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Wedding Breakfast

1/2 bottle of wine per person
Choose from Red, White or

Rosé

or

5 bottles of lager & a Jug
of PImms per table

~
Fancy something Fruity?
ADD a JUg of one of our

STrawberry or
dragonfruit coolers

£12 per table

Reception Drinks 
Included in Your Day

Choice of 2 (1 per guest)

Bespoke to

                                                                
Yorkshire Lager (Bottles)

born & brewed in Yorkshire made with proper Yorkshire Water, British
barley malt,Yeast with whole hops & Nowt else. 

Yorkshire Cider (Bottles)
what can be said, made in God's own County 

Sparkling Rose Garden 
Award winning Whitby Distillery Gin, rose lemonade, rosebuds 

Black Sheep Ale (Bottles)
World silver award winner, The one and only, premium amber ale,

packed with an array of British hops 

Golden Sheep ale (Bottles)
packed full of WGV hops offers fruity, citrus aromas & delicate Floral

Notes 

Best of Local 

                                                                

Budweiser
 

Bottles of Corona

  Peroni 

The Castle Pimm's

Mulled wine

Something Known

                                                              
Nyetimber 

World renowned award winning 
English sparkling wine 

Flute of Classic Cuvee £9

or

Flute of rose Multi vintage £11

“A favourite with the royal family”

Perfectly British

Toast
Included in your day

choose from:
prosecco

Rosé Prosecco

Upgrade & Swap to
nyetimber

                                                                
Prosecco

Rosé Prosecco

Bucks Fizz 

Sparkling
                                                                

Strawberry, basil, cucumber
Sparkling Cooler

Dragon fruit & Mango
Sparkling cooler

Selection of Fentimans

For the Innocent

Mint Mojito 
who doesn’t love a refreshing mojito,

Bacardi, sugar, soda, lime fresh garden mint

Aperol spritz 
perfect for those hot summer days in the
sun classic mix of prosecco, soda & Aperol

Castle Cocktails £3.50

Tea & Coffee
£2.50

*All prices are per person



Castle Canapés
Included in Your Day, our canapés will add an allure of splendor, tiny but tasty, these treat sized

temptations are sure to be an impressive start to your day.
Choose 2 from

Bespoke & Swap one of the above for one of the below
£1 per Guest

                                                                
Lockers trawlers of Whitby Cod

goujons, 
Chilli, coriander crumb, lime aioli

Fortunes of Whitby Kipper Pate, 
bruschetta

Smoked Salmon, cream cheese, 
chives, dill, cucumber

Little Gem Prawn cocktail,
 marie rose sauce

Whitby Seaside
                                                              

BBQ Pulled pork 
Crackling crumb

Chinese spiced shredded duck
Hoisin sauce, slice cucumber

Wensleydale blue whipped, poached pear
beat puree

Moroccan Marinated Lamb Meatball
Mint yoghurt

Castle Canapé Spoons

Marinated Chicken skewer, Peanut Satay Sauce

Bruschetta, hummus, olives & sun blushed tomato

Thai Salmon Fishcake , Sticky Sweet chilli dip

Watermelon, feta, mint salad bites

Farmhouse Pate, Melba toast, onion chutney

Honey glazed Mini sticky sausages 

Farmhouse Pate, Melba toast ,onion chutney

Rustic castle sausage roll, Yorkshire chutney

Coronation chicken poppadum bites

Mini jacket potatoes, soured cream & Chives

Add an extra Canapé £3.50 per Guest
Add an extra bespoke Canapé for £4.50 per Guest



Castle Charm 

Twist  Your Sunday in Yorkshire Meal to Sharing Style
Served Platter Style which is fun for all your family and guests & always popular with our couple’s

Why not bring your own funny apron we will provide the chef's hat for each table so your chosen guest
can play chef for you!

Yorkshire Roast 

                                                   Choose 1                                
Chefs seasonal Soup of the. Day, rustic roll, salted butter  

Handmade Farmhouse Pate
smooth Chicken Liver Pate, Toasted Brioche, Apple & Cider Chutney 

Wild Garlic Mushrooms
with a garlic and Foncalieu white wine sauce & sourdough bread (V)

To Start

Main Course
We are proud to serve the finest British produce and ingredients from local farmers - Choose 1

from the Yorkshire Roast or Farm to table menu & 1 From the Land for Vegetarian Guests

Pick your Meat 
Choose 1 

POrk

chicken

turkey

*lamb £

*Beef £

*Price quoted 8 months
before your wedding date

wedding's between September to MARCH
ARE SERVED WITH CReamy mash &

ROSEMARY ROAST POATOES

wedding's BETWEEN April TO aUGUST ARE
SERVED WITH Buttered New Potatoes &

ROSEMARY ROAST POTATOES

All
Served With

 Yorkshire Pudding,
Farmhouse Sausage meat

stuffing,
 Rich Roast Gravy & Chef’s

choice of 3 seasonal
vegetables 



Continued… 

Chicken Supreme 
Braised Leeks,  mushrooms, & cider cream sauce,

seasonal potatoes

Artisan Sausage toad in the hole 
Caramelised red Onion thyme & honey roasted root

veg

*Slow cooked Belly pork 
Braised red cabbage, caramelised apples, croquettes

*Catch of the day 
Creamy mash potatoes , braised little gem, pea & mint

puree pancetta

*Confit of Duck Leg 
Orange marmalade sauce, braised red cabbage, creamy

mash 

Caramelised Onion & Leek Tartlet
 sunblush tomato puree, crushed potatoes

Mediterranean vegetable wellington 
Red wine jus , roasts

Goats Cheese & Mushroom Tian 
Butternut risotto , roast red pepper sauce

Castle Nut roast
Rich roast gravy , Yorkshire Pudding, creamy Mash 

Farm to Table From the Land

*Price quoted 8 months
before your wedding date



Castle Charm Desserts
 Your Choice of a delicious homemade Castle dessert 

Choose 1 

Seasonal berries cheesecake 
Chantilly cream , raspberry coulis

Lemon Meringue Cheesecake
Chantilly cream, meringue swirls, lemon curd

Sticky Toffee Pudding,
Caramel sauce, cinder toffee ice cream 

Chocolate brownie
White chocolate sauce, crushed chocolate

crumb, creamy vanilla ice cream

Orchard Apple Crumble 
Vanilla custard - Available September to

March

*Lemon Posset, 
lemon & thyme shortbread, lemon curd,

honeycomb crunch 

*Chocolate Orange swirl 
Cointreau chocolate mouse layered with

White chocolate mousse

*Berry Shortcake trifle
A shake up on the traditional 

*Supplement charge of £4 per person

Add a Yorkshire Cheeseboard
                                                                

Selection of 3 Yorkshire
Cheeses, Port Poached Pear ,

biscuits, Apples , grapes celery ,
Yorkshire Chutney , Salted

butter 
£50 per table
Serves up to 6/8

Swan Profiterole Filled with
Chantilly vanilla cream, ON A Lake

of chocolate SAUCE £5.50

Castle Special Extravaganza.
Something Unique &

Showstopping! 

https://www.bing.com/search?q=Extravaganza&FORM=AWRE


Vintage Nostalgia

 Selection of Rustic Open Sandwiches
Choose 3 from 

Yorkshire Hand carved Ham &
Tomato

Yorkshire Ham, Chutney, Fountains
Gold

*Cream Cheese, smoked salmon,
lemon, dill 

*supplement CHARGE £2

Coronation Chicken, baby gem 

Roast Turkey, cranberry 

Roast Chicken, Pesto 

*Prawn, baby gem, Marie Rose, lemon

*supplement CHARGE £2

Mozzarella, fresh basil, tomato,
balsamic

fountains gold, spring onion, mayo

Egg Mayonnaise, watercress 

*Smashed Avocado, rocket

*supplement CHARGE £2

Savoury
Choose 2

Farmhouse cheese & tomato Quiche

Pork & Apple Pie

pork pie

handmade sausage roll

Leek & Caramelised Onion Tartlet 

Farmhouse Cheese onion quiche

Including - Root Vegetable Crisps , Fruit Scone with Whipped Vanilla Cream & Strawberry Jam

Mini Farmhouse
Desserts
Choose 3

Chocolate Brownie 

Lemon Meringue tart

*supplement CHARGE £2

Victoria cream Jam sponge 

Carrot cake, cream cheese 

*Seasonal Cheesecake

Lemon Curd Victoria Sponge 

Chocolate cake 

*Shot of Lemon Posset 

Including Yorkshire Tea & Coffee

Chef’s Seasonal Soup of the
Day

*Please be aware if your have vegetarians in your party, to choose your options accordingly.



Prince &Princesses Menu
up to Age 10  

Please note - The Same Option is to be chosen for all Children

                                                       
Fruit shoot

fruity mocktail
j20

Arrival Drink
Choose 1

                                                            
Garlic bread squares

melon balls

Canapés

Chef’s Sausages
Chicken Goujons 

Whitby Cod goujons
with 

chips or mash
&

Beans, Corn or peas

cheesy tomato pasta

Main Event
Choose 1

Chocolate brownie
 

Sticky Toffee

choice of 2 ice cream flavours -
Vanilla, chocolate or strawberry

with sprinkles & flake 

Dessert
Choose 1

                                                                
Extra Child
Princes &
Princesses

£25

Child 1/2 portion
of adults meal

£50 

2024
                                

Extra Child
Princes &
Princesses

£26.25

Child 1/2 portion
of adults meal

£52.50

2025



Evening Supper
Choose 1 

Bespoke & choose one of the below

                                                               
Prime Butchers Beef Burger

Rustic bun, Yorkshire Cheese, Caramelised
Onions , Yorkshire Chutney, Relish, Herbed

Skinny fries, House slaw 
Supplement £3 per person

Castle Burger

                                                              
Yorkshire breaded chicken escalope in a rich

bechamel Sauce, a Local Favourite 
Garden Salad, House Slaw, Herbed Skinny Fries,

Alio 
Supplement £2 per person

Castle Chicken Parmo

Sausage Butcher’s Block
Local butcher's thick pork sausage

With Caramelised Onions, Rustic roll, Yorkshire Chutney, Herbed skinny Fries

Bacon Butcher’s Block
Local butcher's thick-cut bacon 

With Caramelised Onions, Rustic roll, Yorkshire Chutney, Herbed skinny Fries
 

Pulled Pork 
Rustic bun, Orchard Apple sauce, Stuffing, Sea salt & Cracked Black Pepper Roasts, House slaw

                                                              
Seaside Fish & Chips

Mini battered Whitby catch of the day , 
Hand-cut Chips , Mushy peas, Traditional Curry

sauce, Tartare Sauce
Supplement £4 per person

Seaside Fish & Chips

                                                              
Honey Glazed Hog Roast, Orchard Apple Sauce,

Caramalised Onions, Rustic Roll, Sea salt &
Cracked Black Pepper

Roast Potatoes, House Slaw 
Supplement £4 per person

Castle Hog Roast

All Vegetarians & Dietary Requirements will be catered for



YOUR CHOICES ~ castle charm
Reception Drinks CANAPE’S

mAIN cOURSE dESSERT

wEDDING BREAKFAST DRINKS & TOAST sTARTERS

Children’s choice:

Children’s choice: Children’s choice:

Children’s choice:Children’s choice:

Children’s choice:



YOUR CHOICES ~ Vintage Nostalgia
Reception Drinks CANAPE’S

choice of savoury choice of dESSERT

wEDDING BREAKFAST DRINKS & TOAST Choice of sandwich

Children’s choice: Children’s choice:

Children’s choice:


