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YOUR WEDDING DAY  
Unique, elegant and bespoke describe the perfect   
wedding that will become the most memorable day  
of your life. The Pheasant Hotel is a truly special    
venue that can offer you everything that you have  
ever dreamed of. 





About us 

 
Hidden away in its own quiet corner of Harome, The Pheasant is a 
unique location which is perfect for special occasions, particularly  

suited to intimate weddings – from 20 to 80 people! 

  

This beautiful, sixteen-bedroomed Country Hotel has stylish, but  
cosy, public rooms for entertaining your guests and great locations 

for photographs, all in striding distance. 

  

Add to this delicious food, friendly service, fine wines and superb   
facilities, including a heated indoor swimming pool, 

 and the package is hard to beat. 

Dear Jacquie and the wonderful Pheasant team,  

 

Thank you so much for making our wedding in June so fantastic.  

We had the most wonderful day from start to finish.  

 

You all had a big part to play in making it so special, so many of our guests  

commented on the lovely surroundings, delicious food and great service.  

 

We are so glad that we chose The Pheasant to get married at.  

 

Thank you and lots of love  

Claire & Matt xxx 





The Ceremony 
 

The Pheasant Hotel is licensed for wedding and civil ceremonies in the     
conservatory and dining room and if the weather permits, on the terrace or 

in the garden.  

 

The ceremony rooms can hold a maximum of 60 people or there is also the   
option of a traditional church wedding at Saint Saviour’s in Harome, just                   

opposite the hotel. 

  
For civil ceremonies at The Pheasant Hotel the cost is £750. 

You will also need to arrange the registrar with North Yorkshire Registry 
Office 01609 780780 or ceremonies@northyorks.gov.uk 



What we offer 
 

In good weather, the Terrace at the Pheasant is the ideal setting for your ceremony or drinks 
reception, allowing guests to mingle and relax, whilst you pose in the garden. 

 

If you hold your wedding at the Pheasant we keep the entire hotel exclusive to your party. A 
fee of £2,000 for under 50 guests and £1,750 for 50 plus guests. Exclusivity requires all 16           
bedrooms to be taken by the wedding party for the evening of the wedding. 
 

Having exclusivity use of the hotel means that all of the public areas are at your disposal,        
including the cosy bar, stylish conservatory, comfy lounge and beautiful gardens and not      
forgetting our indoor heated swimming pool.  
 

Where the length of stay permits, there are a good number of walks in the area, as well as 
tourist attractions, such as Helmsley Castle, Rievaulx Abbey, Nunnington Hall and Castle     
Howard all in close proximity – and the North Sea coast is less than an hour away. 
 

The team here at The Pheasant will be on hand to ensure that you and your guests are well 
looked after throughout the whole day and late in to the evening! 





2023 Bed & Breakfast Sun to Fri 

(Based on 2 people sharing) 

Bed & Breakfast Saturday 

(Based on 2 people sharing) 

Luxurious Suite 

Pheasant Suite 

£280 

£250 single occupancy 

£300 

£260 single occupancy 

Romantic Hideaway 

Plum Cottage 

£230 

£200 single occupancy 

£250 

£210 single occupancy 

Family-friendly 

Courtyard Rooms 

Mallards 

Peartree 

£230 

£200 single occupancy 

£40 per child 

£30 dog  

£250 

£210 single occupancy 

£40 per child 

£30 dog  

 

Four Poster Rooms 

Beckdale 

Farndale 

Kirkdale 

Rudland 

£220 

£190 single occupancy 

  

£240 

£200 single occupancy 

  

Pond View Rooms 

Hodge 

Harland 

Loskey 

£220 

£190 single occupancy 

  

£240 

£200 single occupancy 

  

Large Double Rooms 

Bilsdale 

Bransdale 

£220 

£190 single occupancy 

£240 

£200 single occupancy 

Standard Double Rooms 

Blakey 

Ashdale – Ground floor 

£200 

£170 single occupancy 

£220 

£180 single occupancy 

Single Room 

Riccaldale 

£105 single occupancy 

  

£115 single occupancy 

  



Accommodation  

You and your guests will be spoilt for choice with the rooms at the Pheasant – both in the 
main hotel building and in the courtyard. A number of  rooms have been furnished to allow 
for flexibility permitting additional guests, some even canine friends.  

Pheasant Suite offers private accommodation over two floors: a lounge and kitchenette on 
the ground floor and bedroom and bathroom to the first floor, perfect for the bridal party 
to prepare in. 

Plum Cottage (below), tucked away with its own entrance off a secluded corner of the 
courtyard, is often used as our honeymoon suite. It has a private terrace accessed from the 
French doors opening directly from the bedroom, with a table for two, ideal for a quiet 
breakfast or a long, leisurely evening drink. The bedroom has a king size bed, freestanding 
bath, walk-in shower and separate toilet, and a tv mounted on the wall. 

Mallards and Peartree are our dog friendly courtyard rooms comprising of a double         
bedroom, a second bedroom for up to 2 children/young adults and a small sitting room 
with a kitchenette  – they are also ideally positioned for access to the swimming pool. 





ROOMS DETAILS 

Rudland 4 poster king size, pond view 

  

Loskey Super king size, pond view, can be a twin, sofa bed, walk in shower,  

no bath 

Hodge Super king size, pond view, can be a twin, sofa bed 

  

Harland Super king size, pond view, can be a twin, sofa bed 

  

Blakey Double room, pond view 

  

Riccaldale Single room, small double bed, walk in shower, no bath 

  

Kirkdale 4 poster king size, sofa bed, interconnecting with Riccaldale 

 

Farndale 4 poster king size, courtyard view 

  

Bransdale Super king size, courtyard view, sofa bed, can be a twin 

 

Bilsdale Super king size, courtyard view, can be a twin 

  

Beckdale 4 poster king size, courtyard view, sofa bed 

  

Ashdale Ground floor, super king size, can be a twin, walk in shower wet room 

  

Pear Tree Courtyard ground floor, super king size, can be a twin, bunk beds in sec-
ond bedroom, sitting room and kitchenette 

  

Mallards 

  

Courtyard first floor, super king size, can be a twin, two cabin beds in 
second bedroom, sitting room and kitchenette  

 
Plum Cottage Courtyard ground floor,  super king size, free standing bath and walk in 

shower in bedroom, outside terrace 

 
Pheasant Suite Split over 2 floors, can be a twin, sofa bed, sitting room and kitchen area 





Wedding Reception Drinks  
Please note drinks are available by the glass or by the bottle depending on beverage. 

Wine/Champagne served by the bottle serves approximately 4 glasses per bottle. 
 

Reception drinks by the glass     

Prosecco £10.00 

Champagne £19.00 

Bucks Fizz £10.00 

Bellini £19.00 

Classic Pimms lemonade, summer fruits £8.50    

Wild Strawberry Fizz - Champagne, Wild Strawberry Liqueur £21.00     

Mulled Wine (served warm) £10.00 

Mulled Yorkshire Cider (served warm) £10.00   

Bottled lagers £5.00 

Cocktails from £15.00 

Non Alcoholic Fresh Fruit Juice £4.00 

Elderflower Pressé £4.00 
 

 

Sparkling Wines per bottle 

Prosecco from £40 

Yorkshire Heart, sparkling white from £55  

Champagne from £72 
 

 

Wines per bottle 

1753 Viognier, Campuget, 2020 Rhone Valley from £42.00 

Chablis 1er Cru Montmains, Brocard, 2020 Burgundy, France from £77.00 

Pinot Grigio, Castel Firmian, 2020 Trentino, Italy from £30.00 

Sauvignon Blanc, Mahi, 2021 Malborough, New Zealand from £40.00 

Maggio Chardonnay, 2020 California, USA  from £42.00 

Malbec, Piattelli, 2019 Cafayate Valley, Argentina from £52.00 

Shiraz Deakin Estate, 2020 Victoria, Australia from £34.00 

Montepulciano d'Abruzzo, 2016 Abruzzi, Italy from £48.00 

Pinot Noir, 2019 Saint Clair, Marlborough, New Zealand from £45.00 

Rioja Gran Reserva, Conde Valdemar, 2011 Rioja, Spain from £74.00 

Please see our full wine list for other options 



Canapés 
£10.00 per person  

Please choose 4 options from the following: 

Truffle and cheddar arancini 

Creamed Scottish smoked salmon, cucumber and dill cones 

Tempura king prawns, sweet chili mayonnaise 

Heather honey and pommery mustard glazed pigs in blankets 

Game terrine en croute  

Crispy pork belly, apple ketchup 

Smoked beetroot and vanilla goat’s curd tart 

Caramelised onion and goat’s cheese puff 

Charred aubergine and Moroccan spice tart, cumin yogurt 

Five spice confit duck and pickled cucumber tart  



3 Course Wedding Breakfast  
£80.00 per person  

Starters 
Ham hock terrine, poached quail egg, pineapple chutney, sourdough  

 
Smoked salmon, pickled cucumber, beetroot, Greek yoghurt, dill 

 
Whitby crab, pink grapefruit, buffalo mozzarella, samphire tempura 

 
Duck ballotine, sour cherry, pistachio, bitter leaves 

 
King prawn, heritage tomato, avocado, marie rose and basil  

 
Vitello tonnato, caper berries, sun dried tomato, cornichons 

 
Scallop, butternut squash, lemon verbena, green apple 

 
Asparagus, parma ham, watercress salad,                                                                         

old Winchester cheese, black truffle (seasonal April – July)  



Mains  

60-day aged sirloin, smoked butter mash, baby onion, bordelaise sauce 
 

Duck breast, potato confit, charred endive, black berry  
 

Beef daube, pomme mousseline, dark ale glaze, parsnip, lardons, mustard cress 
 

Pilmoor chicken, colcannon potato, vichy carrot, charred leeks, crispy kale 
 

Halibut, fennel and mussel chowder, potato eccrase, smoked herring caviar, pickled celery 
 

Roast beef, Yorkshire pudding, caramelised onion, wilted greens, duck fat roasted potato 
 

Pork cutlet, cider braised red cabbage, apple and sage compote, brown butter gnocchi 
 

Lamb rump, harissa spelt, Provençal vegetables, garden mint sauce 
 

Salmon, sun dried tomato risotto, balsamic marinated courgette, peas, basil 

  



Desserts 
Strawberry tart, walnut diplomat, clotted cream ice cream 

 

Apple and currant crumble, vanilla ice cream, vanilla custard 

 

Chocolate tart, salted caramel ice cream, cocoa nib tuille 

 

Summer berry pavlova, rose Chantilly 

 

Lemon posset, limoncello sponge, lemon thyme sorbet 

 

Sticky toffee pudding, stem ginger ice cream, caramel sauce 

 

Vanilla cheese cake, Amarena cherry, pistachio ice cream  

 

Coffee and chocolates  



Vegetarian Options 
 

Starters 
Old Winchester custard, candied walnut, charred pear and crispy sour dough 

 
Wild mushroom risotto with black truffle and toasted seeds * 

 
Poached duck egg with wilted garden greens, béarnaise sauce, pickled shallot 

 
 Cauliflower, pickled raisins, roasted butternut squash, tunworth croquette * 



Main course 
 

Celeriac, roscoff onion, carrot, apple, sage sauce * 
 

Gnocchi, heritage beetroot, stilton, walnut 
 

Ricotta and spinach lasagna, lemon,  pine nut salad 
 

Butternut squash, crispy kale, spicy quinoa, pomegranate * 
  

* Can be adapted for vegan 



Evening food 
Snacks 

 

Gloucester old spot bacon and sausage ciabatta buns and chips  

(Red pepper and mozzarella toasted ciabatta)  

£15 per person 
 

Fish goujons, chips, minted peas  

(Tempura vegetables, spiced mayonnaise) 

£15 per person 
 

Gloucester old spot pork buns, coleslaw, spiced apple chutney  

£15 per person 
 

Hog roast, apple sauce, selection of salads  (minimum 40 people) 

£30 per person 
 

            Cheese farmhouse British cheese, seasonal garnish  

£15 per person 



 

Evening food cont’d 
Finger buffet 

£20 per person 
 

Helmsley pork pies, sausage rolls 
 

Scottish organic salmon, roasted rump of beef,                                                                               
cream cheese and cucumber finger sandwiches 

 
Mini prawn cocktails and smoked chicken Caesar salads 

 

Goat’s cheese, pistachio crostini 

 

 

 



Cold buffet 
£27.50 per person 
 

Platter of poached and smoked salmon, brown shrimp mayonnaise, sea greens 
 

Cured meats and cheeses, pickles, chutneys  
 

Roasted rump of beef and roasted loin of Gloucester old spot pork, globe artichoke,           
mozzarella, sweet pepper 
 

Spiced rice salad, golden raisins, wild mushrooms 
 

Penne pasta salad, confit chicken, tomato and olives 
 

Coleslaw 
 

Potato salad 
 

Green salad 
 

Homemade bread buns 

 

Hot buffet 
£17 per person 
 

Chicken curry, fragrant rice, cucumber salad, mango chutney, yoghurt and mint dip,              
poppadums  

(Spinach, coconut and oyster mushroom curry)  

£15 per person 
 

Cumberland sausages in onion gravy, smoked butter mash, roasted roots  

(Spicy bean burgers) 

£15 per person  
 

Cottage pie with garden peas 

£17 per person 
 

Chilli con carne with rice & tortilla chips  

 







Chicks Menu  
3 courses £35 

 

Starters 
Baked garlic bread 

Crudités with red pepper houmous or mayonnaise 

Pea and ham risotto  

Mains 
Bangers ‘n’ mash 

Fish goujons, chips, mushy peas 

Penne pasta with tomato sauce and cheddar cheese 

 

Desserts 
Ice cream sundae 

Milk chocolate mousse with summer berries 

Bananas and custard 

 

 

 

 

 

Wedding Cakes 
Great British cheesecake with homemade chutneys, celery, grapes and crackers from £250 

Pheasant Hotel triple chocolate wedding cake from £500  

 

 

 

 



 

SUMMARY OF WEDDING PRICES 2023 
 

CEREMONY        £750  

EXCLUSIVITY FEE     £2000 for under 50 guests, £1750 for 50 guests or more  

DEPOSIT REQUIRED (non-refundable or transferable) £2000 
 

BED AND BREAKFAST Rates as page 10 – 1 room complimentary on the wedding night  

                                                                            

WEDDING BREAKFAST    £80.00 per person for three courses plus coffee and chocolates  

CANAPÉS      £10.00 per person 

EVENING FOOD  From £15.00 - £30.00 per head  

WINE LIST/CHAMPAGNE/ARRIVAL DRINKS –Prices as page 15 

 

EXTRAS – please ask for more information or see below: 

• WEDDING CAKE from £500 

• CHEESE WEDDING CAKE from £250 

• STATIONERY – Table plan, place cards POA 

• MENU – Table menus £20 

 

 

Please note that the above prices are for weddings held on Fridays, Saturdays and Sundays. A 
discretionary service charge of 10% is added to all bills 

All prices include VAT 





Recommended Partners 
 

We work with local and recommended florists, hairdressers, entertainment-providers,      
musicians, chauffeurs, photographers, cake-makers… in fact, a full team who will work 

alongside us behind the scenes to make your wedding day as perfect as possible.  
 

Wedding List / Gifts:  

Peter Silk of Helmsley   www.petersilk.co.uk   01439 771500 

Bridal Gowns:  

Little Pearl Bridal Boutique   www.thelittlepearlbridalboutique.co.uk 01751 798080 

Make Up:  

Shazia Brierley 01609 760421 or 07716 627744  

Vikki Adams  07506 763071 vikkiadamsmakeupartist@gmail.com 

Photographers:  

Emma Dodsworth Photography www.emmadodsworth.co.uk 01439 772008 

Barnaby Aldrick Wedding Photography www.barnabyaldrick.com 07929 087982 

Flowers:  

Busy Liz’s Florists www.busylizs.co.uk  07966 455206 

Cakes:  

Celebrate Country Cake Design www.celebrate-countrycakedesign.co.uk  07974 487644 

Apple Charlotte www.applecharlotte.co.uk   charlie@applecharlotte.co.uk 07800 631199 

Transport:  

The Rural Chauffeur  www.ruralchauffeur.co.uk  01439 610550 

Helmsley Black Cabs  www.helmsleyblackcabs.co.uk  01439  223939  

Accommodation:  

Cross House Lodge, Harome (The Star Inn)  www.thestaratharome.co.uk  01439 770397 

Carlton Lodge, Helmsley  www.carlton-lodge.com   01439 770557 

Music:    

Costello Cello www.costellocello.co.uk   07774 439330 

DJ Ollie   www.djollie.co.uk   07946 438578 

The After Hours Quintet www.theahq.com theafterhoursquintet@gmail.com 

Oly Clarkson 07833 998476 or Max Miller 07940 875 270  

Paul Skerritt, big band and jazz singer www.paulskerrittmusic.co.uk  

 

Stationery:  

Susan Brunskill www.susanbrunskillart.com 01439 741039  

http://www.petersilk.co.uk/
http://www.thelittlepearlbridalboutique.co.uk/
http://www.emmadodsworth.co.uk/
http://www.barnabyaldrick.com/
http://www.busylizs.co.uk/
http://www.celebrate-countrycakedesign.co.uk/
http://www.theyorkshirechauffeurcompany.co.uk/
http://www.thestaratharome.co.uk/
http://www.djollie.co.uk/
http://www.theahq.com/
mailto:theafterhoursquintet@gmail.com




To view The Pheasant Hotel, please contact    
Nicola on 01439 771241 or e-mail                             

reservations@thepheasanthotel.com to make 
an appointment. 


