
L E E D S  B R A D F O R D  H O T E L

WEDDING BROCHURE



32

There’s a reason why your wedding day is called your Big 
Day. It’s the only occasion in your life when you’ll have all 
the people you love in the same room on the same day. 
It’s the most extraordinary feeling for any couple.

At the Britannia Leeds Bradford Hotel we’ll ensure your 
wedding is just how you dream it will be. Throughout 
your celebrations, our wedding team will be at your side, 
making sure you enjoy your big day your way.

Celebrate your big day in our intimate setting in the 
leafy village of Bramhope , we can cater for all of your 
requirements including accommodation with 137 
bedrooms on site. Whether you want an intimate 
occasion or a Ceremony and Wedding Breakfast for up 
to 100 guests, we will make sure you get everything you 
wish down to the tiniest detail.

Our dedicated function suite will guarantee your day will 
only be about you. The Bramhope suite can seat up to 
100 for the Wedding Breakfast, overlooking the grounds, 
it is the perfect setting for your day.

You will also have exclusive use of the private bar, 
reception area and patio, a perfect place for guests to 
enjoy their welcome drink.

Welome to the
Leeds Bradford Hotel

Whatever type of wedding you’re planning – from a small, intimate gathering, to a 
large, extravagant party – the Britannia Leeds Bradford Hotel is the perfect backdrop.

The Bramhope Suite is licensed for up to 100 guests.

At the Britannia Leeds Bradford Hotel we welcome cultural diversity. We respect 
religious, ethnic and social differences, and are proud to host all types of wedding 

celebrations, including traditional weddings, Jewish and Asian ceremonies, same sex 
ceremonies and the renewal of vows.

Registrar contact details

It is your responsibility to check availability and book the registrar. Contact can be 
made up to one year in advance. Please note you will need to pay the Registrar’s fee 

directly as we are unable to arrange this on your behalf.

Registrar’s office: 0113 222 4408
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A delicious banquet of your favourite foods and flavours,

served exactly as you like them, is the finishing touch to

a special day.

Your dedicated wedding team includes our in-house chef,

who will work with you to create the perfect menu for

your occasion – whether you fancy a traditional wedding

breakfast, fork and carvery buffet, or a selection of

international dishes.

We are also happy to recommend wines to accompany your

choice of food, and offer guidance on dietary requirements,

vegetarian options and child-friendly menus.

Y o u r  M e n u
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STARTER

Chefs Homemade Soup of your selection 
served with a crusty roll

Seafood Terrine with shellfish & citrus 
dressing

Ham Hock Terrine, with an Apple & 
Sultana Chutney

Layered leaves of Galia & Honey Dew 
Melon with fresh English Raspberries & 
Sherry

MAIN

Roast Beef & Herb Yorkshire Pudding 
served with a roast pan jus

Roasted Pork Fillet wrapped in pancetta, 
Calvados & pear cream sauce 

Pan Fried Butteried Chicken with char 
grilled asparagus and lemon veloute

Brie & Beetroot Tartlet with a Rocket & 
Parmesan Salad

DESSERT

Sticky Toffee Pudding with a rich 
butterscotch sauce

Caramelised Lemon Tart Served with 
clotted cream and glazed raspberries

Individual Summer Fruit Pavlova with a 
Hazelnut Praline

Yorkshire Cheese Platter served with 
Oatcakes & Grapes

Tea, Coffee & Mints

3 Course Menu

Red carpet arrival

Welcome glass of Sparkling wine

Three course wedding breakfast for 50 
guests from our menu (on the right)

Two glasses of house wine

Sparkling wine for the toast

Cut Crystal glassware

Crisp white chair covers

Hot & cold evening buffet 1 for 100 guests

C e l e b r a t i o n  P a c k a g e

A Selection of Assorted Open & Closed 
Sandwiches

Lemon & Coriander Chicken Skewers 
with a Tandoori Spice glaze

Homemade Thai style Pork Sausage 
Rolls , lightly spiced with lemon grass, 
ginger & spring onions

Maple Barbecued Sausages on sticks
Pulled Pork Wraps with spiced onions 
and thyme, served with a sweet Apple 
Sauce

Crisp Naan Fingers with a Tandoori 
Chicken mayonnaise dip

Goats Cheese and Sweet Bell Pepper 
Tart

Mini French Pizza Bread topped with 
Mozzarella, tomato & basil.

Buffet Menu

Complimentary use of cake stand and 
knife

Informal host

Function room hire (not including civil 
ceremony room hire)

Complimentary accommodation for 
happy couple

Free car parking for your and your guests

Excellent accommodation rates

Beautiful grounds for your photographs

2020 - £2,835
2021 - £2,950
2022 - £2,999
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Red carpet arrival

Welcome glass of Bucks Fizz

Three course wedding breakfast for 50 
guests from our menu (on the right)

Hot & cold evening buet 2 for 100 guests

Complimentary use of cake stand and 
knife

Informal host

S i m p l i c i t y  P a c k a g e
Function room hire (not including civil 
ceremony room hire)

Free car parking for your and your guests

Excellent accommodation rates

Beautiful grounds for your photographs.

STARTER

Chefs Homemade Soup of your 
selection served with a crusty roll

Seafood Terrine with shellfish & citrus 
dressing

Ham Hock Terrine, with an Apple & 
Sultana Chutney

Layered leaves of Galia & Honey Dew 
Melon with fresh English Raspberries 
& Sherry

MAIN

Roast Beef & Herb Yorkshire Pudding 
served with a roast pan jus

Roasted Pork Fillet wrapped in 
pancetta, Calvados & pear cream 
sauce 

Pan Fried Butteried Chicken with char 
grilled asparagus and lemon veloute

Brie & Beetroot Tartlet with a Rocket & 
Parmesan Salad

DESSERT

Sticky Toffee Pudding with a rich 
butterscotch sauce

Caramelised Lemon Tart Served with 
clotted cream and glazed raspberries

Individual Summer Fruit Pavlova with 
a Hazelnut Praline

Yorkshire Cheese Platter served with 
Oatcakes & Grapes

Tea, Coffee & Mints

3 Course Menu

A Selection of Assorted Open & Closed 
Sandwiches

Lemon & Coriander Chicken Skewers 
with a Tandoori Spice glaze

Homemade Thai style Pork Sausage 
Rolls , lightly spiced with lemon grass, 
ginger & spring onions

Maple Barbecued Sausages on sticks
Pulled Pork Wraps with spiced onions 
and thyme, served with a sweet Apple 
Sauce

Crisp Naan Fingers with a Tandoori 
Chicken mayonnaise dip

Goats Cheese and Sweet Bell Pepper 
Tart

Mini French Pizza Bread topped with 
Mozzarella, tomato & basil.

Buffet Menu

2020 - £1,599
2021 - £1,699
2022 - £1,799
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A c c o m m o d a t i o n
O p t i o n s

After an unforgettably special day we invite you to spend your

wedding night in our exective bridal suite. You and your partner

will also be entitled to complimentary access to our leisure club

facilities during your stay, which include a pool, sauna, jacuzzi

and gym.

We are delighted to extend preferential rates to your guests to

enhance their stay with us.

Call our wedding team at Britannia Leeds Bradford Hotel on 

0113 202 7451.



LEEDS ROAD, BRAMHOPE,
LEEDS,

LS16 9JJ
0113 202 7451


