
weddings
at Old Golf House Hotel

OLD GOLF HOUSE 
HOTEL

P R E M I E R  C O L L E C T I O N



welcome
Congratulations on your engagement!  

 
Welcome to Old Golf House Hotel, we’re delighted that you’re 

considering our venue to host your special day. 

Located in the heart of West Yorkshire, close to Halifax and 
Huddersfield and set within three acres of manicured grounds, the 
charm and character of the Old Golf House Hotel adds a touch of 

traditional style to any wedding. 



your day
Every wedding is unique - your special day in your special way. We’re 
experienced in hosting weddings, and our team are on hand to help 

you both plan a magical day. We have a range of packages available, all 
designed to help you celebrate your special day in style.



packages

diamond package 
Our premium Diamond Package promises you a day to remember.

 
A beautiful room for your Wedding Ceremony, Wedding Breakfast  

and evening reception

Red carpet for your Ceremony 

Drinks reception 

Canapes to accompany your drink’s reception 

A delicious three course wedding breakfast, with coffee 
(A choice of two starters, two main courses and two desserts) 

Glass of house wine plus top up with the Wedding Breakfast

Champagne for your Wedding Toast

Cake stand and knife 

White table linen and napkins

Evening reception with buffet for all guests 

Resident DJ until 1.00am

Bridal suite for the night of your wedding, including full English breakfast for two

Special discounted accommodation rates for your guests 

2019 Saturday Friday Sunday – 
Thursday

Wedding Package Price £5600.00 £5000.00 £4700.00

Additional adult guests 
– day & evening £78.00 £69.00 £63.00

Additional child guests 
– day & evening £20.00 £18.00 £17.00

Additional  
evening guests £21.95 £18.95 £16.95

2020 Saturday Friday Sunday – 
Thursday

Wedding Package Price £5900.00 £5300.00 £5000.00

Additional adult guests 
– day & evening £82.00 £73.00 £67.00

Additional child guests 
– day & evening £22.00 £20.00 £19.00

Additional  
evening guests £23.95 £20.95 £18.95

50 guests during the day and 100 guests in the evening



pearl package 
 
 

A beautiful room for your Wedding Ceremony, Wedding Breakfast  
and evening reception

Red carpet for your Wedding Ceremony

Drinks reception: Pimms and lemonade and bottled beer

Glass of house wine per guest served during your Wedding Breakfast

A delicious three course Wedding Breakfast with coffee 
(A choice of two starters, two main courses and two desserts)

Prosecco for your Wedding Toast

Cake stand and knife 

White table linen and napkins

Evening reception with buffet for all guests

Resident DJ until 1.00am

Bridal suite for the night of your wedding, including full English breakfast for two

Special discounted accommodation rates for your guests 

emerald  package
A beautiful room for your Wedding Ceremony, Wedding Breakfast  

and evening reception

Red carpet for your Wedding Ceremony 

Drinks reception: Bucks Fizz 

Glass of house wine per guest served during your Wedding Breakfast

A delicious three course wedding breakfast, with coffee. 

Glass of Prosecco for your Wedding Toast

Cake stand and knife 

White table linen and napkins

Evening reception with hot sandwiches, chips

Resident DJ until 1.00am

Bridal suite for the night of your wedding, including full English breakfast

Special discounted accommodation rates for your guests

2019 Saturday Friday Sunday – 
Thursday

Wedding Package Price £4900.00 £4500.00 £4100.00

Additional adult guests 
– day & evening £64.00 £57.00 £52.00

Additional child guests 
– day & evening £20.00 £18.00 £17.00

Additional  
evening guests £21.95 £18.95 £21.95

2020 Saturday Friday Sunday – 
Thursday

Wedding Package Price £5200.00 £4800.00 £4400.00

Additional adult guests 
– day & evening £68.00 £61.00 £56.00

Additional child guests 
– day & evening £22.00 £20.00 £19.00

Additional  
evening guests £23.95 £20.95 £18.95

2019 Friday Sunday – 
Thursday

Wedding Package Price £3900.00 £3600.00

Additional adult guests 
– day & evening £52.00 £46.00

Additional child guests 
– day & evening £18.00 £16.00

Additional  
evening guests £9.95 £8.95

2020 Friday Sunday – 
Thursday

Wedding Package Price £4400.00 £3800.00

Additional adult guests 
– day & evening £58.00 £47.00

Additional child guests 
– day & evening £19.00 £17.00

Additional  
evening guests £10.95 £9.95

Our Pearl package caters for 50 guests during the day  
and 100 guests in the evening

Our Emerlad package offers you value for money for your special day 
and caters for 50 guests during the day and 100 guests in the evening 



the main event
Starters

Your choice of Homemade Soup  
Served with a oven fresh crusty roll and butter (v)

 
Duo of Homemade Yorkshire Puddings 

Yorkshire pudding served with a rich onion reduction (v)
 

Platter of Atlantic Prawns 
Served on crisp baby gem lettuce salad with smoked paprika Marie Rose sauce

Fantail of Honeydew Melon 
With seasonal fruit compote and a wild berry coulis (v)

Smooth Chicken Liver and Cognac Pate 
Served with homemade fruit chutney and toasted crostini

Homemade Ham Hock and Apple Terrine 
Served with a spiced apple chutney

Smoked Chicken Caesar Salad  
Topped with parmesan shavings & herbed croutons

Oak Smoked Salmon 
On crisp salad with a shallot, lemon and dill dressing 

Mains
Chargrilled Breast of Chicken

With a white wine, mushroom and chive sauce
or your choice of sauce

 
Roast Leg of Locally Reared Lamb  

Studded with fresh garden rosemary and garlic, served with Yorkshire pudding, and a rich stock jus 
 

French Trimmed Loin of Pork
With crispy crackling, Apricot and apple stuffing finished with stock reduction 

 
Roast Turkey Breast

With chipolata sausage, sage and onion stuffing homemade Yorkshire pudding and cranberry jus
 

Roast Sirloin of Beef  
Served with a homemade Yorkshire pudding  and a rich gravy

 
Individual Fillet of Beef Wellington 

Prime fillet steak, rested on a mushroom and tarragon galette 
encased in puff pastry and served with peppercorn sauce

Oven baked Cod Loin
Resting on wilted green vegetables glazed with a lemon, butter & chive sauce

 
Scottish Salmon en Croute

With a white wine and dill cream sauce
 

Grilled Sea Bass  
Served with a roast vine cherry tomato aracini topped with a butter sauce 

Vegetarian Selection 
Choices of vegetarian dishes are available as an alternative to any main course and we  
also cater for special dietary needs. We have suggested a selection of vegetarian dishes  

but would be happy to discuss any further requirements.  

Gratin of Tagliatelle 
 

Leeks, Tomato and Mushrooms 
in a cream sauce 

 
Stir Fried Vegetables 

On a bed of egg fried rice 
 

Butternut, Feta and Spinach Tart 
Served with potatoes and seasonal salad 

 
Mushroom, Butternut and Red Pepper Wellington 

Served with potatoes and seasonal vegetables 

Desserts
 

Baked Apple Pie 
Traditionally served with custard 

Cheesecake of your choice
Served with chantilly cream

Dark Chocolate Truffle Tart  
With white chocolate sauce 

Tangy Lemon Tart 
Served with raspberry coulis

Baileys Tart 
Served with a dark chocolate sauce

 
Glazed French apple tart

Served with a caramel sauce

Homemade Sticky Toffee Pudding 
Served with warm butterscotch sauce 

Warm Chocolate Fudge Brownie
 Served with salted caramel ice cream



 Hot Sandwiches
Roast Beef & Onion

Pork & Apple Sauce

Turkey & Stuffing 

Hog Roast 
(Supplement charges apply)

The Hog Roast (Minimum Catering 100) 
A Whole Hog & Crackling, 

roasted in a Spit Oven, Carved by your own Dedicated Chef 
Floured Bap 

Spicy Potato Wedges 
Traditional Sage & Onion Stuffing 

Tangy Apple Sauce 
Coleslaw 

Salads of Tossed Mixed Leaves 

Selection of Sauces – Mustards, Mayonnaise, BBQ & Gravy

BBQ Menu 
(Supplement charges apply)

Prime Beef Burgers 
Vegetarian Burgers 

Pork Sausages 
Cajun & Plain Chicken Drumsticks 

4oz Rump Steaks 
Corn on the Cob 

Roasted Mediterranean Vegetables
Selection of Salads 

Fried Onions 
Selection of Sauces – Mustards, Mayonnaise, BBQ & Gravy

Children’s Menu (under 12)
½ adult meal included in the package or choose from the following:

 
Chef’s Homemade Soup

Garlic Bread 
–

Chicken Nuggets 
Fish Goujons 

Cheese and Tomato Pizza 
Bangers and Mash 

_

Ice Cream Sundae 

evening buffet menus
 

A Selection of:
 Open Baguettes

Chicken Satay Skewers
Selection of Warm Quiches
Mini Pork Pies with Pickles

Hot Pizza Slices 
Spicy Potato Wedges with Sour Cream 

Coleslaw 
Pasta Salad 

Home made Beef Chilli Con Carne 
Home made Vegetable Curry 

Warm Garlic Bread 
Hot Jacket Potatoes 

Basmati Rice 
Grated Cheese 

Coleslaw 
Potato Salad Tomato & Onion Salad

Homemade Steak & Ale Pie 
Cheese & Onion Lattice Pie 

Selection of Pickles 
Mushy Peas 

Hot Buttered Parsley New Potatoes 
Salad of Tossed Mixed Leaves Served with a Roast Vine Cherry Tomato  

aracini topped with a butter sauce



After Dessert
Cheese & Biscuits Platter (serves 4) £19.95

Midnight Munchies
Bacon Sandwiches or Sausage Sandwiches

£4.00 per person

Additional Evening Buffet
Cheese Board (serves 40) £120.00

Arrival Drinks
(Each bottle serves approximately 4 – 6 guests)

House Wine – £16.50 per bottle
(Choice of red, white and rose)

Prosecco – £19.00 per bottle

H Lanvin & Fils Brut – £40.00 per bottle

MUMM Cordon Rouge Brust – £45.00 per bottle

Bucks Fizz – £3.95 per glass

Pimms – £3.95 per glass

Bottled Beer – from£3.80 per bottle

1 litre Still or Sparkling Water – £3.75 per bottle

Jugs of fresh Orange Juice – £7.00 

Additional Drinks

Glass of Port – from £3.90 per glass

Selection of Brandies and Liquors – from £2.80 per glass

special  touches
 

Canapes
 

Traditional Selection
Smoked Salmon & Cream Cheese Crostini

Pate & Cranberry Crouton
Tomato & Basil Brushetta

Lemongrass, Coriander & Cheese Pinwheel

Chef’s Choice
Mini Cones of Fish & Chips

Cheese Burger with Tomato Salsa
A Selection of Quiches

French Bread Pizza

Yorkshire Puddings
Roast Beef & Horseradish

Toad in the Hole
Chicken & Stuffing

Pork & Apple

40 Piece: £80.00
50 Piece: £90.00
60 Piece: £100.00 

(Per Tray)

Intermediate Course
A choice of Sorbet:

Mango
Raspberry

Champagne
Strawberry

£3.50 per person
 

A Choice of Homemade Soups  
£3.50 per person



rooms
51 guest bedrooms are available at Old Golf House Hotel. Preferential rates are 
available to all guests attending your wedding. You can be assured, your guests 

will receive a warm welcome from our team, who will manage your group 
booking throughout your wedding planning. 

 
Bed and Breakfast Standard room

Single – £55.00
Double / Twin – £70.00

Family (2 adults & 2 Children under 12 years old) – £80.00

Bed and Breakfast in a Deluxe Room
Single – £65.00
Double – £80.00

Bed and Breakfast in a Suite
Single – £75.00

Double – £90.00

All rates are per room per night and include Full English breakfast.  

Upgrade your guest breakfast to Champagne breakfast for additional £8.00 
per person, or a bucks fizz breakfast for £3.95 per person. This option includes 

an invitation for all your guests to join you at a specific time, so you  
can enjoy breakfast together.

pre-wedding celebrations
Relax with your Bridesmaids the day before the wedding  

and enjoy a pre-wedding celebration.

Prosecco Afternoon Tea
Enjoy full Afternoon Tea with your close friends in a private room, either before 

you arrive or at a pre agreed time during the day, so that you can relax and 
make the most of your final preparations.

£19.95 per person



your booking
 

Once we have provisionally held a date for you for two weeks, we then require a 
deposit of £500.00 to secure the date. 

It is your responsibility to book the Registrar to come to our venue and conduct the 
Ceremony. Please contact Huddersfield Registry office on 01484 221 030.

make memories
We’d love to discuss your special day with you in more detail. 

Our dedicated team are on hand ready to answer any questions and 
guide you through the planning process. 

Call us 01422 379 311 
or  

e-mail us eventsoldgolf@whisperhotels.uk.com




