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    Weddings at The Pavilion Hotel

“A tradition of elegance and excellence”

Congratulations......

We are delighted that you are considering the York Pavilion Hotel to host your forthcoming wedding reception.  

This elegant grade II listed country house hotel set in landscaped gardens offers the perfect setting for your day.  

The highest standards of service, excellent cuisine and a fine Choice of wines complement the style and atmosphere created here.
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The following is provided with my compliments when booking your Special day at The Pavilion Hotel

My personal attention to guide you through every step of planning your special day

A Tasting with our Executive Chef to ensure your wedding breakfast is perfect

Red carpet and champagne to greet you as you arrive at the hotel

Log fires in the winter, sun terrace overlooking the gardens in the summer

Gift box engraved cake knife presented to you as a keep sake of your special day.

Our stunning Bridal Suite for your wedding night

A list of specialist suppliers offering discounts exclusively to Pavilion wedding couples

Dinner for two with a bottle of bubbly on your first anniversary

Master of Ceremonies

Your choice of background music

Personalised menus and seating plan

Antique wedding cake stand and knife

Excellent photographic opportunities within the beautiful hotel grounds

Extensive complementary parking within the hotel grounds

Kate O'Hara

Wedding Co-ordinator

                                          Sandy’s Richardson Suite
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A self-contained banqueting suite built to the highest standard of design and luxury.  The hallway, reception area and bar are decorated in a ruby red and complimented by a stunning black and white marble floor. It boasts wonderful views of the garden area, complete with its own ornamental fountain.  The impressive air-conditioned function suite with its elegant rich cream and gold décor lends itself to accommodate up to 120 for the wedding breakfast and up to 150 evening guests.
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          Courtyard Suite

The oak panelling and rich colour scheme of the Courtyard Suite give rise to excellent dining possibilities.  An outside terrace area is also available during the season.  Dining facilities are available for a maximum of 50 guests.  

                      John Barry Room
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A sumptuous and decadent room tastefully decorated in rich burgundy colours.  This delightful room carefully blends modern day amenities with period characteristics: shuttered windows, a wooden floor and ornate fireplace.  French doors lead onto the landscaped garden with ornamental fountain.  This room is ideal for the more intimate celebration.  Dining facilities are available for a maximum of 30 guests.

Menus

All our menus are served with the finest locally sourced seasonal 

Vegetables and potatoes and homemade bread rolls

Silver

Platter of Galia Melon

 Fresh berries, pineapple & passion fruit Salsa

Crayfish Cocktail 

With gem lettuce & whiskey Marie rose sauce

Spiced Poached Pear 

With Yorkshire blue cheese, Parma ham & hazelnut Pesto

Breast of Chicken with Leek Mash

Grain mustard cream & crispy bacon

Seared Fillet of Salmon 

With crushed potatoes, crayfish & dill cream sauce

Butternut Squash, Toasted Pine nuts & Spinach Strudel 

With chunky tomato sauce

Banana Sticky Toffee Pudding 

With butterscotch sauce

Passion Fruit Mousse 

With shortbread biscuit

Treacle Tart 

With clotted cream

Coffee and mints

    Gold
Oak Smoked Salmon 

With toasted brioche, auruga caviar & crème fraiche

Terrine of Ham Hock & Smoked Chicken 

With hazelnut pease pudding

Goats Cheese & Onion Tart 

With roasted red pepper salad

Roast Loin of Pork with Apricot & Rosemary Stuffing

Bramley apple sauce & roast potatoes

Breast of Chicken 

With fondant potato & wild mushroom sauce

Brie and Red Onion Strudel, 

Chargrilled Mediterranean vegetables, rich tomato sauce

Dark Chocolate Tart 

With Mint Chantilly cream

Brandy Snap Basket 

With marinated fresh berries in Kirsch & crème fraiche

Homemade Treacle sponge

With caramel and vanilla custard sauces

Coffee and petit fours 

  Platinum

Whitby Crab & Lobster Cocktail 

With malt whiskey Marie rose sauce

Slow Cooked Duck Salad 

With game chips, seared celery & hazelnut vinaigrette

Ogen melon, pineapple & kiwi fruit 

With an elderflower and passion fruit salsa

Goat's Cheese and Plum Tomato Tart  

Rocket and red chard salad, basil dressing

Breast of Chicken with Truffle Mash

Young vegetables & Shiraz sauce

Roast Sirloin of Beef with Yorkshire Pudding & Roasted Potatoes

Served with creamed horseradish & onion gravy

Saddle of Local Lamb 

With dauphinoise potato, glazed carrots & rosemary gravy

Aubergine and Roasted Red Pepper, 

Mille feuille, cherry tomatoes, coriander and ginger dressing

Baked Egg Custard brûlée
 Infused with rosewater & mandarin sorbet

Fresh Glazed Lemon Tart 

With mint Chantilly cream

Assiette of chocolate

Dark chocolate brownie, white chocolate soufflé, milk chocolate tart

Rhubarb and Ginger Crumble 

with clotted cream

Coffee and Truffles

Executive Chef Carved Buffet


£39.95 per person to include the full menu below

Chilled Seasonal melon with an exotic fruit compote

A whole decorated poached Scottish salmon, with a lemon and soft herb mayonnaise

Roasted sirloin of Yorkshire beef and creamed horseradish

Honey and mustard glazed gammon with roast pineapple

Garlic and herb basted local turkey with cranberries

East Coast Fish Selection with fresh coriander and Tomato Beurre blanc

Caramelised onion and Wensleydale Flan

Platter of tomato, mozzarella and fresh basil salad

Homemade coleslaw

Dressed mixed leaves

Crispy celery, apple and walnut salad

Hot buttered new potatoes, mint & chives

Homemade Bread selection and chutney, olives

Fresh Glazed Lemon Tart with Mint Chantilly Cream

Fresh filter coffee, homemade fudge and truffles

Minimum covers 50


Additional Courses

CANAPÉS 

Mini shepherd’s pie

Butternut squash sage and parmesan fritter

Mini chicken kebab with yoghurt and turmeric

Smoked salmon and cream cheese blinis

Sirloin beef Yorkie with horseradish cream 

Vegetable dim sums with Plum sauce

Goats Cheese and sun blushed tomato Crostini



SORBETS 

Lemon zest

Champagne

Mango and orange 

Blackcurrant

Raspberry

Lemon and lime



SOUPS

French Onion, melting gruyere croutons

Cream of Cauliflower and stilton

Traditional Minestrone, parmesan shavings

Cream of Mushroom and tarragon

Roast Parsnip and ginger

Spring Vegetable with haricot beans

Cream of Tomato and basil

Leek and Potato, chive snippets



FISH DISHES

Seared Fillet of Tuna, traditional salad nicoise

Fillet of Seabass, confit of baby fennel and asparagus gaspachio dressing

Monkfish, leek mash, shellfish cream, grilled pancetta

Fillet of Salmon, warm ratatouille dressing, basil butter sauce

Cod, minted pea puree, fondant potato

Fillets of Lemon Sole, fresh asparagus, lemon butter sauce

Roasted Salmon, boulangere potato, crab and chervil veloute

Fillet Brill, roasted red pepper, tomato fondue, pesto dressing

Halibut, pommes anna, sauce boullibaise

Fillet of Cod, pancetta braised spring greens, grain mustard veloute

Evening Function Finger Buffets

Silver

A selection of freshly made sandwiches

Traditional sausage rolls with HP dip

BBQ glaze chicken wings

Cheese and tomato pizza fingers

Potato skins with bolognaise

Gold

Selection of freshly made open sandwiches

Chicken Satay skewers with a spicy peanut dip

Mini Cornish pasties with sauces

Mozzarella and sun blush tomato bruschetta

Chicken and asparagus tartlet

Goats cheese and pesto croutes 

Platinum

A selection of freshly made open sandwiches

Southern style breaded chicken drumsticks

Asparagus and wild mushroom quiche

Hot baked new potatoes in rosemary and garlic

Seafood goujons with tarter sauce

Mini slow roast BBQ ribs

Minted lamb and roast pepper kebabs

Homemade duck spring rolls with plum sauce


        Drinks Packages
Silver 

Arrival drink of either

Bucks Fizz

Sparkling Wine 

Pimms fruit cocktail

Summer punch

Main meal 

A glass of red or white wine 

Toast 

A glass of sparkling wine 

Gold

Arrival drink of either

Bucks fizz

Sparkling wine

Pimms fruit cocktail

Summer punch

Main meal 

Half a bottle of red or white wine

Toast

A glass of sparkling wine 

Platinum 

Arrival drink

Champagne 

Main meal 

Half a bottle of red or white wine 

Toast 

A glass of champagne   

Many other wines are available; please ask to see our wine list.  A cash bar will also be available throughout the day.
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Weddings at York Pavilion Hotel

Licensed for civil weddings

The Hotel has launched a choice of wedding packages for brides who are looking for something special at an attractive price and want to create a wedding to suit them and their chosen style of day.

Brides can enjoy a simple and intimate wedding ceremony or they can use the whole venue for exclusive use for the whole day (price can be discussed with Wedding Co-ordinator).

Our wedding packages can be added to suit your number of guests or any specific requirements.

LILY WEDDING PACKAGE

Based on 50 people attending your wedding breakfast and 70 evening guests

Complimentary room hire for your civil ceremony

Red carpet arrival

Congratulatory glass of champagne for the Bride & Groom

Glass of Buck’s Fizz on arrival for 50 guests

3 course wedding breakfast for 50 guests

2 glasses of red or white wine with the meal for 50 guests

Sparkling wine to toast for 50 guests

Hire of cake stand and knife

Hotel master of ceremonies

Hire of room for your evening reception

DJ for evening entertainment

7 item evening buffet for 70 guests

Suite for Bride & Groom with full English breakfast

Cash bar with private bar tender

ROSE WEDDING PACKAGE

Based on 50 people attending your wedding breakfast and 70 evening guests 

Complimentary room hire for your civil wedding ceremony

Red carpet arrival

Champagne and canapés on arrival for 50 guests

3 course wedding breakfast for 50 guests

2 glasses of red or white wine with the meal for 50 guests

Champagne to toast for 50 guests

Hire of cake stand and knife

Hotel master of ceremonies

Hire of room for your evening reception

DJ for evening entertainment

Flowers to decorate the room

7 item evening buffet for 70 guests

Suite for bride and groom with full English breakfast

Cash bar with private bar tender

ORCHID WEDDING PACKAGE

Package based on 80 people for the day and 100 for the evening

· Red Carpet Arrival

· Hotel Master of Ceremony

· Complimentary room hire for your civil wedding ceremony

· Complimentary hire of the Sandy's Richardson suite for reception

· Hire of Cake stand and knife

· Private bar & Bar tender

· Bridal Suite for Bride and Groom with full English breakfast

· Chair Covers

· Centre Pieces

· Champagne for arrival

· Canapés for arrival

· 4 course wedding breakfast

· ½ bottle of red/white wine per person

· Champagne to toast

· Buffet for evening

· DJ for evening entertainment


`




Civil Marriages

Five of our function areas have been granted a license to hold civil marriages.  The cost of the ceremony room is £200.00, subject to availability, and we cater for up to 150 guests.  All other charges are payable to the Registrars.

How to book

In order to book your civil ceremony, simply contact the Registrar at the Register Office to check the availability.  Then call the Wedding co-ordinator here at the York Pavilion Hotel to make a provisional booking.

The York Registrar is Mr R T Liversey and can be contacted on Tel: 01904 654 477.

Superintendent Registrar

56 Bootham

YORK, YO3 7DA

How to make a booking  

To make a Provisional booking – The first thing to do is to contact our Wedding Co-ordinator, who will check the availability of your preferred dates.

We can then make a provisional booking for you, which we hold for two weeks.  During this time we will we will contact you to check your progress. Please note, if we have not heard from you after two weeks, we will automatically release your reservation.

To confirm your booking – We require a completed booking form, signed Terms & Conditions, and a deposit of £1000.00. 

Please note that a booking is not fully confirmed until we have received both the first deposit and a signed copy of the Terms and Conditions. 

Second deposit and full payment – A further deposit of the same amount will then be required two months prior to the function.  Final numbers are required four weeks to your wedding, and it is at this stage we will raise a pro-forma invoice, based on the numbers you have given us.  Full payment is then required two weeks prior to the ‘big day’. 

Accommodation – The York Pavilion Hotel has fifty-seven individually designed bedrooms, which are available to your guests.  A complimentary Bridal Suite is included in our wedding package for the Bride & Groom (Depending on numbers). 10 further executive upgrades are provided for friends and family.   

When to contact us – We will call you into the hotel two months before the day to discuss menus, approximate numbers and run through the whole programme for the day.  You are of course welcome to contact us at any stage during the planning of your wedding for advice and information.

Minimum numbers – Our minimum numbers are as follows:

Sandys-Richardson – minimum 80 guests, Courtyard – minimum 40 guests, John Barry – minimum 20 guests.

Any differences with your numbers attending can be discussed with the Wedding Co-ordinator.

Evening Function – Weddings that extend into the evening must have an evening buffet, which will be on a portion per person basis.  If numbers attending during the day have been less than 50, a room hire charge may be applicable.  All hotel bars close at midnight.  



Budget Planner 

	Item 
	No
	Cost 
	Total 
	Item
	No
	Cost 
	Total

	Canapés 
	
	£5.95
	
	Civil Ceremony 
	
	£200
	

	Silver Wedding Breakfast 
	
	£26.95
	
	Chair Covers 
	
	
	

	Gold Wedding Breakfast 
	
	£29.95
	
	DJ
	
	£225
	

	Platinum Wedding Breakfast 
	
	£34.95
	
	Guest account bar
	
	
	

	Additional soup or sorbet course
	
	£2.95
	
	Bedrooms
	
	
	

	Additional fish course 
	
	£4.95
	
	Entertainment
	
	
	

	Dressed Buffet 
	
	£35-45
	
	Bridal Dress
	
	
	

	Silver Evening Buffet 
	
	£9.95
	
	Suits
	
	
	

	Gold Evening Buffet 
	
	£11.95
	
	Church
	
	
	

	Platinum Evening Buffet 
	
	£14.95
	
	Wedding Stationary
	
	
	

	Late Night Bites
	
	£5.95
	
	Cake
	
	
	

	Childrens Menu 
	
	£12.95
	
	Cars
	
	
	

	BBQ Package 
	
	£25-40
	
	Photographer
	
	
	

	Silver Drinks Package 
	
	£11.95
	
	 Florist
	
	
	

	Gold Drinks Package
	
	£14.95
	
	Favours
	
	
	

	Platinum Drinks Package 
	
	£19.95
	
	Table Decorations
	
	
	

	Arrival Drink
	
	
	
	
	
	
	

	Wine for the Meal
	
	
	
	TOTAL 
	
	£
	

	Toast Drink
	
	
	
	
	
	
	


   Wedding Booking Form

	Date of Wedding 
	

	Place of Ceremony 
	

	Time of Ceremony 
	

	Brides Full Name
	

	Grooms Full Name
	

	Full Address
	

	Telephone Number 
	

	Email 
	

	Approx No. of Day Guests
	

	Approx No. of Evening Guests 
	

	Package Booked
	

	Applicable Room Hire Charges


	Please see room hire charges in Terms & Conditions and enter the appropriate room hire charges below

Ceremony Room Hire £______

Reception Room Hire £______


Signature………………………………….     
      Date………………………………………

Print 
……………………………………

      Date of Wedding…………………………

Wedding Reception Terms & Conditions

Deposit and Payment Terms

All bookings are considered provisional until confirmation and a deposit is received as follows ;

Upon confirmation



£1000.00 

2 months prior to function


£1000.00 (depending on final numbers)

2 weeks prior to function


Total balance

Payment must be made by a sole representative acting on behalf of the Wedding Party in acceptance of these Terms and Conditions. All payments must be made by either cash or card if under 14 days to the wedding

Minimum numbers, final numbers, amendments & food

The Sandys Richardson Suite requires a minimum of 80 guests, and the Courtyard Suite a minimum of 40, which are chargeable should the final numbers fall below the minimum. 

Room Hire charges are applicable on a Fri, Sat & Sun if numbers are below 80.

70 – 79 guests = £150.00 charge

60 – 69 guests = £250.00 charge

50 – 59 guests = £350.00 charge

40 – 49 guests = £450.00 charge

39 guests and below = £550.00 charge 

Final numbers must be confirmed 21 days before the event. Any additions must be settled prior to the function. Should, during your function, any additions or amendments be requested, these must be authorised by the host and settled on the day.  Couples wishing to hold a smaller, more intimate wedding can be catered for in the John Barry Room which holds up to 36 guests or Andrews Drawing Room which holds up to 16 guests.  For couples wanting to hold a daytime wedding reception only, the timings are 12.00noon until 6.00pm.  A complimentary standard double room is given to the Bride & Groom only, when numbers attending are over 80 in the Sandys Richardson Suite.  The catering for all Weddings must include a three course meal and coffee. All evening receptions require a buffet that is served on a portion per person basis

Charges and Cancellation charges

All deposits and pre payments are non refundable and non transferable. We advise you take out Insurance Cover for Wedding Receptions. Information is available from the hotel. 

Choice of Function Suite

We reserve the right to change the function suite preferred should the final numbers vary. Private bar facilities are available according to the function suite allocated. All Hotel bars close at midnight, last orders being served at 11.45pm. Disco services can play from 7.00pm until midnight. Any other musical requests must be authorised by the Manager. All functions finish at 12.00am. We respectfully ask that guests remain in their allocated suite area. The main lounge area is reserved for other hotel guests. Non residents must vacate the premises by 12.45am

Corkage

It is not the Hotels policy to provide corkage arrangements.

Safe Keeping of Goods

Please be aware that if not yourselves a member of your party must be allocated to take presents and decorations safely away for you. The Hotel accepts no responsibility for any goods left behind at your event

Conduct of Guests

Your guests should act so as not to cause a disturbance or nuisance to other guests in the Hotel. The Hotel reserves the right to ask your guests to leave in such circumstances. The host will be responsible for any misuse or damage to any rooms, furnishings, or property therein by any act, default or neglect by the customer or guests and shall be required to reimburse the amount required to make good or remedy such damage.

Customer Service

Whilst every effort is made to ensure your function is a great success, it is essential that should you have a problem, you notify a member of staff, who will inform the Duty Manager. The Duty Manager will endeavour to put things right as quickly as possible. Should the opportunity not be given to rectify any problems, no liability will be accepted by the Hotel after the event.

Customer Signature

The booking is subject to the terms and Conditions above. Please read the details carefully and sign.

I have read and fully understand the above terms and conditions which are applicable to the booking made.

Signature………………………………….     
      

   Date………………………………………

Print ………………………………………
    

  Date of Wedding…………………………
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