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HARRISONS HALL

Bespoke Wedding Venue






Welcome to Harrisons Hall

Many Congratulations on your forthcoming wedding! I am very pledsed that you are
considering Harrisons Hall as a venue for your special day.

Should you choose Harrisons Hall as your venue, our Country House will be exclusivelj

yours to enjoy with family and friends on your special day.

Harrisons Hall has recently been lovingly renovated and updated to not only include
our Pavilion Suite and Bars. You can now also enjoy the use of our Garden, Pool Room,
Bridal Getting Ready Room and our Lounge area with an open Fireplace. During the
summer months we have a picturesque garden for all your wedding pictures and during
the winter months enjoy having your pictures taken in front of our cozy fire and in our
Pavilion Suite.

We have a Civil Ceremony Licence so during the winter months enjoy your wedding
indoors in our glo\ss roofed Pavilion Suite. From May to Se[o'tember, you can dlso enjoy

Ir\o\ving your wedding ceremony in our outdoor Festival Tent.

After your ceremony have you wedding meal should you choose to have one in our
Pavilion Suite which will later be transformed for your evening celebrations including
our Resident DI and Bar till Midnight.

I have put together a Traditional Wedding Package to include everything you will need

to make your special day perfect. However, I know many couples will want to design and

plan their own day, so feel free to ask for advice on additional suppliers regarding LED
Love Letter Signs, Photo Booths, Florists, Photographers, Sweet Carts and more.

If you would like a private viewing of Harrisons Hall pledse email or phone us. We are

here to make your day ds unique and memorable as loossible.

Holoe to see you soon!

Harrisons Hall



Bes!ooke Wedding Packages- 2024

(Minimum of 50 Adult Guests for all Wedding Packages)

Saturday Traditional Package Friday and Sunday Traditional Package
Day Guests per person (Meal & Drinks)- £64.00 Day Guests per person (Meal & Drinks)- £57.00
Under 12's per person (Meal & Soft Drinks)- £20.00 Under 12's per person (Meal & Soft Drinks)- £17.50
Evening Guests per person (Buffet)- £25.00 Evening Guests per person (Buffet)- £23.00

Monday, Tuesday, Wednesday and Thursday Traditional Package
Day quests per person (Meal & Drinks)- £52.00
Under 12's per person (Meal & Soft Drinks)- £16.00
Evening Guests per person (Buffet)- £21.00

Late Afternoon Wedding Package

£45.00 per Adult

£20.00 per Child (Under 12)

Festival Wedding Package

£60.00 per Adult

£25.00 per Child (Under 12)

if you choose to have a Traditional Weo(o(ing, we ask for you to SuPPIj your completed
table lolam, table numbers and any other additional items prior to your wedding so we
dre able to display these upon your arrival.



Booking Terms and Conditions

How to Book and Pay:

ﬂBooking is simlole here at Harrisons Hall, simlol‘u, choose a date and secure your
date with a non-refundable £500 deposit

ﬁ Payments can be made via Cash, Credit or Debit Card

ﬂ Your Final Payment must be made no later that 7 o(o\js prior to your weo(o{ing
date

Booking Conditions:
“DAll prices include V.AT. at the current Government Rate
) all prices quoted are held for 3 months

)3 months before your wedding you will meet with your wedding co-ordinator to discuss

menus, decorations and we will answer any other questions you may have

")) The person(s) booking the wedding will be held wholly responsible for any breakages or
damages caused to the venue including any bedrooms and/or function rooms. Charges
will be made when and as necessary

/@Anj person(s) found to be bringing alcohol into the building will be asked to leave
immediately. Only alcohol served bj Harrisons Hall may be consumed on these premises

Terms of Cancellation:
(May we suggest you take Wedding Insurance)

We understand that sometimes it is necessary to cancel your wedding. If you have
decided this is the case, we require:

") A written confirmation (in the form of a letter or email) from at least on of the people
that made the original booking

) your cancellation is made 6 months or within 6 months of your wedding date the Full
Payment is required and dn invoice will be issued for the origindl number of quests at
the time of booking



Your Wedding

For your wedding day you will have chosen one of our wedding packages:
) Traditional Wedding Package (We recommend 1-2PM for your service)
“{)Late Afternoon Wedding Package (We recommend 4PM for your service)

“I])Festival Wedding Package (We recommend 4PM for your service)

All our wedding packages here at Harrisons Hall include:
“i)Harrisons Hall being exclusively yours for your special day
“INA Wedding Co-ordinator to help make your special day memorable
“I)A Master of Ceremonies to Present the Newly Married Couple
i) The use of our Bridal Getting Reddy Room for the ladies in the morning

@Your Marriage Ceremony in our Pavilion Suite all year round or your Marriage Ceremony
in our Festival Tent from May to September

Red Carpet on Front Entrance and a White Carpet for your Indoor Aisle
“i)diry Light Backdrop in our Pavilion Suite and White Table Linens for all your tables

q Bucks Fizz for the adults and Orange Juice for the kids on arrival or after your

ceremony
ﬂsloo\rkling Wine for your Wedding Toasts

“i)Evening Entertainment from our Resident DJ starting from 7PM and finishing at
Midnight (other forms of entertainment, bands or disco’s may be booked with prior
knowledge and proof of their own Full Public Liability Insurance Cover)

“I)Cake Stand dnd Cake Knife to Present and Cut your Wedding Cake
“i)ur Victorian Post Box to Safely Secure your Wedding Cards

")) Our Bridal Suite for the night of your Wedding followed by Bredkfast the next morning

in our Conservatorj
Our Traditional Wedding Package will also include:

“i)A 3-course meal prepared for you by our chefs. We ask that you choose 1 starter, 1
madin dand 1 dessert from our Traditional Wedding Menu (A wedding taster can be
arranged). Please let us know of any dietary requirements so we can cater for them

I glasses of Red, White or Rose Wine to go with your Starter and Main



@Eo\sel with a White Framed Mirror to Present your Table Plan

“I[)White Chair Covers with a Sash and a Table Runner, your choice of colour for the Sash
and Runner

) Centrepieces for your Tables, your choice between Silver Candelabras, Birdcages,
Fishbowls or oversized Martini Glasses. All of which can be Presented on o Table mirror

or Wooden Board

“{)Evening Buffet (We recommend 8PM) prepared by our chefs. We ask that you choose 1 of
our 3 Buffet Options. Please let us know of any dietary requirements so we can cater for
them

Our Late Afternoon Wedding Package will also include:

“I))Canape Picnic Boxes for you and your guests including both Sweet and Sdvory. Please let
us know of any dietary requirements so we can cater for them

&) Evening Buffet (We recommend 8PM) prepared by our chefs. We ask that you choose 1 of
our 3 Buffet Options. Please let us know of any dietary requirements so we can cater for

them

Want to make your wedding a little different? Upgrade your package with the
following:

i) White Chair Covers with Sash and Table Runner (Your choice of colour for the Sash and
Runner) £5.00 per chair

) A selection of Canapes either before of after you wedding ceremony- £10 per person

“I)Bridal Getting Ready Treats in the form of a Light Lunch for you to enjoy with your
bridesmaids before your ceremony- £10 per person

) A Selection of Cheeses per table served with Grapes, Celery, Chutney and Crackers- £9
per person

ﬂl—laving a Cheese Weo(o(ing Cake? We can portion your Cheese and include
olccomloamimen’cs; Grapes, Celevy, Chu‘tneg dnd Crackers to Present to your Guests- £100

Want to Upgrade your drinks? Why not include:
“i)Free Flow Lager served yourself from your own pump
52-pint keg- £220
88-pint keg- £380

i) A glass of Prosecco for your quests upon arrival or after your ceremony, choose between
Ponte Prosecco Extra Dry or Ponte Prosecco Rose Brut- £7 per person



Traditional Wedding Menu

(Please choose 1 item from each course)

Starters
Your Choice of our Chefs Homemade Soup served with Chives and Croutons
Smooth Chicken Liver Pate with House Chutney
Chilled Melon and strawberry Platter served with a Sweet Fruit Compote
Smoked Salmon and Cream Cheese Parcels with a Dill Dressing
Summer Bean, Pea and Crispy Bacon Caesar Salad
Welsh Perl Wen Cheese, Leek and Vegetable Tart with House Chutney
Thai Crab, Chilli and Coriander Cake with Chilli Creme Fraiche
Mediterranean Sharing Platters. 1 Platter Per Table
For our Vegetarian and Vegan Starters, we have:
Your Choice of our Chefs Homemade Soup served with Chives and Croutons
Mushroom Pate

Chilled Melon and S’cmwberrj Platter served with a Sweet Fruit Compote

Mains
Freshly Roasted Loin of Pork with Fruity Stuffing and ‘Dianne Sauce’

Breast of Chicken wrapped in Prosciutto Ham served with Wilted Greens, Spinach and a
Cream, White Wine and Tarragon Sauce

Freshly Roasted Topside of Beef with a Yorkshire Pudding and Rich Gravy
Confit of Lamb on a Potato Gratin with a Rosemary Jus
Roast Turkey with all the Trimming and a Rich Gravy
Slow Braised Beef with Root Vegetables, Red Wine Gravy and Potato Gratin
For our Vegetarian and Vegan Mains, we have:
Mixed Bean and Vegetable Chilli

Vege'ta\ble ‘Og9y’ with d Vegan Gravy dnd Roast Potatoes



Desserts
Chocolate and Salted Caramel Tart
Fresh Strawberry and Cream Pavlova
Creme Brulee
Profiteroles with Chantilly Cream and Toffee Sauce
Lemon Meringue Pie
Chocolate Brownie dnd Chocolate Sauce with Clotted Cream
Apple Pie with Vanilla Custard
Seasonal Fruit Cheesecake with your Choice of Topping

Coffee and Tea will also be served to you after your Wedding Meall

Childrens Menu
(For 12 and Under. Please choose 1 item from each course)
Starters
Hot Buttery Garlic and Herb Bread
Fruit Platter
Mains
Chicken Strips and Chips
Pasta with a Cheese Sauce
Sausdge, Mashed Potatoes and Gravy
Desserts
Vanilla Ice Cream
Chocolate Brownie

If you would like, we can also make a smaller version of the Adult’s Meal for the children

Why not Upgrade you Drinks:
/m\n additional glass of Red, White or Rose Wine to your Wedding Meal- £4.50 per person

“HR3ottles of Red, White or Rose Wine for edch of your table- Prices start at £19 per bottle



Late Afternoon Wedding Picnic Box Menu

After your wedding ceremony these picnic boxes will be brought round for you and your
guests to sndck on before your evening buffet.

Picnic Box
Cheese and Spring Onion Tart
Mini Sausage
Cheese and Pickle Kebab
Pork Pie
Chocolate Brownie
Bara Brith

Fruit Skewer

Childrens Picnic Box
(For 12 and Under)
Ham Sandwich
Mini Sausage
Cheese and Pickle Kebab
Chocolate Brownie

Fruit Skewer

Please let us know if there are any o{ieto\vg requirements ds we dre able to make Vegan,
Vegetarian and Gluten Free Picnic Boxes



Evening Buffet

(Please choose 1of the 3 following options)

OPTION 1- MIXED BUFFET
(Please choose 6 items from the below (ist)
A selection of Sandwiches and Wraps with a Variety of Fillings
Puff Pastry Sdusage Rolls and Vegan Rolls
Quiche Lorraine (Cheese and Tomato and Cheese and Bacon)
Sesame Coated Fried Chicken with Sweet and Tangy Tomato Sauce
A Selection of Handmade Pizza with a Variety of Meat and Vegetarian Toppings
Beef Burgers in a Brioche Bun with Burger Sauce, Mild American Mustard and Ketckup
American Hot Dogs with Sticky Fairground Onions (Vegetarian ones are also available)
Mini Pork Pies with Piccalilli and Chutney
Oven Baked Potato Wedges with Dips
Hot Buttery Garlic and Herb Bread
OPTION 2- STREET FOOD
Warm Pitta Breads and Tortilla Wrdps, choose your 2 choices for your fillings:
Smokey Pulled Pork
Spicy Chicken Tikka
Chilli Beef
Hoisin Duck
Cajun Baked Aubergines and Peppers
Accompanied by:
Rainbow Coleslaw
Mixed Green Salad
Yogurt Dressing
Tomato Salsa

Grated Cheddar Cheese



OPTION 3- HOG ROAST LOINS
Freshly Carved Roasted Hog Loins
Crispy Crackling
Fruit stuffing
Hog Gravy
Brioche Buns
Apple Sauce
Oven Baked Potato Wedges

Vegan Caprese (Baked Aubergine, Spinach and Mushrooms topped with a Tomato and
Herb Sauce)

Please let us know of any dietary requirements so we can cater for them



New for Summer 2024!

Want your wedding to be a little different? Why not have one of our Festival Weddings!

Why not have an Afternoon Wedding Ceremony in our Festival Tent (We recommend
4PM) then enjoy food from our Street Food Hut for 2 hours after.

Enjoy having your wedding outdoors with live music for 3 hours as well as 1 cocktail for

edch for the ladies and a barrel of beer (1x 52-pint keg) for the gents.

As the sun starts to dilo head indoors to our Pavilion Suite where you will have any
speeches and thank you's, then cut your cake and have your first dance. After this
party the night away with our Resident DJ till midnight.

Festival Wedding Menu

Pulled Beef Brisket Nachos Topped with Melted Cheese, Sour Cream, Guacamole and
Jalapenos

All American Hot Dogs with Sticky Onions, Macaroni Cheese and Bacon Bits
Chicken Burritos with Rice, Refried Beans, Red Peppers, Onion, Salsa and Chilli Sauce
Dirty Wedges
Fish and Chip Cones

Thai Noodle Bowls with Rainbow Vege’colbles

Please let us know of any dietary requirements so we can cater for them



Wkg not also include a Pre-Wedding Meal
(Minimum 10 Adult Guests)

Have your family and friends join you for a Pre-Wedding meal here at Harrisons Hall
the night before your wedding for £30.00 per person. This must be Pre-Booked and
Pre-Ordered. A 3-course meal with your very own private bar till 11PM.

Pre-Wedding Meal Menu

Starters
Salt and Pepper Squid with Dipping Sauce
Cheesy Nachos topped with Melted Cheese, Sour Cream and Guacamole
Vegetable Samosa with Chilli Jam
Chinese Crispy Duck with Pancakes and Hoisin Sauce

Hot Buttery Garlic and Herb Bread

Mains

8oz Sirloin Steak (Cooked to your liking) with Grilled Tomato, Field Mushroom, Creamy
Peppercorn, Brandy Sauce and Chips

Smashed Burger To!oloeo( with Melted Cheese, Burger Sauce, Pickle, Lettuce and Tomato all
served in a Brioche Bun with Ckilos

Loaded Chicken with Pepperoni, Tomato Sauce, Jalolloenos and Ckips
Salmon and King Prawn Linguine with a Credm and Herb Sauce

Vegetarian Pizza Tolopeo( with Cheese, Tomato, Spinack dnd Mushrooms

Desserts
Knickerbocker Glory
Raspberry dnd Pistachio Meringue Roulade
Sticky Toffee Pudding with Toffee Sauce

Please let us know of dny dietary requirements so we can cater for them



Wedding Accommodation Tariffs

We have 11 Individually Designed Bedrooms here at Harrisons Hall including our
Honeymoon Suite. Our Honeymoon Suite (French Room) is included in every wedding
package. Invite your family and friends to stay in our remaining 10 bedrooms and join
you for breakfast in the morning in our Conservatory. Guests are only able to book a
room through yourselves so you have total control on who you would like to invite.

All our rooms are En-Suite and include a TV, Toiletries, Iron and Ironing Board,
Hairdryer dnd a Tea dnd Coffee Station.

We have 3 remaining Suites for your quests which offer a little more space than our
Classic Rooms, these rooms also include Dressing Gowns, a Small Fridge with Water and
Milk inside, Homemade Shortbread and a Tassimo Coffee Machine.

Room Name Single Occupdncy Double Occupancy
Victorian £90.00 £145.00
Edwardian £90.00 £145.00

George the Fi\cﬂ'\ £90.00 £145.00

We also have our 6 Classic Rooms, 5 of which include a double bed and 1 room (Pine

Room) which includes twin beds dnd can dlso be made into a family room designed to

sleep up to 2 adults and 2 children.

Room Name Single Occupancy Double Occupancy
Prince of Wales £75.00 £105.00
Pine Room £75.00 £105.00
Olde Servant's Hall £75.00 £105.00
Amelia £75.00 £105.00
Olde Billiard £75.00 £105.00
Garden Cottage £75.00 £105.00

There is an additional £15.00 charge per child for the Pine Room (Family Room)

We also have our Coachman'’s Cottage which has a Separate Entrance and includes

Outdoor Seo\ting.

Our Coachman's Cottage has a Lounge Area with a Small Fridge and Microwave and
the rate is £80.00 for both Single Occupancy and Double Occupancy

Free Wi-Fi is available throughout Harrisons Hall for all Guests. Please ask upon arrival

for the Password

Breakfast is included in the price of the room. Please let us know of any dietary

requirements so we can cater for them



CONTACT US

(f you have dny questions rega\ro(ing a Weo{o(ing here at Harrisons Hall or would like a
Private Viewing of Harrisons Hall please email or phone us dnd let us know what you

would like.

Email- info@harrisonshall.co.uk
Phone- 01352 700177

Address- Harrisons Hall, Hafod Road, Gwernymynydd, Mold, Flintshire, Ch7 53s

If you would like to see more follow us on:

Facebook- Harrison'shall

and Instagram- Harrisons_hall

HARRISONS HALL

You can dlso exclusively hire Harrisons Hall for other events including Birthday Parties,
Christenings, Anniversaries and Private Dinners. Please see our website for further information.

Hope to see you soon!

Harrisons Hall


mailto:info@harrisonshall.co.uk

