event host
to ensure everything runs seamlessly.

White table l inen and napkins for  a  polished and elegant
sett ing.

Use of  the hotel  cake stand and knife for  your wedding cake.

Menu tast ing for  the wedding couple to ensure every dish is
perfect .

Fully  stocked candy cart  for  your guests  to enjoy.

Complimentary bridal  suite  for  the night  before your wedding,
giving you the perfect  space to prepare and relax before your
special  day.

Complimentary wedding night  accommodation for  the
newlyweds.

Reduced accommodation rates  for  your wedding guests .

Beautiful  grounds avai lable for  wedding photographs.

Complete venue dressing -  50 x  chair  covers  in white,  50 x
chair  sashes,  5  x  centrepieces,  Top table arrangement Rustic
or white,  post  box,  Aisle  Runner,  Scatter  petals  on the ais le
runner,  6x Lanterns for  down the ais le ,  8  x  f loral  pew ends
for chairs ,  Floral  Arch,  2  x  urns or  trees,  White or  rustic  love
letters ,  Seating plan,  Pick a  seat  not  a  s ide sign,  Easel ,  Back
drop.
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U L T I M A T E

2 0 2 6  -  £ 5 7 5 0
2 0 2 7  -  £ 5 8 5 0
2 0 2 8  -  £ 5 9 5 0

Our packages are based on
40-day and 80-evening

guests.

Civic Ceremony Room Hire
is included in this package.
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ULT IMATE
Starters 

Chefs Homemade Soup of Your Selection
served with a crusty roll
Deep Fried Brie Bites 

served with mixed herb salad with a chilli jam
Homemade Italian Bruschetta

with finely chopped fresh tomato salsa and fresh basil 
Goats Cheese and Caramelised  Onion Tart
served with mixed leaves and a balsamic syrup

Prawn and Crayfish Cocktail 
served with Marie rose sauce

 Mains 
Roast Beef & Herb Yorkshire Pudding 

served with roast pan jus 
Slow Roasted Chicken Supreme

 served with mushroom and stilton sauce
 Cod Loin Wrapped In Pancetta
served with fresh Italian herb sauce

Red Lentil Dahl
served with pilau rice 

Grilled Pork Loin Steak
served with honey and garlic glaze

All served with roasted root vegetables with rosemary dusting, cauliflower
mornay and roast potatoes. 

Dessert 
Yorkshire Cheese Platter 

served with oatcakes & grapes 
Trio Of Mini Desserts

chocolate mousse, white chocolate & raspberry 
mousse, chocolate and orange tartlet)

Crème Brûlée 
served with  glazed raspberries 

Sticky Toffee Pudding 
served with  rich butterscotch sauce 

Profiteroles
served with chocolate sauce

Tea, Coffee & Mints

W e d d i n g  B r e a f a s t

Please choose

 1 starter, 1 main and 1 dessert for

all guests.

Our packages are based on 40-

day guests, should your guest

numbers exceed this number, we

can add them with a supplement

charge - ADDITIONAL GUESTS

Day adults £34.95 

Day children (aged 3-12 years)

£24.95 .
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U L T I M A T E  
E v e n i n g  B u f f e t

Included as Standard:

A selection of freshly prepared sandwiches with assorted breads and

fillings

Seasoned Wedges

Vegetarian Pasta Salad

Please choose 5 options from:

Mini Mozzarella, Tomato & Basil Pizza Bread

 Breaded Plaice Goujons With A Tartare Sauce

Onion Bhajis and Vegetable Samosas

Lemon & Coriander Chicken Skewers 

 Chinese Style Pork Skewers

Breaded Mozzarella Cheese Sticks With A Salsa Dip

Mac and Cheese Bites

Mini Burger Sliders

Additional items are 

chargeable at @ £4.00pp 

O u r  p a c k a g e s  a r e

b a s e d  o n  8 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s

e x c e e d  t h i s  n u m b e r ,

w e  c a n  a d d  t h e m  w i t h

a  s u p p l e m e n t  c h a r g e

-  A D D I T I O N A L

G U E S T S   E v e n i n g

a d u l t s  £ 2 3 . 9 5  E v e n i n g

c h i l d r e n  ( a g e d  3 - 1 2

y e a r s )  £ 1 3 . 9 5 .
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K I D S

Chefs Homemade Tomato Soup 

crusty roll

Garlic Bread

 plain or cheese

Yorkshire Pudding 

rich gravy

Crudities 

served with hummous

Half Portion Of Adults Main Course

Chicken Goujons

served with chips and peas or beans

 Pasta With A Tomato Sauce 

garlic bread

Sausage And Mash

 gravy and peas

Fish Goujons 

chips and mushy peas

Chocolate Fudge Cake 

served with custard or ice-Cream

Trio Of Ice-Cream

 chocolate sauce

Mixed Fruit Skewers
Please choose

 1 starter, 1 main and 1 dessert

for all guests.

S t a r t e r s  

M a i n s

D e s s e r t s
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F A N C Y  S O M E T H I N G  A
B I T  D I F F E R E N T ?  

P i e  a n d  P e a s
Pork Pie

Cheese and Onion Pie
 Vegan/Gluten Free pies available on

request
All served with peas, mashed potato,
gravy, red cabbage, beetroot, tomato

ketchup and brown sauce.

P i z z a
Choose from three different pizzas for

your guests to enjoy:
Pepperoni

Meat Feast with Sausage, Ham &
Meatballs

Ham and Pineapple
BBQ Chicken and Bacon with Red Onion

Chicken, Pesto and Cherry Tomato
Cajun Chicken and Sweet Red Pepper

Tuna and Sweetcorn
Three Cheese Margherita (V)
Mediterranean Vegetable (V)

B r e a k f a s t  R o l l s
Rolls filled with bacon / sausage /

vegan sausage

H o t  S a n d w i c h e s  a n d  C h i p s
Hot Roast Beef, Caramelised Onion and

Gravy
Roast Pork, Stuffing and Apple Sauce

Brie, Cranberry and Spinach

B B Q

Please choose three main dishes:
A Selection of Flavoured Sausages

Chicken Wings
Lemon and Black Pepper Chicken Skewers

Tandoori Chicken Skewers
Homemade Burgers

Pork Belly
Greek Lamb Koftas

Roasted Red Pepper, Courgette and
Halloumi Skewers

Mediterranean Vegetable Skewers
Rum Glazed Pineapple

Please choose three side dishes:
Buttered Corn Cobs

New Potato and Creme Fraiche Salad 
with Herbs

Green Salad with Cherry Tomatoes,
Cucumber and Red Onion

Gourmet Coleslaw
Feta and Mint Salad with Giant Cous Cous

A f t e r n o o n  T e a

A Warm Scone Filled with Clotted
Cream and Strawberry Jam, Cakes and

Pastries, Finger Sandwiches, Tea or
Coffee.

T e r m s  a n d
c o n d i t i o n s

a p p l y .

Planning is easy with our packages, but if  you’re imagining something
uniquely yours, our Bespoke Weddings lets you shape every detail  into

the wedding of your dreams.
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CANAPÉ S

£8.95 per person

Halloumi Sticks Coated In Panko Breadcrumbs And

 Deep Fried Served With A Spiced Mayonnaise

Miniature Beef and Yorkshire Pudding 

Smoked Salmon And Creme Fraiche Served With Lemon

 Juice And Fresh Dill

Miniature Goats Cheese Tartlets 

Bruschetta - Toasted Sourdough Bread Topped With Fresh Garlic, Olive oil,

Cherry Tomatoes, Fresh Basil And A Balsamic Glaze

P l e a s e  c h o o s e

 3  c a n a p e s  f r o m

t h e  l i s t .
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T H E
E V E N I N G
P A C K A G E

R e d  c a r p e t  a r r i v a l

W e l c o m e  g l a s s  o f  s p a r k l i n g  w i n e

H o t  S a n d w i c h e s  a n d  C h i p s  f o r  8 0  g u e s t s

O u r  r e s i d e n t  D J  f r o m  7 p m  u n t i l  1 2 : 0 0 a m

C o m p l i m e n t a r y  u s e  o f  c a k e  s t a n d  a n d  k n i f e

D e s i g n a t e d  m a s t e r  o f  c e r e m o n i e s

E v e n t  r o o m  h i r e

F r e e  c a r  p a r k i n g  f o r  y o u r  g u e s t s

F u l l y  s t o c k e d  c a n d y  c a r t

R e d u c e d  a c c o m m o d a t i o n  r a t e s

C o m p l i m e n t a r y  a c c o m m o d a t i o n  f o r

n e w l y w e d s

B e a u t i f u l  g r o u n d s  f o r  y o u r  p h o t o g r a p h s

2 0 2 6  -  £ 2 8 9 9
2 0 2 7  -  £ 2 9 9 9
2 0 2 8  -  £ 3 0 9 9

Packages

T e r m s  a n d
c o n d i t i o n s

a p p l y .

A d d i t i o n a l
a d u l t s :  £ 2 0 . 0 0

p e r  p e r s o n .
A d d i t i o n a l

c h i l d r e n :  £ 1 0 . 0 0
p e r  p e r s o n .



W
ED
D
IN
G

DECOR

Chiavari Chairs £3.95 Per Chair

Centrepieces From £15 

Wedding Postbox From £20

Wooden Easel £20 (2 Available)

Floral Arch £20

Chair Sashes £2 Per Chair

White Or Cream Chairs £2 Per Chair



Follow Us on Social Media



D e t a i l s . . .
H e r e  a r e  a  f e w  b i t s  t o  c o n s i d e r  w h e n  o r g a n i s i n g  y o u r  w e d d i n g

c e l e b r a t i o n  a t  t h e  B r i t a n n i a  L e e d s  B r a d f o r d  H o t e l .  

S e t t i n g  t h e  d a t e  i s  t h e  m o s t  i m p o r t a n t ,  t h i s  w i l l  b e  d e t e r m i n e d  b y

t h e  a v a i l a b i l i t y  o f  t h e  c h u r c h ,  r e g i s t r a r ,  o r  t h e  r e c e p t i o n  v e n u e .

H o w  t o  B o o k . . .

O r g a n i s e  a n  a p p o i n t m e n t  w i t h  t h e  W e d d i n g  C o o r d i n a t o r .  T h e  E v e n t s

O f f i c e  o p e n i n g  h o u r s  a r e  M o n d a y  -  F r i d a y  8 : 0 0 a m  -  4 : 3 0 p m .

H o w e v e r ,  w e  c a n  a r r a n g e  a n  a p p o i n t m e n t  o u t  o f  h o u r s  i f  i t s  m o r e

c o n v e n i e n t  f o r  y o u .

W e  c a n  p r o v i s i o n a l l y  h o l d  a  b o o k i n g  f o r  y o u  f o r  u p  t o  t w o  w e e k s

a f t e r  w h i c h  w e  w i l l  r e q u i r e  a  d e p o s i t  o f  j u s t  £ 5 0 0  ( n o n - r e f u n d a b l e

a n d  n o n - r e t u r n a b l e )  t o  s e c u r e  y o u r  d a t e .

O n c e  t h e  d e p o s i t  i s  r e c e i v e d ,  w e  w i l l  c o n f i r m  t h e  b o o k i n g  t o  y o u

a n d  p r o v i d e  o u r  t e r m s  a n d  c o n d i t i o n s  a t t a c h e d  t o  t h e  w e d d i n g

c o n t r a c t  w h i c h  y o u  w i l l  b e  r e q u i r e d  t o  s i g n ,  t h e  w e d d i n g  c o n t r a c t

w i l l  b e  u s e d  a s  a  w o r k i n g  d o c u m e n t  t h r o u g h o u t  t h e  p l a n n i n g

p r o c e s s  o f  y o u r  b i g  d a y .

T h e r e  a r e  n o  s t r i c t  t e r m s  o r  l i m i t s  t o  w h i c h  y o u  c a n  p a y  o f f  y o u r

w e d d i n g ,  a l l  t h a t  w e  a s k  f o r  i s  f o r  t h e  f u l l  b a l a n c e  t o  b e  p a i d  o f f  n o

l a t e r  t h a n  t w o  w e e k s  b e f o r e  y o u ' r e  w e d d i n g .  W e  w i l l  m a k e  a n

a p p o i n t m e n t  w i t h  y o u  o n e  m o n t h  b e f o r e  p r i o r  t o  y o u r  w e d d i n g  t o

f i n a l i s e  m e n u s ,  d r i n k s  p a c k a g e s  a n d  n u m b e r s  t o  m a k e  s u r e

e v e r y t h i g  i s  s e t .



Please contact your dedicated Wedding 

Specialist to discuss your individual

requirements. 

 0113 2027451 

conf732@britannahotels.com

Britannia Leeds Bradford Hotel, 

Leeds Road,

 Bramhope,

 Leeds,

 LS16 9JJ


