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Wheatley Weddings
Thank you for considering The Wheatley Arms for your wedding 
venue. Leave your planning worries behind as we are only too 
happy to assist in your requirements to ensure that you and your 
guests have a wonderful day.

Our stunning Yorkshire stone Inn is located in the beautiful Wharfe valley. It’s 
distinctive and elegant décor, is combined with the charm and period features 
of the building. The Garden Room where your reception will take place is a 
light and airy space, with French doors opening out onto our private courtyard, 
the perfect setting for reception drinks in the summer. The Folly in the courtyard 
along with surrounding garden lights, provides the perfect setting for your 
wedding photographs.

The Inn offers 12 delightful boutique style en-suite bedrooms, with stunning 
views across the Dales. Three of the rooms boast private balconies, one of 
which is the bridal suite.

Please take your time and read through the information in our wedding 
brochure and do not hesitate to call us with any questions that you may have. 
We recommend that you start planning your wedding at least six months in 
advance, although more notice may be needed for a summer wedding due to 
availability of dates.

You are more than welcome to come and discuss your requirements and view 
our function room. Just pop in and have a wander. If you have a number of 
questions, we do suggest booking an appointment so that we can dedicate our 
time to you.

We look forward to hosting your wedding reception at The Wheatley Arms, and 
ensure you of our very best attention for your special day.

Carol Freedman – General Manager



Useful Information
Capacity 
Civil Ceremony can accommodate up to 30 guests in the Yorkshire bar and up to 
60 guests in the garden room/Wedding Breakfast up to 60 guests (seating)/Evening 
reception up to 90 guests (standing)

Cost of Ceremony (Based on 2021 prices)

Provisional Booking - £40 (non refundable)
Notice of Marriage - £35 each

Ceremony Fee (day dependant)

Monday - Wednesday - £380
Friday - £440
Saturday - £480
Sunday or Public Holiday - £540
Please discuss the ceremony time with us before booking your registrar

Room Layout 
Top table maximum 6. Rectangular tables seat 4-8 guests or traditional long tables 
(horseshoe) may be used if preferred.

Menu Options
From the wedding breakfast selection, please choose one starter, one main course 
and one dessert. If more than one option is chosen, a pre order is required for all 
guests. We also have Vegetarian and Vegan options if required, again these
must be pre-ordered.

Evening Supper
Please choose a menu from the selections.





Wedding Menus
Canapes
Choose 4 for £5 per head
additional canapés £1.50 each.

Smoked Salmon & Creme Fraîche Blinis

Fresh Tomato & Basil Bruschetta on ciabatta (v)

Panko Breaded Halloumi Fries (v)

Mini Toad in the Hole

Truffle, Goats Cheese & Beetroot Tartlet (v)

Chicken Satay Skewers

Chorizo & Black Pudding Skewers

Sundried Tomato & Serrano Ham Bruschetta

Panko Breaded Haddock & Dill Bon Bons

Sautéed Asparagus Wrapped in Parma Ham (v)

Mini Cheese Burgers & Tomato Chutney

Cheddar & Chive Mini Jacket Potatoes (v)



Wedding Menus
Starters
Four Courses £55.00 per head

Roasted Red Pepper & Tomato Soup
herb oil, creme fraîche & warm artisan bread

Oven Baked Goats Cheese Crostini
beetroot salad & balsamic glaze

Ham Hock, Honey & Mustard Terrine
piccalilli, dressed salad & toasted artisan bread

Simply Smoked Salmon
crispy capers, melba toast, lemon & dill creme fraîche

Thai Spiced Haddock & Prawn Croquettes
Asian slaw, sweet chilli, soy sauce & toasted sesame seeds

Mini Steak, Mushroom & Robinsons Ale Pie
mushy peas, beer gravy & crispy shallots

Whisky & Maple Glazed Chicken Wings
& pub slaw

Stuffed Portobello Mushroom
with Yorkshire blue cheese, rocket & balsamic salad

In order for us to deliver your perfect Wedding Breakfast, if more
than one choice is selected from our starters, mains & desserts, 
a pre order is required for all guests.



Wedding Menus
Mains
Roasted Rib of Beef
Yorkshire pudding, goose fat roast potatoes, seasonal vegetables 
& roasting gravy

Seared Breast of Corn Fed Chicken
spinach & wild mushroom fricassée, fondant potato & tenderstem broccoli

Pan Fried Rump of Lamb
dauphinoise potatoes, creamed leeks with cavolo nero

Roasted Parma Ham Wrapped Hake
pesto crushed new potatoes, tenderstem broccoli, chilli & lentil herb cream

Cajun Spiced Fillet of Salmon
roasted garlic new potatoes & Mediterranean vegetables, 
roasted red pepper coulis

Pork Fillet Tenderloin
black pudding mash, roasted carrots, tenderstem broccoli, 
wholegrain mustard sauce

Roasted Mediterranean Vegetable & Goats Cheese Tart Tatin
garlic sautéed potatoes, roasted cherry vine tomatoes, tenderstem broccoli, 
roasted red pepper coulis (v)

Wild Mushroom Stroganoff
basmati rice & garlic ciabatta

FOOD ALLERGIES & INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve 
the integrity of our vegetarian (v) products, we must advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small bones. 
All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an 
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc) & food preparation areas may be shared & fried items containing different 

allergens may be cooked in the same frying oil. Please ask a team member if you would like further information. Images for illustrative purposes only.



Wedding Menus
Desserts
Trio of Chocolate
dark chocolate brownie, milk chocolate mousse, white chocolate tart 
& raspberry coulis

Banoffee Sticky Toffee Pudding
warm caramel sauce & vanilla ice cream

Passion Fruit & Mango Tart
tropical fruit coulis & vanilla ice cream

White Chocolate & Raspberry Cheesecake
& berry compote

Selection of Yorkshire Cheese
plum & apple chutney, fine artisan crackers, celery & grapes

Lemon Meringue Sundae
vanilla ice cream, homemade lemon curd, meringue pieces, lemon sorbet 
& whipped cream

Vanilla Creme Brûlée
& shortbread biscuits

Rich Chocolate Brownie
warm with lush chocolate sauce, raspberry & white chocolate ice cream

To Finish
Coffee & Chocolate Mints

We are more than happy to discuss your personal requirements, 
after all, it is your special day.

FOOD ALLERGIES & INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve 
the integrity of our vegetarian (v) products, we must advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small bones. 
All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an 
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc) & food preparation areas may be shared & fried items containing different 

allergens may be cooked in the same frying oil. Please ask a team member if you would like further information. Images for illustrative purposes only.



Classic Buffet Menu £14.95 per person 

Chilli-Con-Carne 

A Selection of Artisan Breads

Nachos 

Cottage Pie

Jacket Potatoes 

Meatballs in Tomato Sauce

Thai Green Chicken Curry

Handcut Seasoned Chips

Bacon Butties

Sausage Butties

Margherita Pizza

Hand Cut Seasoned Chips

Late Night Snack Attack £8.00 per person

House Slaw 

A Selection of Open Rolls
ham & piccalilli, cheese & chutney,
tuna mayonnaise, roast beef 
& horseradish, egg mayonnaise

Pasta Salad

Selection of Quiche 

Mushroom Vol Au Vents

Sausage Rolls 

Nachos & Dips

Whisky & Maple Glazed 
Chicken Wings

Pork Pies 

Chunky Potato Salad

Hot Buffet Menu £15.95 per person

Evening Supper Menus

FOOD ALLERGIES & INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve 
the integrity of our vegetarian (v) products, we must advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small bones. 
All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an 
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc) & food preparation areas may be shared & fried items containing different 

allergens may be cooked in the same frying oil. Please ask a team member if you would like further information. Images for illustrative purposes only.



Bar Hours/DJ
Drinks can be served up to 12.30am
The DJ must finish at 12.30am in consideration of residents & neighbours

Reception Drinks
We can create a bespoke package to include drinks on arrival, wine with the meal, 
champagne or prosecco for the toast. These can be chosen from our regular drinks/wine 
menus. Wine tasting may be organised to find the best wines for your taste and budget. 
Please speak to the manager to arrange this. We suggest half a bottle of wine per person for 
the wedding breakfast. We do not offer a corkage service.

Young Guests
Half portions from our wedding menus are available for children under 12 at £25 per head. 
We also have an alternative menu for children under 5.

Room Charges
For weddings of 40 guests or less, a room hire charge of £300 will be required. 
If you are only planning an evening event, there will be a charge of between £300 - £500 
depending on numbers and time of year.

Bedrooms
You can block book all twelve bedrooms for your guests, we then require an allocation sheet 
to be completed by yourselves to ensure that check in is timely. We must be informed of any 
room cancellations six weeks prior to the event, otherwise the full amount will be added to 
your final quote.

Alternatively, your guests may secure their own room with a credit card assigned to each 
room via our website www.wheatleyarms.co.uk

Bookings
On confirmation of the reception booking, a non-refundable deposit of £300 is required. 
The remaining balance must be paid 14 days prior to the event. Any menu, drinks and wine 
selections must be confirmed and finalised 14 days prior to the event.



What’s Included
• The services of our dedicated wedding host

• Room hire for your wedding breakfast and evening reception
 (dependant on numbers)

• White table linen

• Use of cake stand and knife

• Complimentary stay over in a luxury suite with full English breakfast ‘one year on’ 
 to celebrate your first anniversary.

We Are Able To Assist With:
• Floral arrangements for your tables

• Room decorations & dressings 

• Lighting backdrops/balloons/table gifts

• Resident DJ (costs can be provided upon request)

Registry Office
Address: City Hall, Centenary Square, Bradford, BD1 1HY. 

Email: registra@bradford.gov.uk

Tel: 01274 432151



Local Recommendations
We are keen to support local businesses so please consider the following:

Florist: 
Floral Dance (01943 969918) www.floraldance.co.uk

Erica Berry flowers (01943 968118) www.ericaberryflowers.co.uk

Decor & Room Planning: 
Bronte Bespoke Events (07835 704511)

Email: sarah@brontebespokeevents.co.uk

Photography: 
Suzy Mitchell Photography (01943 817736) www.suzy-mitchell.com

Jenny Madden Photography (07429 017143) www.jennymadden.co.uk

Wedding Dresses: 
The Aisle (01943 968230) www.theaisle.online

Bespoke Suit Taylors: 
Norton & Townsend (0345 066 2030) www.nortonandtownsend.co.uk

In Summary…

The Wheatley team are here to assist you in every way to ensure that your day is exactly 
how you want it to be. We are more than happy to help in any way that we can, because 
we want your Wedding Day to be as perfect as you do.



TERMS & CONDITIONS OF BOOKING
Definitions: The “Venue” and “We” means The Wheatley Arms The “Client” and “You” mean the organising 
body/company and organiser responsible for commissioning of and payment for the event.

1.  Bookings/Reservations

1.1  Bookings are provisional until receipt of deposit of £300.00, relevant booking information and a
 signed copy of these terms and conditions. We reserve the right to cancel a booking without
 liability in the event of non-payment of a deposit.
1.2  Deposits are non-refundable.
1.3  Who the event is for and not the person making the booking, will determine the hire charge
 applicable.
1.4  Approximate numbers and a guide to type of catering required must be specified at the time of
 booking.
1.5  If numbers attending fall more than 20% of those originally booked, the right is reserved to charge
 an amendment fee.
1.6  A minimum of 80% of total guests for an evening buffet must be catered for.
1.7  Final numbers must be given to The Wheatley Arms a minimum of four weeks before the event.
 This is the minimum number you will be charged for. A final balance invoice will then be issued. No
 refunds or credit will be given if numbers decrease after this time.
1.8  We suggest you take out appropriate Wedding Insurance at the time of booking.

2.  Payment

2.1  On confirmation of your booking a deposit is required.
2.2  Card details will be held on record to secure any provisional and confirmed bookings of bedrooms.
 The Wheatley Arms reserves the right to charge this card for any unpaid rooms, damages done to
 the premises, any of the bedrooms and any unpaid tabs after the event.
2.3  A final balance invoice will be issued six weeks prior to the event. If there is any query with the
 invoice this must be raised before the event. Final Payment is required a minimum of one month
 before the event.
2.4  Any additions less than one month before the event will be added to a further invoice. This must be
 settled within 24hours of the event if it hasn’t been settled beforehand.
2.5  All prices quoted include VAT at the prevailing rate unless otherwise stated.
2.6  All prices in our quotation are current at the time of going to print. The Wheatley Arms reserves
 the right to amend food and beverage prices should costs increase substantially due to seasonal
 fluctuations or any other change for which prior notice will be given where possible.

3. Cancellation

 Upon acceptance and confirmation of your booking by The Wheatley Arms, a legally binding
 contract exists. If you are forced to cancel your booking for any reason we reserve the right to
 make a cancellation charge which may include fees to cover any reserved bedrooms. Cancellation
 charges are as follows.

 Date of Cancellation by You  Cancellation Charge Payable
 6 months prior  20% of the estimated event value in addition to the deposit paid
 3 – 6 months prior  50% of the estimated event value in addition to the deposit paid
 2 month prior  75% of the estimated event value in addition to the deposit paid
 1 month or less  100% of the estimated event value in addition to the deposit paid



TERMS & CONDITIONS OF BOOKING
The Wheatley Arms reserves the right to cancel an event under the following circumstances:

3.2 If the booking might, in the opinion of The Wheatley Arms prejudice the reputation of the inn
 and/or Individual Inns.
3.3  The Wheatley Arms, or any part of it, is closed due to circumstances beyond our control. In this
 event a refund of any advance deposit will be paid but would have no other liability

4.  General

4.1  Guests may not consume food or drink not supplied by The Wheatley Arms.
4.2  The use of outside catering is not permitted unless it has been agreed prior to the event 
 with a manager.
4.3  Should evidence be found, during or after the event, of alcohol having been consumed on the
 premises that was not purchased from The Wheatley Arms we reserve the right to charge a fine up
 to a maximum of £50 per item. The final amount will be determined by the management.
4.4  Please note that the Garden and Board rooms seat up to 70 with maximum capacity of 100 guests
 for evening receptions.
4.5  Guests using The Wheatley Arms must comply with all regulations concerning licensing, fire, health
 and safety.
4.6  Hazardous or dangerous items may not be brought into the inn without prior permission.
4.7  Should guests act in an improper or disorderly way, or refuse to comply with reasonable requests
 from our staff, The Wheatley Arms reserves the right to terminate your event. Should this occur,
 no money will be refunded to you. The manager’s decision is final.
4.8  The client agrees to take full responsibility, and reimburse The Wheatley Arms, for the cost of
 repair arising from any damage to the property, contents or grounds by their guests, employees or
 agents. The Wheatley Arms reserves the right to impose a charge of £150.00 for soiling caused by
 irresponsible behaviour.
4.9  The Wheatley Arms reserves the right to approve any externally arranged entertainment, services
 or activities that you have arranged.
4.10  It is the responsibility of the third party to provide all risk assessments and insurance for all
 activities, conducted on site, all must be provided on request.
4.11  The client is responsible for ensuring that any Band/DJ/Musician/privately or arranged third party
 employed by them complies with all the statutory and management requirements. Any band, DJ,
 Disco Musician must be fully self contained.
4.12  Any band or musician must comply with the terms stated within the “public entertainment 
 code of conduct”.
4.13  The Wheatley Arms will not be held responsible for any loss or damage to the property owned by,
 or in the custody of the client or his guests, agents or employees. Cars are parked in The Wheatley
 Arms Car Park entirely at the risk of the owners and their guests.
4.14  The Wheatley Arms name, logo and telephone number may not be used in any advertising or
 publicity without prior approval of the inn.
4.15  No sign, display posters or other material may be fixed to the walls of the venue without
 authorisation of the Manager.
4.16  The Wheatley Arms will be liable to you and your guests for injury or loss and damage only where
 and to the extent we have been negligent. Otherwise there shall be no liability whatsoever.



TERMS & CONDITIONS OF BOOKING

Name of Client:

Date of Event:

Type of Event:

I                                               agree to the terms and Conditions as outlined above.

Signed:                                    Date:

Signed on behalf of The Wheatley Arms:

Date:




