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PERFECT SETTINGS FOR PERFECT DAY
Many congratulations on your engagement, and thank you for
considering Gomersal Lodge Hotel as the venue for one of the
most special days of your life.
The most important day of your life deserves the perfect setting
for your perfect day. Celebrate your marriage at Gomersal Lodge
Hotel & Rose Yorke Marquee which offers the perfect romantic
surroundings for an unforgettable wedding. Our 15 acre of
parkland landscaped gardens and grounds are the perfect
backdrop for your photographs.
Whether you have a civil ceremony with us, or hold your
marriage ceremony elsewhere, The Gomersal Lodge Hotel &
Rose York Marquee is an idyllic venue at which to host your
wedding celebrations.
The High Rising Restaurant complete with high ceiling, large
windows and chandeliers offers a cozy setting with a roaring log
ﬁre in the winter months with splendid views that can
accommodate up to 60 guest sit down meal: ideal for
ceremonies of smaller numbers up to 80, with tranquil views
onto the picturesque lawns- with doors accessing the decking
area, your guests will have a stunning view over the lawn to the
horse, rabbits and squirrels running freely.
The Penny Bar is an ideal space in which to serve your reception
drinks as your guests enters the Gomersal Lodge Hotel, with
doors opening to the rest of the Lodge Hotel and further back to
Rose Yorke Marquee.
Our exclusive Rose Yorke Marquee set in private garden situated
behind the Gomersal Lodge Hotel overlooking scenic views and
skyline. A pavilion elegantly lit with chandeliers, the latter boast
fully stocked bar and large dance ﬂoor, makes an enchanting
area for parties of larger numbers up to 300 guests for your
evening reception and 200 for wedding breakfast.

At The Gomersal Lodge Hotel & Rose Yorke Marquee, we are
proud of the high standard of cuisine we offer. We have a
tempting selection of menu options available for you on your
wedding day. Our chefs are on hand to discuss your personal
requirements.
Your personal Wedding Manager will work with you from the
initial planning stage, right through to the day itself. Our job is to
ensure that your special day runs smoothly, leaving you stressfree ensuring you have the wedding of your dreams. Our
wedding manager can advise you on services for videographers,
photographers, cake makers, balloonists, ﬂorists, stationers, DJ's
and venue decoration.
For more information or to arrange a show around please get in
touch with us, we will be more than happy to meet your
requirement.

CIVIL CEREMONIES
Our lovely High Rising restaurant and gardens makes the perfect
setting for civil wedding ceremonies and civil partnerships which
are very popular and we have licensed suite within the hotel in
which ceremonies can be held. Please note that due to strict
rules governing civil wedding ceremonies, Gomersal Lodge
Hotel is unable to reserve the services of a registrar for your
ceremony.
Civil ceremonies may only be booked at the hotel in conjunction
with both a wedding breakfast and evening reception.
A civil ceremony room hire charge will apply. The hotel civil
ceremony charge is: £395.00
To contact the registrar personally please call: 01924 324733 or
alternatively write to: Dewsbury Town Hall, Wakeﬁeld Old Road,
Dewsbury, WF12 8DG

Welcome Drinks
Kir Royale

Pina Colada

Crème de cassis and Champagne £7.25

White rum, pineapple juice and
coconut cream £5.75

Buck Fizz
with Champagne £7.50

Mango Crush
Fresh mango, fresh pineapple, lemon

with Sparkling Wine £4.75

juice, pineapple juice, peach and
passion fruit £5.25

Peach Fizz
with Champagne £7.00

Fruit Punch

with Sparkling Wine £4.50

A refreshing blend of fruit juices £5.25

Pimms Cup Royale

Celebration Fruit Punch

Pimms, lemonade, champagne, fruit,

Served refreshingly iced cold in spring

fresh mint and cucumber £6.75

and summer and warmed in the winter
£5.25

Pimms Cup
Pimms, lemonade, fruit, fresh mint and

Long Island Iced Tea
Gin, rum, vodka, cointreau and cola

cucumber £5.25

£6.25

Peach Blossom

Beer Bucket

Fresh orange juice, vodka, peach

Choose 1 bottles from the bar list

schnapps and champagne £7.25

Cosmopolitan
Vodka, cointreau, fresh lime juice and
cranberry juice £7.25

£3.50 each

Sangria
Red wine, orange juice and lemonade
£ 5.50
Jugs of fruit Juices £9.50

Drinks Packages
Signature £14.95

Finest £22.95

Welcome drink from the list
1 serving per person: 1 Glass of either
white wine or red wine with main
course
Toast drink; House sparkling white
wine.

Welcome drink from the list
2 Serving per person; white wine or
red wine or rose wine with starter and
main course
Toast drink; Glass of Champagne

Corkage charges
Plush £19.95
Welcome Drink from the List
1 Serving per person; 1 glass of either
white wine or red wine or rose wine
with main course
Toast drink; glass of Pressecco or
Cava sparkling wine

The corkage charges per 75cl bottle
are £10.00 for still wine, £12.00 for
sparkling wine and £15.00 for
Champagne. For the miniatures a
charge of £2.00 per bottle will apply.

Wine List
White Wine

Red Wine

Volandas Sauvignon Blanc
Chile - £14.95

Volandas Merlot
Chile - £14.95

Cape Marlin Chenin Blanc
South Africa - £15.95
San Giorgio Pinot Grigio
Italy - £17.95
Riversdale Marlborough Sauvignon
Blanc
New Zealand - £21.95

Rosé Wine
San Giorgio Pinot Grigio Rosé
Italy - £15.95
770 Miles White Zinfandel Blush
USA - £17.95

Euca Hill Shiraz
Australia - £15.95
Liso Veinte Tempranillo
Spain - £16.95
Pablo Cortez Selection Malbec
Argentina - £17.95

Sparkling & Champagne
Nuà Prosecco Spumante DOC
Italy- £21.95
Mountbridge Sparkling Brut
Australia - £26.95
Jules Feraud & Co. Cuvée de Reserve
Brut NV
France - £44.95

The Gomersal Lodge Hotel & Rose Yorke Marquee
Wedding Breakfast & Evening Reception Menu.
Hot Canapés

Cold Canapés

Lodge £2 each

Lodge £2 each

Mini Quiche Lorraine
Goujons of Sole, Tartar Sauce
Wild Mushroom Risotto Cakes
Warm Parmesan Straws Baby
Yorkshire Blue & Leek Tart

Smoked Chicken Crostini
Bruschetta of Tomato, Basil &
Parmesan
Crudites with Assorted Dips
Mozzarella & Cherry Tomato Brochette
Seasonal Melon & Parma Ham

Signature - £3.00 each
Sticky Sausages, Sweet Grain Mustard
Mayo
Wensleydale & Ale Rarebit
Chicken Brochette, Mango & Tarragon
Salsa
Wild Mushroom Bouche
Roast Beef Wrapped in Streaky Bacon
Croque Monsieur

Smoked Chicken Caesar Salad
Wensleydale & Ale Rarebit
Chicken Brochette, Mango & Tarragon
Salsa
Wild Mushroom Bouche
Roast Beef Wrapped in Streaky Bacon
Croque Monsieur

Plush - £4.00 each

Plush - £4.00 each

Mini Lamb & Mint Burger
Mini Lamb Kofta, Yoghurt & Mint Raita
Tempura King Prawn tails, Sweet Chilli
Sauce
Mini Roast Beef & Yorkshire Pudding
Oriental Dim Sum
Smoked Haddock Croquette, Pea
Puree
French Fries, Trufﬂe Oil Mayonnaise
Conﬁt Duck Spring Roll, Hoi Sin
Haggis Neeps & Tatties

Mini Lamb & Mint Burger
Mini Lamb Kofta, Yoghurt & Mint Raita
Tempura King Prawn tails, Sweet Chilli
Sauce
Mini Roast Beef & Yorkshire Pudding
Oriental Dim Sum
Smoked Haddock Croquette, Pea
Puree
French Fries, Trufﬂe Oil Mayonnaise
Conﬁt Duck Spring Roll, Hoi Sin
Haggis Neeps & Tatties

Finest - £4.50 each

Finest - £4.50 each

Crisp Fried Scampi in a Basket,
Avocado Mayo
Morecambe Bay Shrimp Tart, Chilli Jam
Salt & Pepper Squid, Lemon Gel
Whitby Crab Fritters, Sweetcorn Mayo
Bangers & Mash Éclair, Onion Chutney
Devils on Horseback
Angels on Horseback
Glazed ½ Shell Queenie Scallops
Lobster & Cray Fish Tart, Saffron Aioli
Mini Venison Burger

Crisp Fried Scampi in a Basket,
Avocado Mayo
Morecambe Bay Shrimp Tart, Chilli Jam
Salt & Pepper Squid, Lemon Gel
Whitby Crab Fritters, Sweetcorn Mayo
Bangers & Mash Éclair, Onion Chutney
Devils on Horseback
Angels on Horseback
Glazed ½ Shell Queenie Scallops
Lobster & Cray Fish Tart, Saffron Aioli
Mini Venison Burger

Signature - £3.00 each

Vegetarian Collection - £2 each

Vegetarian Collection - £2 each

Nori Vegetable Wraps
Cheese Straws & Houmous
Aubergine Caviar Blini
Cauliﬂower Beignets
Vegetable Spring Rolls
Mango & Rocket Spring Rolls

Nori Vegetable Wraps
Cheese Straws & Houmous
Aubergine Caviar Blini
Cauliﬂower Beignets
Vegetable Spring Rolls
Mango & Rocket Spring Rolls

Winter Wonderland Menu
1st January – 28th February
For a set menu the organiser must choose one item from each section–
each guest will have the same dish choice

Starters
Duo of Melon with Steeped Winter Berries & Fresh Fruit Coulis
Marinated Seafood Salad with Plum Tomatoes, Prawns & Peppered Mackerel
Farmhouse Terrine with Ginger & Plum Chutney Served with Fresh Tomato Bread
Goats Cheese Salad, Crisp Croutons, Red Pepper & Onion Jam
Creamy Sweet Potato Soup, Lime & Chilli Crème Fraiche

Main Course
Guinness Braised Beef & Potato Pie with Flaky Puff Pastry & Rich Gravy
Smoked Haddock Fillet, Buttered Spinach, Mustard Mash & Creamed Peas
Slow Cooked Lamb Hot Pot, Roast Root Vegetables & Minted Gravy
Honey & Lemon Glazed Roast Breast of Chicken, Green Beans, Herby Pearl
Barley
Cod Fillet, Sautéed Fennel, Dill, Red Onions & Balsamic Tomatoes

Vegetarian option available
All main courses are served with their own vegetables and potatoes as part of
the garnish.

Dessert
Chocolate Orange, Brioche Bread & Butter Pudding with Orange Custard
Treacle Tart with English Clotted Cream & Raspberries
Warm Dark Chocolate & Walnut Brownie, Milk Chocolate Sauce
Salted Caramel Peanut Brittle Cheesecake
Apple & Blackberry Crumble, Vanilla Anglaise
If cheese is taken as an additional course there is an extra charge of £5.90 per
person or if cheese is required instead of a pudding, there is a surcharge of £2.50
per person
Tea or Coffee with Chocolate Mints
Please speak to your Event Co-ordinator to arrange a Pre Determined
Menu

£25.50 per person

Spring Menu
1st March – 31st May
For a set menu the organiser must choose one item from each section–
each guest will have the same dish choice

Starters
New Season Leek & Potato Soup Finished with Fresh Chive Cream, Caramelised
Onion Tart, Young Goat Cheese, Fresh Fig Caramel & Balsamic Reduction.
Tandoori Style Chicken Skewer, Cucumber Yogurt & Caraway Scented Couscous

Main Course
Traditional Roast Beef, Duck Fat Potatoes, Yorkshire Pudding, Caramelised Pearl
Onion Gravy.
Roast Chicken Breast on Spring Greens, Conﬁt Garlic & Potato Fondant with
Madera Jus
Fisherman's Pie, Creamy Chunks of Salmon, Haddock & Prawns, Flat Parsley and
White Wine
Slow Cooked Lamb Shoulder, Buttered New Potatoes, Soya Beans, Fresh Peas,
& Minted Pan Gravy

Vegetarian option available
All main courses are served with their own vegetables and potatoes as part of
the garnish.

Dessert
Classic Vanilla Bean Cheesecake with Chocolate Sauce & Ice Cream. Milk
Chocolate Mousse with Hazelnut Short Bread Biscuit. Lemon Meringue Pie, Fresh
Raspberries & White Chocolate. Classic Sticky Toffee Pudding with Sticky Toffee
Sauce. Iced Liquorice Parfait, Lime & Blackberry Puree.
If cheese is taken as an additional course there is an extra charge of £5.90 per
person or if cheese is required instead of a pudding, there is a surcharge of £2.50
per person
Tea or Coffee with Chocolate Mints
Please speak to your Event Co-ordinator to arrange a Pre Determined
Menu

£27.95 per person

Summer Menu
1st June – 31st July
For a set menu the organiser must choose one item from each section–
each guest will have the same dish choice

Starters
Crisp Fried Haddock Fish Cake with White Wine, Pea & Dill Cream Reduction
Heritage Tomato Salad, Baby Mozzarella , Olive Oil Toast Dressed with Fresh Basil
& Aged Balsamic
Chilled Rare Beef Salad, Chinese Leaves and Dressing of Chilli, Light Soy, Lime,
Ginger & Garlic
Tomato, Roast Sweet Red & Yellow Pepper Soup, Fresh Cream & Thai Basil

Main Course
Hot Poached Chicken with Caesar Dressed Baby Gem Leaves, Crunchy
Croutons, Fresh Parmesan Shavings & Saffron Parmentier Potatoes
Steamed Fresh Cod Fillet with Red Pepper Rice, Crispy Chorizo, Soya Beans &
Herb Oil
Crisp Conﬁt Duck Leg, Savoy Cabbage, White Beans & Smokey Bacon Cream
Traditional Roast Beef, Duck Fat Roast Potatoes, Yorkshire Pudding, Caramelised
Pearl Onion Gravy

Vegetarian option available
All main courses are served with their own vegetables and potatoes as part of
the garnish.

Dessert
White Chocolate Parfait, Ginger Crumb & Tangy Orange Reduction
Peach & Plum Mess (Softy Whipped Vanilla Cream, Crushed Meringue & Sweet
Strawberry Coulis)
Warm Chocolate Fudge Cake with Vanilla Ice Cream
Summer Fruit Pudding, Steeped Summer Berries Clotted Cream & Mint
Cherry Bakewell Tart with Vanilla Custard
If cheese is taken as an additional course there is an extra charge of £5.90 per
person or if cheese is required instead of a pudding, there is a surcharge of £2.50
per person
Tea or Coffee with Chocolate Mints
Please speak to your Event Co-ordinator to arrange a Pre Determined
Menu

£29.50 per person

Autumn Menu
1st September – 30th November
For a set menu the organiser must choose one item from each section–
each guest will have the same dish choice

Starters
Chicken Liver & Wild Mushroom Pâté, Red Onion & Cranberry Chutney with
Toasted Brioche
Creamy Potato & Spinach Soup
Cajun Chicken Salad with Sour Cream & Tarragon Vinaigrette
Poached Salmon Salad, with Prawns, Watercress Mayonnaise, Brown Bread &
Butter
Smoked Mackerel Pate, Celeriac Slaw & Pickled Cucumber

Main Course
Conﬁt Lamb Henry, Smoked Bacon, Tomato & White Bean Cassoulet
Pan Fried Salmon Fillet, Wilted Spinach Braised Red Wine Lightly Spiced Puy
Lentils
Char Grilled Pork Loin Steak, Sticky Red Cabbage, Parmentier Potatoes, Apple &
Sage Jus
Slow Cooked Feather-blade of Beef, Bourguigon Sauce, Creamy Mash Puree
Thick Farm House Bolster Moor Sausages, Apple & Parsley Mash, Conﬁt Onion
Gravy

Vegetarian option available
All main courses are served with their own vegetables and potatoes as part of
the garnish.

Dessert
Tangy Lemon & Toffee Cheesecake
Steamed Spotted Dick & Custard
Dark Chocolate Black forest Cheesecake
Classic Tiramisu, Mascarpone, Sponge Fingers & Coffee Anglaise
Apple, Cinnamon & Sultana Strudel, Vanilla Ice Cream
If cheese is taken as an additional course there is an extra charge of £5.90 per
person or if cheese is required instead of a pudding, there is a surcharge of £2.50
per person
Tea or Coffee with Chocolate Mints
Please speak to your Event Co-ordinator to arrange a Pre Determined
Menu

£28.50 per person

Finger Buffet Menu
Selection of Open Sandwiches and Wraps
Cheese, Red Onion and Apple Wrap
Rare Beef with Beetroot Chutney
Creamed Cheese and Caramelised Onions
Shredded Ham and Sweet Mustard Mayo
Cream Cheese and Marinaded Red Pepper
Feta Cheese and Tomato
Salmon and Watercress
Egg and Cress Mayonnaise

Choose four from the following selection, Alternative
llings are always available
Savoury Selection
Cheese and Red Onion Flan
Hot Sticky Sausages
Scotch Eggs
Vegetable Samosas
Onion Bhajis
Butcher's Pies and Sweet Pickle
BBQ Spare Ribs
Mini Sausage Rolls
Savoury Mini Bouchees
Salmon and Dill Tartlettes
Chicken Satay with Sweet Chilli Dip

Choose four from the following selection, Alternative
llings are always available
£12.00 per person

Set Finger Buffets
Menu 1 –“The Simple Approach”
Roast Ham and English Mustard in Hovis White
Egg Mayonnaise and Cress in Hovis Brown
Salmon and Water Cress with Lemon on Hovis Granary
~~~~~~
Warm Sausage Rolls * Yorkshire Pork Pie with Branston
Traditional Cheese and Red Onion Quiche
Brochetta of Feta and Charred Mediterranean Vegetables

£10.50 per person
Menu 2 – “Out To Impress”
Crostini of Carved Beef with Horseradish and Beetroot
Brochetta of Roasted Red Pepper, Guacamole and Grated Gruyere
Crusty Baton with Turkey, Cranberry and Sage Stufﬁng
Smoked Chicken Caesar with Anchovy and Garlic on Olive Bread
Shredded Ham and Mango Chutney on open rolls
Asparagus and Cream Cheese Flan
Chinese Duck Salad with Cucumber and Spring Onions
Pizza with Tomato and Black Olives
Hot Sticky Sausages with Honey and Mustard

£12.50 per person
Menu 3 – “Ultimate Impact”
Wholemeal Slice with Salmon, Prawn, Lime and Dill
Ciabatta with Peppered Salami and Dolcelatta
Pastrami on Rye with Sweet and Sour Cucumber, Dijon Mustard
Chicken Tikka with Sweet Chilli and Asian Greens
Chargrilled Mediterranean Vegetables with Hummus
Leek and Blue Cheese Flan * Spiced Lamb Koftas with Mint Râita
Filo Parcel of Chicken and Spinach
Goujons of Sole with Home-made Tartare Sauce
Beef Teriyaki, Shredded Peppers and Hoi Sin Glaze

£14.50 per person

Cold Buffet
Menu 1 –“The Simple Approach”
RA made-up dish and two carved meats
Vegetarian Main Course options can be included or exchanged
Breast of Turkey, with Cranberry Relish and Traditional Seasoning
Spiced Salmon, Prawn and Egg Mousse with Mild Curry Cream
Roast British Beef with English Mustard and Horseradish Sauce
New Potatoes in Minted Vinaigrette
Traditional English Salad
Tomato and Red Onion Slices soaked in Balsamic Vinegar
Continental Breads, Dressings, Chutneys and Pickles

£17.50 per person
Menu 2 – “Out To Impress”
A wide choice combining the Traditional with a more Continental, interesting feel.
Home-cured Loin of Ham with Hedgerow Glaze
Shredded Chicken and Green Apple Salad with Grapes, Walnuts and Tarragon
Cream
Asparagus and Cream Cheese Flan with a Balsamic Glaze
Individual Grilled Fillets of Salmon with Tapenade, Pesto and Passatta toppings
New Potatoes and Spring Onions in Mayonnaise
Spirilli Pasta with Tomatoes, Black Olives and Green Oil
Watercress, Cucumber and Orange Salad
French Leaf Salad with Crispy Bacon and Croutons

£20.50 per person
Menu 3 – “Ultimate Impact”
Displayed in several different levels incorporating huge ﬂower arrangements this
buffet can't fail as the centre of attention
Whole Sirloins of British Beef
Rare Roasted served with appropriate accompaniments
Shredded Duck Salad with Pak-Choi, White Radish and Chestnuts in a Chinese
Dressing
Baked Goats Cheese and Red Onion Tart in Filo or Shortcrust Pastry
Mirrored Display of Salmon, Shellﬁsh and Seafood
Oak Roast Salmon, Fillets of Salmon, Gravedlax
Mediterranean, Fresh Water and Tiger Prawns, Mussels, Crab Claws and Oysters
Spiced Chicken Rillette with Apricots, Almonds and mild curried Cream
Hot Buttered New Potatoes
Cous Cous with Tomato, Cucumber and Minted Yoghurt
Tomato, Feta Cheese, Black Olive and Celery Salad
Mixed Herb Salad with Toasted Foccacia
Roasted Mediterranean Vegetables with Fresh Basil and Shaved Parmesan
Button Mushroom Salad in Red Wine Vinaigrette

£25.00 per person

Hot Buffet
Please choose 2 main items and 2 accompaniments

Hot Buffet Item
Boeuf Bourgignonne with Red Wine, Bacon and Shallots
Fricassé of Chicken, Mushrooms, Mixed Peppers and Herbs
Stroganoff of Pork with Gherkins and Marsala Cream
Bangers and Mash with Red Onion Gravy
Butchers Pies with Mushy Peas and Mint
Home-made Chicken, Ham and Mushroom Pie
Salmon and Prawn Pie with Cheesy Potato Topping
Penne Pasta with Shredded Ham and Wholegrain Cream and Charred Pimentos
Thai Spiced Chicken Curry with Lemongrass and Coriander
Oriental Duck with Beansprouts, Chestnuts and Noodles
Chilli Con Carne with Red Beans and Mild Spices
Koftas of Lamb with Tomato, Cucumber and Mint Raita
Home-made Lasagne with Plum Tomatoes and Basil
Fusilli Pasta with Tomato, Pesto and Garlic
Baked Cauliﬂower and Potato Korma
Mushroom Risotto with Rosemary and Shaved Parmesan

Accompaniments
Rosemary Roast Potatoes
Baked Potatoes with Cream Cheese and Chives
Spiced Potato Wedges
Swede and Carrot Purée
Carrots, Peas and French Beans
Roasted Root Vegetables
Braised Red Cabbage
Traditional Mixed Salad
Tomato, Onion and Basil Salad
Traditional Coleslaw
White Rice with Cardommon and Almonds
Saffron Rice with Sultanas
Singapore Noodles in Sweet Chilli Sauce

£15.50 per person

Carvery Sandwiches
Hot Sandwiches

Warm Turkey Rolls
Carved Turkey Breast with Sage and Onion Seasoning

Roasted Pork Cobblers
Slow Roasted Pork with Brandied Apple Sauce

Vegetarian Ciabatta
Melted Cheddar Cheese and Onion Toasties
Rich Red Wine Gravy
Horseradish * English Mustard
Cranberry Sauce * Chutneys
Traditional Coleslaw
English Mixed Salad
Oven Baked Chips

£13.50 per person

Hot Carvery
Carvery Buffet
Breast of Turkey with Cranberry Relish
Traditional Sage and Onion Seasoning
Roasted Topside of British Beef
English and French Mustards and Horseradish
Home-cured Loin of Ham with Sticky Honey Baste
Chutneys and Pickles
Grilled Salmon Fillets with Parsley Butter
Lemon and Lime Dressing

Accompaniments
Warm New Potatoes in Minted Butter
Traditional Garlic Bread
Vegetables of your choice
Gravy, Mustard, Horseradish, Chutneys
Selection of Breads and Butter

£22.50 per person

Our Famous BBQ
Carvery Buffet
A selection of many different meats cooked to perfection, including chicken, beef
and vegetarian burgers, hot wings, fries, mixtures of salad, chilli con carne and
Chicken curry, corn sausages, Cumberland sausages, dipping breads, BBQ
sauces

£18.95 per person

Little dessert Pots
Please choose four puddings from the following:
Tiramisu | Panacotta | Lemon Tart | Chocolate Pot | Crème Brulée | Mini
Pavlovas | Chocolate Brownie | Raspberry Tarts | Strawberry Tarts | Lemon
Possett | Raspberry Vodka Jelly Caramelised Apple Tart | Chocolate Dipped
Fruits | Rhubarb and Apple Crumble | Pineapple and Ginger Skewers | Passion
Fruit and Mango Mousse | Fresh Strawberry and Mango Brochette

£6 per person

Cheese Buffet
Selection of Cheeses which may include:
Mature Cheddar | Lancashire | Cheshire | Wensleydale | Stilton | Brie |
Camembert

Dried Fruits | Mixed Grapes | Olives | Celery

Selection of Oatcakes, Breads and Biscuits

£9.50 per person

Terms and Conditions - Wedding Venue Hire
The contract
1. Your contract is with us, Gomersal Lodge Hotel &
Rose Yorke Marquee of 189 Spen Lane, Gomersal,
Cleckheaton BD19 4PJ
.
2. We appreciate that on occasions someone else
(such as a parent) may wish to make payments due to
us on your behalf. We are happy to accept such
payments, but please note that unless we agree
otherwise with you in writing you are legally responsible
for any payments due to us.
3. In these terms, “venue” means the venue at
Gomersal Lodge Hotel & Rose Yorke Marquee where
your wedding is agreed to be held, “wedding” also
means (where applicable) a civil partnership, “wedding
package” means the services relating to your wedding
which we agree to provide to you; and “working day”
means a day other than a Saturday, Sunday or public
holiday in England when banks in the Yorkshire are
open for business.
Making your booking
4. We may agree to you making a provisional booking
with us, but this is not legally binding on either you or us
unless and until a contract is entered into in
accordance with paragraph.
5. If, after receiving our quotation for your wedding
package, you want to make a booking with us, you
should within 28 days of the date of our quotation
return your signed booking form and pay a deposit of
£750 to secure a booking (unless agreed otherwise
between the two parties). Payments can be made in
by Cheque or by most Credit/Debit Cards. Please
note that your deposit will not be refunded if you
subsequently cancel a conﬁrmed booking, as
explained in paragraph 25 below. .A contract is only
formed between you and us when we accept your
signed booking form and send our conﬁrmation of
booking letter to you. No booking application shall be
binding on us and no contract shall be formed unless
and until we send this conﬁrmation. If we do not
accept your booking application, we shall of course
return your deposit.
Your wedding package
6. The general content of your wedding package shall
be as set out in your quotation, or as otherwise
subsequently agreed with us in writing. We may
ﬁnalise certain details of your wedding package (for
example, the exact numbers of guests to be catered
for, and the menu for meals) with you in the period
leading up to your wedding, in accordance with these
terms.
7. As part of your wedding package, the public areas of
the main Gomersal Lodge Hotel building at the venue
and its front lawn will be hired to you, for the period set
out in your quotation. We will not hire out the public
areas of the main building or its front lawn to anyone
else during this period, but we cannot guarantee that
no one else will be present in these areas at the same
time as you and your guests. For example, our
reception staff in the main building may deal with other
customers and enquiries from potential customers,
and we cannot prevent other people from accessing
the lawn or the main Gomersal Lodge hotel building.

8. In our conﬁrmation of booking letter we will provide
you with an accommodation list to enable you to
allocate and reserve bedrooms for your guests. This
list will be required to be submitted to us, no later than 2
month prior to your wedding date. All reserved
bedroom bookings must be made on our relevant
terms and conditions (a copy of which we will enclose
with our letter) and are subject to an agreed price.
Please note that, unless your guests book all of the
bedrooms we have available at Gomersal Lodge
Hotel, we are likely to have other customers staying
overnight as well as your guests.
Price
9. Subject to paragraphs 10 to 12 inclusive, the price of
your wedding package shall be as set out in your
quotation.
10. If not all components of the price in the quotation
are stated to be ﬁxed (for example, because they
depend on the number of guests to be catered for),
the ﬁnal price will be determined either in accordance
with the quotation (for example, the charge "per head"
for meals) or as otherwise agreed with us (for example,
if there are any "extra" services not set out in the
quotation which we subsequently agree at our
discretion to provide to you).
11. All prices are inclusive of VAT. However, if the rate of
VAT changes between the date the contract is formed
between you and us and the date of your wedding, we
will adjust the VAT you pay (and hence the overall price
of your wedding package), unless you have already
paid for your wedding package in full before the
change in the rate of VAT takes effect.
Payment of balance
12. We will invoice you for the total price of your
wedding package (less any deposit paid)
approximately 2 month before the scheduled date of
your wedding. You must pay our invoice in full no later
than 28 working days from the date of invoice.
Your responsibilities
13. It is your responsibility to book the Registrar for your
wedding. If you have not booked the Registrar before
making your booking application with us, we advise
you to do so as soon as possible after you have
received our conﬁrmation of booking
14. You must conﬁrm ﬁnal catering numbers no later
than 2 month before your wedding so we are able to
raise a ﬁnal invoice.
Subsequent increases in numbers will be invoiced
separately. Please note, no refunds will be given for
any decrease in numbers.
15. You must provide us, by the dates we may
reasonably request of you, with any other information
we ask for (such as your ﬁnal choice of menus) so that
we may ﬁnalise the details of your wedding package
and/or its price.
16. Unless we agree otherwise, only food and drinks
supplied by us may be consumed at your wedding.
Should you wish to provide your own beverages, our
standard corkage charges will apply.
17. You must comply with, and use your reasonable
endeavours to ensure that your guests comply with, all
of our reasonable instructions intended to ensure the
safety of property and/or people at the venue.

18. You must provide your guests with such
information we may reasonably request regarding
arrangements to be followed at the venue (for
example, in relation to car parking or the storage of
valuables).
19. Any damage caused to the Venue, its equipment,
contents or ﬁttings will be invoiced directly to the
couple immediately after the event.
20. We reserve the right to stop any activity which we
reasonably believe is likely to cause damage to the
interior or exterior of the venue or to risk the safety of
people at the venue, and we will not tolerate any
abusive behavior by guests to any other guests or
member of staff. We reserve the right to remove any
persons acting inappropriately from the event.
21. If you include any images of the venue on your
wedding invitations, you must ensure that you have
the permission of the appropriate copyright holder.
22. Details of third party suppliers we provide to you
are intended to help you in arranging other services to
be provided in connection with your wedding. If you
do engage these or any other third party suppliers, we
accept no responsibility for their performance of
services and you should take up any complaints with
them directly. You are also responsible for paying their
charges directly. We reserve the right not to allow into
the venue any third party suppliers who do not meet
our requirements intended to ensure the safety and
welfare of property and people at the venue.
Cancellation by you
23. If you want to cancel a conﬁrmed booking, you
must do so in writing and the provisions in paragraph
25 shall apply.
24. We will use reasonable endeavors to “re-sell” the
date to another couple. However, you must pay us
any losses and costs we suffer because of the
cancellation which were reasonably foreseeable to
both you and us when the contract was entered into,
whether or not we are able to resell the date.
Depending on when you cancel, the cancellation
charges you must pay shall be determined by
reference to the table below. We will tell you the exact
cancellation charges once we know whether or not
we have been able to resell the date, and you must
pay the charges within 20 working days of our invoice.
Where the ﬁnal price has yet to be ﬁnalised (for
example, because you have not yet conﬁrmed
catering numbers), we shall base the cancellation
charges on any minimum numbers set out in our
quotation. Length of time before your scheduled
wedding day Cancellation charge More than 6
months. Amount of your deposit (ie non-refundable in
all cases) Between 3 and 6 months. Up to 50% of total
wedding package price Less than 3 months. Up to
75% of total wedding package price. Less than 1
month Up to 90% of total wedding package price
Cancellation by us
25. We reserve the right to cancel your booking
without liability to you and without any obligation to
refund your deposit if:
(a) you do not pay us the balance of your wedding
package price by the date due for such payment; or
(b) we have reasonable grounds to believe that you
may not pay us the balance of your wedding package
price by the due date and we have requested you to
explain the position and you have not done so
satisfactorily; or

(c) we discover, before you have paid the balance of
your wedding package price, that you have
deliberately concealed information, or deliberately
given us incorrect information, about your intended
wedding in circumstances where (if you had not done
so) it would have been reasonably foreseeable that
we would not have accepted your booking; or
(d) we have reasonable grounds to believe that your
behaviour or that of your guests at the wedding is likely
to result in damage to the venue or to our property
and/or injury to people.
26. If we cancel your booking under paragraph 26, you
must pay us any losses and costs we suffer because
of the cancellation which were reasonably
foreseeable to both you and us when the contract
was entered into, whether or not we are able to resell
the date. Depending on when we cancel, the
cancellation charges you must pay will be determined
by reference to the table set out under paragraph 25
above.
Events outside our control
27. Except as set out in this paragraph 28, we shall not
be liable or responsible for any failure to perform, or
delay in performance of, any of our obligations under
our contract with you that is caused by events outside
our reasonable control (such as serious damage to
the venue, serious adverse weather conditions, a
pandemic or epidemic, or interruption or failure of utility
services such as electric power, gas or water). In
these circumstances, we shall use every effort to
notify you as soon as is reasonably practical. If, as a
result of such events, we believe we have no
alternative but to cancel your booking, we shall use
reasonable endeavours to help you ﬁnd an alternative
venue of a similar standard for a similar price but our
sole liability to you shall be to refund you certain
amount of money you have paid towards your
wedding package.
Limitation of our liability to you
28. Subject to paragraph 30, our total liability to you for
any loss you suffer will be limited to the total amount of
money payable to us for your wedding package. We
will not be liable for any losses which were not
reasonably foreseeable to both you and us when the
contract was entered into or for any losses that were
not caused by any breach of contract or breach of
statutory duty or negligence on our part.
29. Nothing in these terms excludes or limits in any
way our liability for death or personal injury caused by
negligence, or for fraud or fraudulent
misrepresentation, or for any other matter for which it
would be illegal or unlawful for us to exclude or limit (or
attempt to exclude or limit) our liability.
Changes to the venue and/or your wedding
package
30. We reserve the right to make changes to the
interior and/or exterior of the venue between the time
we accept your booking and the date of your
wedding. For example, we may make changes to the
décor and colour schemes of function rooms, and we
cannot guarantee that the venue and its surrounds will
be free from additional structures (such as marquees
or scaffolding).

31. We will use all reasonable endeavours to ensure
that no components of your wedding have to be
altered. However, as a wedding plan is normally put
together a long time before your scheduled date, we
reserve the right to make changes to certain
components if this is necessary to comply with safety
requirements or other changes in law or relevant
codes of practice, or to make other minor changes
which we
reasonably believe will not be to the detriment of your
overall wedding experience.
32. We will notify you of any signiﬁcant changes
covered by paragraphs 31 and 32, but unless the
change is one which is likely to fundamentally change
the nature of your wedding experience we will not
offer a refund, costs or compensation.
General

36. If any court or competent authority decides that
any of the provisions of these terms are invalid,
unlawful or unenforceable to any extent, the term will,
to that extent only, be severed from the remaining
terms, which will continue to be valid to the fullest
extent permitted by law.
37. No person who is not a party to our contract with
you shall have any rights under or in connection with it.
38. All written communications by you to us must be
sent by ﬁrst class post to Gomersal Lodge Hotel, 189
Spen Ln, Gomersal, Cleckheaton BD19 4PJ or by e
mail to enquiries@gomersallodge.co.uk (or to such
other address that we may notify to you). We may
send written communications to you at either the
email or postal address set out in our quotation.

33. If only one person is making the wedding booking,
that person conﬁrms that s/he has the authority to
make the booking on behalf of both persons intending
to be married. Our contract will therefore be with both
such persons.

39. We love dogs and we understand that they can
make great travel companions. Our friendly hotel
teams love dogs too, so much so, that we invite your
furry friends to stay with us. Both owner and dog can
enjoy all the comforts of a home away from home.

34. Any error or omission in any information or
document issued by us shall be subject to correction
provided that the correction does not materially affect
the contract.

40. These terms shall be governed by English law and
shall be subject to the non-exclusive jurisdiction of the
English courts.

35. You may not transfer any of your rights or
obligations under our contract with you to another
person without our prior written consent, which we will
not withhold unreasonably. We can transfer all or any
of our rights and obligations under the contract to
another organisation, but this will not affect your rights
under these terms.

WEDDING BOOKING FORM
Bride Name:

Groom Name:

Number of Daytime Guests:

Number of Evening Guests:

Bride & Groom Address:

Telephone:

Mobile:

Email:

Amount of Deposit Paid:

Payment Method:

Bride Signature:

Groom Signature:

I conﬁrm, that I have read and understand the terms & conditions and here by accept my booking.

Deposit taken by:

Staff Signature:

01274 861111
enquiries@gomersallodge.co.uk
189 Spen Lane, Gomersal
Cleckheaton BD19 4PJ
www.gomersallodge.co.uk

