
W E D D I N G
B R O C H U R E



The Perfect Yorkshire 
Wedding Venue
Ox Pasture Hall Country House Hotel is an idyllic 
setting for one of the most important moments 
of your life. As one of Yorkshire’s finest luxury 
hotels and a premier wedding venue, we pride 
ourselves in helping make your special day 
truly memorable.



A Beautiful Setting
Ox Pasture Hall is located in one of Britain's 
most beautiful settings in the magnificent North 
Yorkshire Moors National Park. Only 2 miles 
from Scarborough, the hotel offers unrivalled 
and unforgettable views on your special day. 
We have 17 acres of landscaped gardens and 
grounds, which provide the perfect location for 
drinks, reception and those all-important 
wedding photographs.    

Country House Hotel
In 2005 we opened the new Dovecote Suite, 
providing facilities for civil wedding ceremonies, 
civil partnerships, receptions and evening 
functions. The purpose built function room has 
been designed to reflect the agricultural 
background of the hotel and blends seamlessly 
with the rustic charm of the existing buildings.  
Being totally self-contained, it provides privacy 
for your party and has its own state of the art 
kitchen providing great flexibility in the styles of 
catering we can offer, whether you prefer a 
simple buffet or a grand banquet. The Dovecote 
Suite also has a large bar area stocked with an 
extensive range of drinks to cater for all tastes.

The restaurant is also available for smaller 
family weddings, offering stunning views of the 
beautiful front and courtyard gardens. 

The Perfect Ceremony
Ox Pasture Hall holds a civil licence, allowing 
couples to host civil weddings and civil 
partnerships at the hotel. So you can have your 
ceremony, wedding reception and evening 
celebrations all at the same venue.  

The hotel is also licensed to hold outdoor 
wedding ceremonies for couples that wish to 
take advantage of the beautiful gardens and 
breath-taking scenery.



Come and see us
Words alone don’t do justice to what a perfect 
wedding venue Ox Pasture Hall truly is. To fully 
appreciate the hotel and grounds you really 
must visit and take a look for yourself. 

If you would like to arrange a visit with one of 
our wedding coordinators, or to discuss the 
details of your big day, please give us a call 
on 01723 365 295.



Luxurious 
Accommodation
Our 32 beautifully appointed en-suite bedrooms 
are made up of three different areas of the hotel. 
Rooms are located in the main hall overlooking 
the manicured gardens, which are uniquely 
framed by the backdrop of Raincliffe woods. 

We also boast rooms, which overlook both the 
wisteria-clad courtyard and the rear pond with 
its abundance of wildlife. Finally you can stay in 
our town house building, which overlooks the 
spectacular North York Moors National Park.

The bride and groom are allocated one of our 
Deluxe bedrooms as a bridal suite for 1 night 
on a complimentary basis*.

A further 10 rooms are available for wedding 
guests at a reduced rate. Bedrooms cannot be 
provisionally held and the required deposit must 
be paid to secure the room. If you require any 
additional rooms they will be charged at our 
normal rates. 

We recommend rooms are booked as soon 
as possible as we cannot guarantee that 
accommodation will be available closer to 
the event.

Complimentary bedroom is only available for weddings with 70 or more guests attending 
the full wedding breakfast and having evening reception food.

*



Your Wedding Package
Whilst this brochure offers a great insight into 
the wedding that you could have at Ox Pasture 
Hall Hotel, it by no means sets the limits of your 
big day. By working closely with our wedding 
planner, you can tailor your package to the 
finest detail.

So if you have something in mind that isn’t 
included in our brochure, don’t let that put you 
off coming to take a look at this amazing venue, 
or giving us a call to discuss your requirements.   
We are confident that we will be able to 
accommodate almost any wish.  
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  What Is Included In Your Wedding Package   
 

 

 
 
 

 

The following are all included as part of your wedding package 

 Master of Ceremonies (Informal, not in traditional ceremonial dress) 
 

 Use of a cake knife 
 

 Use of one of our antique cake stands 
 

 Cutlery, glasses and crockery 
 

 White table cloths and serviettes 
 

 Late bar until 12.00 midnight for weddings in the dovecote suite 
 

 Honeymoon bedroom on the night of your wedding (If you have 70 or more 

guests, having food to both the day and evening events) 
 

What Isn’t Included In Your Wedding Package 
 

 Table decorations 
 

 Place cards 
 

 Invitations 
 

 Chair covers 
 

 Flowers 
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  Wedding Breakfast Price List   
 

 

 
 
 

 
  Children under 2 

(no food) 

 3 Course wedding breakfast £40.00 pp Free 

 5 Course deluxe wedding breakfast £55.00 pp Free 

 5 Course gourmet wedding breakfast £64.50 pp Free 

 
 Hot & Cold buffet - 2 course £47.00 pp Free 

 Hot & Cold buffet - 3 course £54.50 pp Free 

 

 

We do have a separate 3 course children’s menu if preferred. Please see page 16. 
 

If you are looking for something totally different or would like different menu choices 
or dishes, please let us know and we would be happy to give you a quotation. 
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  Three Course Wedding Breakfast   
£39.50 per person 

 

 

 

Please choose one option for each course 
 

Starters 

Homemade Soup from Chefs selection 

Ham Hock Terrine, celeriac remoulade, apple puree 

Prawn and Rocket Salad topped off with an avocado and fennel salsa 

Goats Cheese & Beetroot Tartlet 

Scottish Smoked Salmon dressed with Capers lemon and parsley 

Smooth Chicken Liver Parfait, Melba Toast, Cranberry Compote 

Yorkshire Coast Cod Goujons, homemade tartare sauce 

Pressed Yorkshire Game Terrine 

Smoked Mackerel Pate, Melba toast 

Melon Pearls and orange segments drizzled with Cointreau 

Seasonal Vegetarian dish or Organiser’s own choice 

 

Main courses 

Roast Beef with roast potatoes, seasonal vegetables, Yorkshire pudding, rich gravy 

Roast Rump of Lamb, boulangere potatoes and a lamb jus 

Braised Fillet of Cod served with wild mushroom and herb risotto 

Roast Breast of Corn Fed Chicken with creamed wild mushrooms, seasonal 
vegetables 

Escalope of Salmon with wilted spinach and a hollandaise sauce 
 

Braised Shanks of Lamb served with roasted shallots, mushrooms 
and herbed mash potato 

 

Roast Turkey with roast potatoes, seasonal vegetables, chestnut stuffing and 
cranberries 



  11   

  Three Course Wedding Breakfast   
£39.50 per person 

 

 

 

 

Seared Fillet of Sea Bream, potato, capers and white wine sauce 
 

Roast Loin of Pork, roast and mashed potato, seasonal vegetables, apricot stuffing, 
crackling, rich gravy 

 

Mediterranean Vegetable Wellington, cherry tomato sauce 

Seasonal Vegetarian dish or Organisers own choice 

 

Desserts 

Glazed Lemon Tart served with a raspberry sorbet 

Chocolate Brownie with homemade ice cream 

Fresh Strawberries with Chantilly cream and a shortbread biscuit 

Apple & Blackberry Fruit Crumble with sauce Anglaise 

Bread and Butter Pudding served with vanilla ice cream 

Sticky Toffee Pudding, butterscotch sauce and milk ice cream 

Raspberry, Rhubarb or Traditional Crème Brulée 

Lemon Cheesecake served with a mixed berry coulis 

Chocolate Tart with homemade ice cream 

 

 
 
 
If you would like something different, please let us know. We would be happy 
to quote for your exact requirements. 
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  Five Course Deluxe Wedding Breakfast   
£51.00 per person 

 

 

Please choose one option for each course 
 

Starters 
 

Terrine of Smoked Salmon and Anchovy butter with a beetroot dressing 

Salad of Confit Duck Leg drizzled with balsamic dressing 

Whitby Crab Cocktail 

Ravioli of Wild Mushrooms 

Seared Tuna Steak served on a niçoise salad 

Ham Hock & Foie Gras Terrine 

Grilled Fillet of Sea Bass, fennel and orange salad with a balsamic reduction 
 

 
Intermediate Course 

 

Homemade Soup from Chefs selection 

Sorbet from Chefs selection 

 

Main courses 
 

Roast Rump of Lamb, boulangere potatoes and a lamb jus 
 

Sirloin of Beef served with dauphinoise potato and wild mushroom blanquette 

Pan Roasted Fillet of Cod with herb and blewitt mushroom risotto and basil pesto 

Monkfish on sautéed crab cake with ginger & spring onions 

Herb Crusted Rack of Lamb, Lamb Kidney Faggot, Potato Dauphinoise, Butternut 
Squash 

 

Roast Leg of Venison with braised red cabbage 

Seasonal Vegetarian dish or Organisers own choice 
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  Five Course Deluxe Wedding Breakfast   
£51.00 per person 

 

 

 

Desserts 
 

Duo of Apple Desserts with a caramel ice cream 

Iced Chocolate Parfait with a mixed berry compote 

Chocolate Cheesecake with clotted cream, white chocolate ice cream 

Vanilla Pannacotta with poached seasonal fruits 

Baked Ginger Parkin, raspberry ripple ice cream, raspberry syrup 

Poached Pear with praline and honey ice cream 

 

Freshly Ground Coffee or Tea with petit fours 
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  Five Course Gourmet Wedding Breakfast   
£59.00 per person 

 

 

 

Please choose one option for each course 
 

 
 

Starters 

 
Smoked Salmon & Halibut Terrine 

 

Tian of Crab and Avocado, lemon and ginger dressing 

Ravioli of Pea & Mint with a Smoked Ham Hock Veloute 

Foie Gras Terrine with spiced apple chutney and toasted brioche 

Langoustine Broth served with its own tortellini 

Roast Breast and Confit Leg of Quail 

 
 

 

 

Intermediate Courses 
 

Pan Roasted Sea Bass with avocado salsa and balsamic reduction 

Duo of Foie Gras and Ham Hock Terrine 

Cod & Sweetcorn Chowder 

Marinated Salmon with Thai chilli dressing 

Pressed Confit Provençal vegetables with sauce vierge 

Ballantine of Duck, sauternes jelly 
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  Five Course Gourmet Wedding Breakfast   
£59.00 per person 

 

 

 

 

 

Main Courses 
 

Yorkshire Lamb (three ways), Loin, Shoulder & Braised Neck 

Fillet of Beef, braised oxtail, horseradish mash and a red wine jus 

Braised Fillet of Turbot in white wine and fine herbs 

Roast Loin of Venison with fondant potato, braised red cabbage, blackberries, 
grand veneur sauce 

 

Roasted Hake with langoustine 
 

Seasonal Vegetarian dish or Organisers own choice 
 
 
 

Desserts 
 

Tasting of Chocolate (trio) 
 

Rum Baba with poached rhubarb, mascapone ice cream 

Iced Peanut Butter Parfait, chocolate mousse 

Chilled Peach & Lemon Gras Soup with mixed berries and raspberry sorbet 

Trio of Rhubarb Desserts 

Selection of Yorkshire Cheese 
 
 
 
 

Freshly Ground Coffee or Tea with petit fours
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  Children’s Menu   
£22.50 per person 

 

 

 

Please choose one option for each course 
 

Starters 
 

Leek & Potato Soup 

Chicken Roulade 

Prawn Cocktail 

Melon Pearls with strawberries 
 

 

 

Main Courses 
 

Roast Chicken, Mash Potato with Seasonal Vegetables 

Sausages, Mash Potato and Gravy 

Battered Cod and Chips 

Pizza & Chips  

 

Desserts 

Selection of Homemade Ice Creams 

Sticky Toffee Pudding with Ice Cream 

Fresh Fruit Salad 

Chocolate Tart with homemade Ice Cream 
 
 
 
 
 
Children under the age of 2 will be free, unless the hotel is supplying food for them. 
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Hot & Cold Buffet Menu 
 

 

 
 
 

Starters 
(Choose 1 starter from the following) 

 

Homemade Soup and a roll 
 

Ham Hock Terrine with balsamic and apple dressing 
 

Prawn and Rocket Salad topped off with an avocado and fennel salsa 

Melon Pearls and orange segments drizzled with Cointreau 

Chicken Liver Parfait with a grape chutney, toasted brioche 

 
 

Main Courses 
 

Darne of Poached Salmon 
 

Breast of Chicken with creamy white wine sauce 

Beef Bourguignon or Beef Pie 

Sliced cold meat platter 

Pork Pie 

Mixed leaf Salad 

Jacket Potatoes 

Vegetable Rice Salad 

Pasta Salad 

Coleslaw 
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Hot & Cold Buffet Menu 
 

 

 

 

 

Desserts 
(Choose 1 dessert from the following) 

 
Fresh Fruit Salad 

 

Glazed Lemon Tart served with a raspberry coulis 
 

Fresh Local Strawberry’s with Chantilly cream (this is a seasonal option) 

Seasonal Cheesecake served with a mixed berry coulis 

Chocolate Tart with homemade ice cream 

Seasonal Fruit Crumble (In a ramekin) 

Homemade Chocolate Brownie with homemade ice cream 

Apple Pie with cream or ice cream 

Seasonal Fruit Crème Brulée 
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Dressed Cold Carved Buffet Menu 
 

 

 

 

Starters 
(Choose 1 starter from the following) 

 
Asparagus Salad with avocado and wild mushroom dressing (Seasonal) 

Chicken Liver Parfait with spiced apple chutney 

Melon Pearls with orange and grapefruit segments 
finished off with Cointreau 

 

Prawn and Rocket Salad topped off with an avocado and fennel salsa 

Ham Hock Terrine with balsamic and apple dressing 

 
 

Main Courses 
 

Seafood Platter - Dressed Salmon, Smoked Salmon 
and Prawns 

 
Honey Roasted Ham 

Roast Beef 

Mixed Leaf Salad 

Potato Salad 

Vegetable Rice Salad 

Pasta Salad 

Coleslaw 
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Dressed Cold Carved Buffet Menu 
 

 

 

 

 

Dips 
 

Hummus 

Garlic Mayonnaise 

Marie Rose Sauce 

Mustard Grain Mayonnaise With Crudités 
 

 
 

Dessert 
(Choose 1 dessert from the following) 

 
Chocolate Tart with homemade ice cream 

Fresh Fruit Salad 

Seasonal Fruit Crumble 

Orange chocolate parfait 

Glazed Lemon Tart served with a raspberry coulis 

Apple Pie with cream or ice cream 

Seasonal Fruit Crème Brulée 
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  Canapé Menu & Prices   
 

 

 
 
 

Canapé Prices 

 
2 of the deluxe canapés - £4.70 per person 

3 of the deluxe canapés - £6.50 per person 

4 of the deluxe canapés - £8.30 per person  

 

2 of the gourmet canapés - £6.30 per person 

3 of the gourmet canapés - £8.95 per person 

4 of the gourmet canapés - £11.40 per person 
 
 
 
 
 

Deluxe Canapés 
 

Chicken Liver Parfait cranberry compote 
 

Tartlet of Wild Mushroom Risotto and Parmesan shavings 

Smoked Mackerel Pate 

Yorkshire Game Crouton with apple 

Salmon fish cake with tartar sauce 

Mini Bruschetta with tomato 

Mini Ham Hock Terrine apple chutney 

Potato & Wild Mushroom Duxelle 
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  Canapé Menu & Prices   
 

 

 
 
 

Gourmet Canapés 

Blini of Smoked Salmon 

Sushi Roll 

Duck, mustard grain dip 

Lamb Samosa 

Brie and Leek Tartlet 

Mussel Beignet 

Whitby Crab with avocado salsa 

Spicy Lamb Koftas 

Duck Compote Tartlet 
 

Bruschetta of Goats Cheese and tomato confit 

Carpaccio of Beef on a garlic bruschetta 
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Finger Buffet 
 

Selection of Sandwiches on white and brown bread 

Oven Roasted Chicken Drumstick 

Pork Pie 

Sausage Roll 

Quiche 

Roasted Potatoes (or chips or wedges) 
 
 

Extra items can be added at an additional charge 
 

 
 

Desserts 
 

Homemade Chocolate Brownie 

Lemon Tart 

Chocolate Tart 

Apple Pie 

Seasonal Fruit Crème Brulée 

Chocolate Profiteroles 

Lemon Cheesecake 

Seasonal Fruit Crumble 
 
 

All desserts are homemade 

Evening Reception Finger Buffet 
Buffet - £15.75 per person 

Desserts - £6.50 per person 
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  Evening Finger Buffet Alternatives   
 

 

 
 

 

Many couples are now choosing alternatives to the more traditional finger buffet. 
Below are just a few examples of dishes that we can serve at your evening 
celebration. 

 

 

Finger Buffet Alternatives 
 

Homemade Chicken & Leek Pie & Chips 
£13.95 per person 

 
Homemade Beef Pie & Chips 

£13.95 per person 
 

Bacon Bap and Roasted Potatoes in fine herbs 
£9.95 per person 

 

 
 
Please Note. If you would like something totally different for the day or night (e.g. 
Afternoon Tea, Roast Beef or Roast Pork Baps, Pork Joints carved on the night with 
selection of salads or even a BBQ), we would be happy to quote for you exact 
requirements. 
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  Wine Included In Drinks Package   
 

 

 

 

Package A - £14.50 pp 
 

A glass of Bucks Fizz, Pimms or bottled Beer (Bud, Becks, Coors 

Light) on arrival  

A glass of red or white house wine served with the wedding breakfast 

A glass of sparkling wine for the toast 

 

Package B - £19.75 pp 
 

A glass of Sparkling Wine, Bucks Fizz, Pimms or bottle Beer on arrival 

Two glasses of red or white house wine served with the wedding breakfast 

A glass of sparkling wine for the toast 

 

Package C - £24.40 pp 
 

A glass of Sparkling Wine, Bucks Fizz, Pimms or bottle Beer on arrival 
 

Two glasses of red or white house wine served with the wedding breakfast 

A glass of Champagne for the toast 

 

Package D - £29.00 pp 
 

A glass of Champagne on arrival 
 

Two glasses of red or white house wine served with the wedding breakfast 

A glass of Champagne for the toast 
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  Wine Included In Drinks Package   
 

 

 
 

 

White Wine 
 

Domaine Toulet Vdp des Côtes de Gascogne - France 
Crisp fruity citrus and white flowers 

 

Kleine Zalze Bush Vines Chenin Blanc, Stellenbosch – South Africa 
Soft and creamy and a hint of tropical fruit 

 

Berri Estates Unoaked Chardonnay – SE Australia 
Fresh and ripe crisp lemons 

 

Red Wine 
 

Fortant Merlot, Vdp d’Oc - France 
A soft fruity Merlot packed with blackcurrant and raspberry fruit. 

 

Armidale Estate Hill Grove Unoaked Shiraz – SE Australia 
Generous, supple dark-berry fruits with spice notes 

 

Etchart Privado Malbec, Valle de Cafayate – Argentina 
Deep coloured with an aroma reminiscent of raisins, plum and black pepper and a 

palate which is well structured yet supple on the finish 
 

 

Champagne & Sparkling Wine 
 

Pinot Grigio Cuvée Blanc, Sant Orsola - Italy 
Subtle with delicate apple and pear notes, floral hints and a touch of citrus 

 

Pinot Grigio Cuvée Rose Brut, Sant Orsola - Italy 
Light, Dry refreshing pear fizz 

 

Duval-Leroy Fleur de Champagne, Brut Champagne 
Pale and elegant, displaying fine concentration 

 
 
 
 
 
 
If any of the above drink choices are not available with our supplier, we will provide 
a similar alternative. 
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  Other Available Drinks & Bar Tabs   
 

 

 
 
 

Other Drinks Available 
 
Mulled Wine £4.75 per glass 

 

Jugs of cordial & water £5.00 per ltr jug 
 

Jugs of orange juice £9.00 per ltr jug 

Jugs of fruit punch (non-alcoholic) £12.00 per ltr jug 

Bottled mineral water £3.75 per 750ml  

 

Liqueurs and other drinks are available on request. 

 
 
 

 
Account Bar 

 

Account Bar will be set at a maximum limit of £5000.00 payable in advance 
(larger amounts to be agreed at the time of booking wedding. 

 

The limit may be increased on the night at the management’s discretion, but will be 
charged immediately to a debit card or cash payment. 

Any other outstanding charges incurred during the wedding must be settled before 
departure. 
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  Supplements & Extras   
 

 

 
 

The following extras are all available for a supplementary charge. 
 

Civil Ceremony Room Hire 
 

 

Charge for table linen other than white  
 

 

In house disco is available on request 
 

 

Late bar extension/room hire charge (for 1.00 am finish) 
 

 

Evening Reception Room Hire Charge 
 
 

Important Notes 
Weddings held in the Dovecote Suite in the Months of April to October for Friday’s, Saturday’s and Sunday’s 

are subject to a minimum spend on pre-booked food, drink and room hire (details are available on request) 

    

To secure a wedding date requires a £500 non-refundable deposit (for exclusive use weddings a larger 

deposit is required). Please Note. Wedding Deposits are non-refundable. 

 

For Exclusive Use all 32 bedrooms have to be taken, as we cannot sell to anyone else.   

Bedrooms can be paid for by wedding bookers or their guests, although the sale of the bedrooms must be 

guaranteed by the wedding bookers. Any bedrooms not taken and paid for by the wedding bookers or their 

guests, would need to be paid for by the wedding bookers. All bedroom costs are additional to the exclusive 

use charge. 

The extra cost of Exclusive Use (no one in the hotel except your wedding party and hotel staff) from 11.30 am 

to 11.00 am the next morning is - £2,950 

The cost of the bedrooms are additional to the Exclusive Use charge. 

     

Please Note. 20 bedrooms can be booked without exclusive use (subject to agreement in your quotation). 

The exclusive use charge covers the loss of business when closing the hotel to outside customers and the 

additional work involved with an exclusive use wedding. Exclusive use is for weddings which require total 

privacy. 

 

The prices stated in this brochure are indicative to give you an idea of the costs. The cost of the wedding 

breakfast room hire has not been included above, as this price depends on the numbers attending and 

specific requirements. The indicative prices are relevant for weddings held up to 31st December 2016. Your 

wedding quotation will be confirmed in writing, as a wedding package based on your requirements. 

     

Anything agreed prior to booking your wedding will be confirmed in your quotation. If it is not in your 

quotation it has not been agreed and will not be part of the wedding agreement. Additional events associated 

with your wedding need to be quoted and agreed in advance of booking your wedding.
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  Guest Accommodation   
 

 

 
 
 

Wedding guests are offered the following reduced rates on the first 10 rooms: 
 

 Classic Double Rooms at £120.00 per room per night 
 

 Deluxe Double or Twin Rooms at £150.00 per room per night 
 

 Luxury Suites at £250.00 per night 
 

All rooms are inclusive of full English breakfast and VAT @ 20%. 
   
There is an extra charge for children - £25 per child 

 
Additional bedrooms can be agreed in your quotation, but all rooms agreed need the 
bedroom deposits paid within 2 months of booking (or the length of time that been agreed 
in your wedding quotation). Please Note. Bedroom prices go up and down with various 
offers (e.g. advanced purchase rate which requires full payment with no cancellation or 
amendment) and it is your choice what you or your guests book.  

   

 

 

 

If you have 70 or more guests attending your full wedding breakfast and are having 
an evening reception you will be offered a complimentary deluxe bedroom as your 
bridal suite, including full English breakfast. You can choose to upgrade to a luxury  
1 bed room suite with separate lounge for a supplement of £100. 

 
If you have less than 70 guests attending the wedding breakfast, the cost of a 
Deluxe Room as your bridal suite will be £150.00 per night inclusive of full English 
breakfast and VAT @ 20%. 

 

Guests are requested to book their own accommodation directly with the Hotel. 
 
A £40.00 per room per night non-refundable deposit (£60 for Suites) is required for 
all room reservations. 

 

Check in time is from 3.00 pm on the day of arrival. 
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  Wedding Offers   
 

 

 
 

Autumn, Winter & Spring Wedding Offers 

 

Have you considered holding your Wedding during the Autumn, Winter or Spring 
months? These are some of the most romantic times of the year where candlelight 
can really make a truly beautiful atmosphere for your wedding. 

Hold your wedding during dates shown below and we could offer you a significant 
discount on the wedding food costs and room hire charges. 

 

20th  – 31st October 10% to 20% Discount                                        

1st  – 30th November up to 30% Discount 

1st  – 22nd December     up to 30% Discount (27, 28, 29
 
& 30

 
December - up to 20%)  

2nd  – 31st January         up to 30% Discount 

1st  – 28th February up to 30% Discount 

1st  – 31st March 15% to 30% Discount 

1st  – 30th April up to 20% Discount 

1st  – 15th May up to 15% Discount 

 
 
 
 
 
 
 
 

 

 

Ox Pasture Hall Hotel reserves the right to retract this offer at any time. 

Offer excludes a small number of days over the Christmas period. 

Offer cannot be used in conjunction with any other offer. 
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  Wedding Offers   
 

 

 
 

Midweek Wedding Offers 

Have you considered holding your wedding mid-week? 
 

As weekends tend to be the most popular time of the week to get married, Ox 
Pasture Hall Hotel are able to offer great savings when you book a midweek 
wedding (Monday to Thursday). 

 

Depending on the exact time of year you wish to hold your wedding, you could save 
up to 30% on your wedding food costs and room hire charges when booking a 
midweek wedding at Ox Pasture Hall. 

 
 

Weekend Wedding Offers 

Although weekends are the most popular time of the week to get married, Ox 
Pasture Hall Hotel do offer the opportunity to save on weddings booked on Friday or 
Sunday throughout the traditional wedding period. 

 

By booking your wedding on a Friday or Sunday between 1st May and 20th October, 
you could save between 10 and 15% on your wedding reception costs. 

 
 
 
 
 
 
 
 
 
 
 
 
 Ox Pasture Hall reserves the right to retract this offer at any time. 
 

This offer is available throughout the year, with the exception of a few dates around 
bank holidays and a small number of dates over the Christmas period. 

 
Offer cannot be used in conjunction with any other offer. 
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  So…Come & See Us   
 

 

 
 

 

We trust that you have taken the time to look through our wedding brochure and 
have seen and read enough about Ox Pasture Hall to appreciate what a truly special 
wedding venue it is. 

However, no words or photos can fully do justice to the character of the property, the 
beauty of the 17 acres of grounds or the stunning scenery in which the hotel is set. 

In order to appreciate the possibilities that Ox Pasture Hall offers, you really must 
come and pay us a visit to see this breath-taking wedding venue first hand. 

To book a viewing or an appointment with our wedding coordinator, to hear more 
about what Ox Pasture Hall has to offer or to discuss the details of your special 
day, please call us on 01723 365 295. 

Alternatively, you can direct your enquiry via email to 
info@oxpasturehallhotel.com and we will get back to your promptly. 

mailto:info@oxpasturehallhotel.com
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