
Marry Me atLumley
Congratulations on your engagement and forthcoming wedding. I am delighted that you are 
considering Lumley Castle Hotel for your special day. 

Lumley Castle Hotel is a four-star bespoke and inspirational venue, with our 600-year-old castle 
creating the perfect backdrop and exclusive setting for weddings and celebrations. 

With an idyllic location between the historic city of Durham and vibrant Newcastle, it is 
undoubtedly one of the finest North East hotels, effortlessly combining old and new to create  
a truly unique experience. 

Our dedicated team pride themselves in delivering wedding couples a day that they will 
always cherish and remember. We strongly believe the planning and experience leading up 
to your wedding is extremely important and will work with you, going the extra mile at every 
opportunity to ensure this is equally as memorable. 

We’re promising fairytale… each intricate detail taken care of… and the best day of your lives! 

So… what are you waiting for? Come and see us and let us discuss how we can make your 
dreams become reality.

Speak to you soon

Lauren Colledge
Lauren Colledge
Sales Manager 



Canapés

Smoked salmon tartare, keta caviar, crème fraîche
*

Crayfish cocktail croustade
*

Tomato, red onion and goat's cheese crostini
*

Lindisfarne oyster, chilli and lime
*

Mini choux bun filled with cheese 
*

Chicken satay skewers
*

Mini duck spring rolls
*

Brie and cranberry tartlet
*

Caramelised red onion butter pastry band
*

Chicken liver parfait croustade
*

Tempura king prawn
*

Mini Swiss cheese and smoked ham croque monsieur
*

Chocolate dipped strawberries

3 items £5.95 | 5 items £8.95

Reception  
Drinks 
Orange juice  £2.00

*
Buck's fizz £3.50

*
House wine £3.95

*
Sparkling wine £4.50

*
Pimm's and lemonade £4.50

*
Bottle of beer £4.50

*
Pint of beer £4.75

*
Peach Bellini £5.50

*
Prosecco (125ml) £5.50

*
Prosecco (200ml) £6.95

*
Champagne £7.50

*
Bespoke cocktail (from) £7.50



Plum tomato, roast pepper and bocconcini  
mozzarella, basil pesto, rocket, black olive  

and balsamic
*

Warm Northumberland cheese tart,  
onion marmalade, crispy leeks 

*
Smooth chicken liver parfait,  

seasonal fruit chutney, warm brioche 
*

Galantine of salmon and dill, cucumber salad,  
sweet mustard emulsion

*
Crescents of melon, pineapple and  

pickled kumquat salad, mango and lime sorbet
*

Guineafowl, leek, mushroom and  
chorizo terrine, celeriac and apple salad,  

Cumberland sauce
*

Baby romaine, Caesar dressing,  
spiced chicken, croutons, white anchovies  

and Parmesan shavings 

Starters
Choose a soup as a starter or add as an  

intermediate course for £4.95 per person
*

Roasted plum tomato, basil pesto
*

Creamed leek and potato, chive crème monte
*

White onion infused with Guinness and sage
*

Butternut squash with a hint of chilli, coriander  
and lime crème fraîche

*
 Celeriac, black truffle, white truffle oil

Sorbet £3.95  
(Intermediate course)

*
Sour cherry and amaretto

*
Blackberry and Cabernet Sauvignon  

*
Alphonso mango and lime  

*
Passion fruit sorbet  

*
Champagne 



Our delicious roasting joints are all accompanied  
by roast potatoes and seasonal vegetables  

*
Roast sirloin of beef, Yorkshire pudding,  

roasting juice gravy (£9.00)
*

Roast breast of turkey, sage, onion and sausage stuffing, 
pigs in blankets and turkey gravy  

*
Roast rump of beef, Yorkshire pudding,  

roasting juice gravy
*

Roast chicken supreme, sage, onion and sausage stuffing, 
chicken gravy

*
All below dishes are accompanied by vegetables  

of the season
*

Delice of salmon, parsley and Cheddar crust, parsley 
potatoes, citrus butter sauce

*
Pan-roasted fillet of coley, tapenade potatoes, tomato stew 

*
Breast of chicken wrapped in Parma ham, fondant potato, 

creamy peppercorn sauce

Main Courses
Prime Cumberland sausage, champ potatoes, 

caramelised onion and red wine gravy
*

Daube of beef in Newcastle Brown Ale, fondant potato, 
pancetta, baby onions and button mushrooms

*
Pan-fried tournedos of beef with three pepper crust,  
Anna potato, Newcastle Brown Ale and Madeira jus 

(£12.50)
*

Rack of Witton-le-Wear lamb in mustard and herb crust, 
fondant potato, rosemary jus (£5.00)

*
Leek and cauliflower cheese tart, roasted red  

pepper coulis (v)
*

Cumin-spiced sweet potato, butternut squash and 
vegetable ragout, herb crumble topping (v)

*
Wild mushroom, spinach and Parmesan risotto,  

toasted pine nuts and rocket leaves (v)
*

Pancake roll of roast red pepper, potato, spinach  
and goat's cheese (v)



Milk chocolate and salted caramel tart,  
caramel ice cream

*
Traditional sticky toffee pudding, butterscotch sauce, 

vanilla ice cream
*

Baked New-York-style vanilla cheesecake,  
compote of blueberries

*
Pear and almond tart, amaretto ice cream

*
Vanilla panna cotta, compote of red berries

*
Crème brûlée, homemade shortbread

*
Dark chocolate and orange decadence, orange 

sorbet, orange anglaise (£2.50)
*

British and continental cheeses, grapes, biscuits  
and chutney (£4.50)

House wine
Red, white or rosé £18.95

*
White

Pinot Grigio Sereno £20.95
Whistling Duck Sauvignon Blanc £25.95

Riebeek Cellars Chardonnay £29.00
*

Rosé
Monterey Bay White Zinfandel £20.95

Bello Tramonto Pinot Grigio Blush £23.00
*

Red
Central Monte Merlot £20.95

Whistling Duck Cabernet Merlot £25.95
Cramele Recas Pinot Noir £27.50

*
Sparkling

Prosecco Emotivo £28.95
House Champagne £42.95

Moet & Chandon Brut £62.00

Desserts Wine      List 



Evening Food Options 
Hot Sandwiches (Choose two) Finger Buffet (Choose five items) 

Tex-Mex Pick ups

12 hour roasted beef brisket in 
smokey spices, dark beer and black 

treacle cooking juices
*

BBQ-spiced slow-roasted  
shoulder of pork with bashed 

apples and gravy
*

Pork sausages
*

Back bacon
*

Accompanied by soft floury baps,  
seasoned potato wedges, rainbow 

slaw, crisp shredded iceberg 
lettuce and condiments 

Choose between campfire chilli 
beef or spiced chicken strips

*
Accompanied by taco shells and 

tortillas, nachos, guacamole, 
soured cream, salsa, crisp iceberg 

lettuce, grated cheese and  
pickled jalapeños

Leek, onion and Cheddar  
cheese quiche

*
Mini vegetable samosas,  

cucumber and mint yoghurt
*

Onion bhajis, mango chutney
*

Baked sausage rolls
*

Mini pizzas, pepperoni  
and margherita

*
Salmon skewers, honey,  

soy and sesame
*

Garlic bread slices
*

Breaded chicken goujons,  
garlic mayo

*
Accompanied by seasoned potato 

wedges and condiments. 

Chargrilled Cajun chicken  
Caesar ciabattas 

*
Tuna mayo and Swiss cheese melt

*
Tomato, buffalo mozzarella and 

basil pesto melt
*

William Peat pork pies and pickle
*

Homemade corned beef and 
potato pie

*
Breaded scampi tails, tartar sauce

*
Peri Peri chicken drumsticks

*
Mediterranean vegetable kebabs 

in pesto
*

Vegetable tempura, sweet  
chilli sauce

*
Lamb koftas, cucumber and  

mint yoghurt



Enhancements
Savoury cheesecake £250.00

Chocolate fountain £250.00

Doughnut wall  £165.00

Drinks fountain (per person)  £4.95

Cookie cart £150.00

Savoury cart £175.00

Candy cart £165.00

Ladies of the court £265.00

Traditional Scottish bagpiper £165.00

Master of ceremonies £175.00

Court jester £165.00

Visit from Santa Claus £165.00

Champagne glass tower  £50.00

Alcohol miniature favours from £2.50

Engraved champagne flutes (pair)  £49.00

Engraved cake knife £45.00

Lumley Castle teddy bear £25.00

Top table floral arrangement £75.00

Place cards £0.80

Authentic post box £35.00

Chair bows £1.75

Table runners  £4.50

Centrepieces from £15.00

Chiavari chairs £3.75

Barn owl ring bearer  £395.00

Photo booth £395.00

Three tier wedding cake from £495.00

Pimp your prosecco  £125.00

Lumley Castle wall of frame  £25.00

Uplighters £225.00

LED dancefloor £550.00

Resident DJ and disco  £325.00

LED backdrop curtain £275.00

Hen and stag packages POA



Room Capacities &Pricing

All of our package prices are inclusive of VAT and are valid 7 days a week.  

Room hire  
Civil ceremony room hire    £300

Package  Elegance  Radiance  Majestic  Fairytale
Price per person  £55.00  £75.00  £95.00  £125.00

Minimum Numbers
Sceptre  8  x  x  x
Gilt  12  x  x  x
Scarbrough  18  18  x  x
Northumbria  18  18  x  x
The Garter   50  50  50  50
Barons Hall  50  50  50  50

The below room hire supplements will apply to the packages above for weddings  
taking place on Friday, Saturday or bank holidays.  

Weekend room hire   Elegance  Radiance  Majestic  Fairytale
Sunday - Thursday   ✔  ✔  ✔  ✔

Sceptre or Gilt  £250  x  n/a  n/a
Scarbrough or Northumbria  £500  £500  n/a n/a
Garter or Barons  £1,500  £1,500  £1,250  £1,000



FrequentlyAsked Questions
Can I have my civil ceremony at Lumley Castle?

Absolutely! We have six amazing wedding spaces 
to choose from and can accommodate both indoor 
and outdoor ceremonies. You’ll just need to contact 

Durham registry office on 0300 026 6000 to book 
your date directly before confirming times with us.  

Can my wedding guests stay the night?
We have 73 fabulous rooms on site which your 
guests are more than welcome to make use of. 

We recommend booking directly with our inhouse 
reservations team to ensure you receive the best deal 

and our discounted wedding rates. 

What if my guests have dietary requirements?
Our chef has prepared an extensive menu and  

there should be something to suit most. Your wedding 
coordinator will be happy to discuss any specific 

requirements with you and will liaise with our  
head chef to cater for these. All we ask for is  

advance notice. 

Are you able to help us with venue dressing  
and extras to tailor our day?

We’d be delighted to assist with all the extras you 
could possibly need. We have a fantastic relationship 
with many local suppliers who we love and trust and 

may even be able to offer a discount. 

Do you host more than one wedding each day?
A question we are asked often. Yes, it is possible, but 

our team are experts in coordinating your day and 
we certainly wouldn’t ever allow two brides to come 

face to face! Our wedding spaces all have private 
entrances and their own bar area. We can, however, 
also offer exclusive use packages, just ask the team  

for more details. 

How do we ensure our day is perfect?
That's easy. Book Lumley Castle as your venue and 

our talented team will take care of the rest.



Friends of The Castle

To secure your special day we require a £1,000  
non-refundable deposit. We will then work with you 

to create a payment plan for further instalments. 
*

All provisional bookings should be confirmed by 
signing a contract within 7 days. 

*
All prices include VAT at the current rate.  

Management reserves the right to review this. 

Terms and conditions

Full payment is required 4 weeks prior to the  
wedding after which no reductions or refunds  

can be made. 
*

All guests attending the wedding breakfast and 
evening reception must be catered for. 

*
Full terms and conditions are available in your  

wedding contract.

Blooms Florist 
*

Peony and Gold Floral Design
*

Posh Chair Covers and Bows
*

Floral Walls North East
*

Alan Gibson Photography

Leighton Bainbridge Photography
*

David Lawson Studios Photography
*

Fondant and Apron Strings Cakes
*

Burnett4Cakes
*

Blue Bow Bridal Company

Affleck and Moffat Menswear
*

LMS Events and Entertainment
*

Electric Nite Entertainment
*

Occasional Events
*

Spectrum Fireworks


