HESKIN HALL
WEDDINGS

2021/22

WEDDING DREAMS

The Tudors looked to build their homes to last and with style — build your marriage
with a great Wedding day as its foundation!




WHAT DO YOU WANT?

We are family run and as such have a lot of flexibility and empathy to work with you.
It maybe you are concerned about having the time to plan or you may feel the need
for some expert help. We have some “ready to go” packages that you may find
attractive either as they are or as a basis for your own plans.

Maybe you are looking forward to the planning and have some themed or “alternative”
plans. No Problem —“Bring it On!”

Roorm to
breatbhe .
Room to play



Relax in our Bar

THE CEREMONY

We are licensed for Civil Ceremonies by the Registrars
for up to 100.

Our beautiful Paneled Ceremony room comes complete
with chair covers & bows down the aisle.

Alternatively, how about our Woodland “fairy Dell” — get
close to nature with ivy, bunting, fairy lights & fresh air

There is the Main Function room - for eating & dancing —
its light airy & full of fairy lights

THE RECEPTION

For us it's all about you and your guests enjoying your
day. So, let’s talk bar — ours is a treat for the eye and
not hard on the pocket. It's a large and well stocked.

Finally look at our lounge — it fabulous. Somewhere
comfortable for those who need a break from the
Dj/band.



OUR PACKAGES

Based on experience not “fixed in stone”.

If you have different ideas come in and chat

CLASSIC

This Packages includes:

1. Exclusive use of the Hall and Grounds for your day

2. Red Carpet on arrival (weather permitting)

3. Our Ceremony Fee and covers for our ceremony
chairs & bows on the aisle

4. A Welcome Drink of Bucks Fizz or Pimms

5. A three course Wedding Breakfast from our Bronze
Selection

6. Our Table linen, glassware, cutlery and crockery as
well as bows on the reception room chairs

7. Topiary at our Front Door decorated with ribbons

8. Fairy lighting and lanterns on our Garden Terrace

and Tea lights on the conservatory tables (as
required) in the Evening

9.

10.

11.

12.

A glass of our House wine with the meal for each
Guest and a glass of Sparkling Wine for the Toast

A delicious supper of, for example, Hot Roast Pork
Rolls (stuffing & apple sauce) or Bacon Rolls.

The help of our Wedding Coordinator to plan your
day and to act as Master of Ceremonies on the day of
your wedding

We will set out your décor including place cards etc
for you in the day

The Cost for this Package starts at £6500 for up to 50 day &
100 night. You can then add guests to a maximum of 120 day
& 200 night at £60pp (day & night) £14pp evening only.

TWILIGHT & TWINKLE



A more relaxed style with a later start. Easier to 6. A large Buffet served at ¢.7.30/8pm (See Gold
plan. Less formal. buffet)
7. All the reception room tables will be gowned with
table linen
8. Our House Dj
9. Our Garden terrace is festooned with fairy lights &
lanterns
10. Our staff will set out any décor you may have
11. Master of Ceremonies service from our wedding
Coordinator

included in your paCkage I5: 12. Use of sword for cake cutting ceremony

1. Exclusive use of the Hall & Grounds The Cost for this Package for up to 50 day & 100
2. A Wedding in our Panelled Ceremony Room with night is £5350. Extra guests to a max of 120 day &
chair covers & bows on aisle chairs or in our 200 night is £29 (day & night) £19 evening only. is
Woodland Fairy dell with bunting & fairy lighting based on a per head rate with the addition of our
3. Red carpet on arrival (weather permitting) Exclusive Hire charge. Ask about how to adapt

4. Canapes and a celebratory drink of Pimms, Bucks this to a Eestival vibe with Street Eood etc..
Fizz or mulled wine (winter) served to you and your
5. ceremony guests whilst you enjoy your photography
in the spacious grounds
SMALL IS BEAUTIFUL 3. A Ceremony in our beautiful Ceremony room

between 12noon — 2pm

4. Chair covers and bows on aisle chairs to colour

Do you have a SMALL/INTIMATE GROUP? Not
a party animal?? Don't let anyone tell you that you
must have an evening reception if you do not want
one!

chosen by you

5. A Celebratory drink of Pimms or Bucks Fizz served
to your guests whilst you enjoy your photography

6. A 3 course Wedding Breakfast (Bronze Menu) or an

. . . Aft t ith int hi
Included in this package is: ernoon tea with our vintage china

7. All table linen, glassware, crockery & cutlery

1. Exclusive use of our Function suite & the use of our 8. Bows on chairs and some other venue decoration

grounds for photography 9. Topiary at the front door

2. Red Carpet on arrival (weather permitting) 10. Fairy lights & lanterns on our Garden Terrace

11. A glass of sparkling wine for the Toast



This package starts at a minimum of £1950 on
selected weekdays or £2600 for Fridays for up to 50
guests. Extra guests (to a maximum of 100) can be
added at £36pp

ITS YOUR PARTY

For the party people

INCUDED IS:

1.

2.

SA

o

Exclusive use of the Hall & Grounds
Wedding Ceremony at c6/7pm & the use of our ceremony
chairs, covers & bows on the aisle chairs

Evening buffet for up to 70 people
Tea lights on the tables

Master of ceremonies service

DJ

LET’S GET MARRIED

You don't have to elope abroad. On weekdays you
can get married in our Ceremony Room and have
photography in our grounds whilst you and your
guests enjoy a celebratory drink & canapes. The
price of Let’s Get Married starts at £950 for up to
50 people & £9pp for extra guests

All for £3,600 with extra guests at £19pp up to 200.

PLANNING YOUR DAY



Have you a style in mind? Are you “stressed out” at the idea of planning it? Struggling at the prospect of finding the time?

You might have some specific ideas or an “alternative” style. Perhaps you want a Marquee or a Tipi?

We have lots of space & will hire one for you.

You might appreciate some help to create your day.

We have some “ready to go” ideas that might make your life easier.

Also look at our social media pages for other ideas.

If you don't like these — don't worry — tell us what is — Surprise us!!

VINTAGE

Want a vintage day — perhaps you want the 20’s to “roar” for
you??
Then why not swap
a. the 3 course Wedding Breakfast for a Traditional
Afternoon Tea (sandwiches cakes etc) with our
vintage china & cake stands.
b. The evening supper for a large buffet for balance of
food for your hungry guests

Its no extra cost.

GOLD & GLITTER - £600

Imagine if you can

a.

b.

Ceiling drapes with led fairy lights
A choice of our House Table centres
Gold sequin table runners

Chair covers & gold bows



RUSTIC — £350

FINISHING TOUCHES

Cake of Cheese (award winning local Makers) with
biscuits, fruit, crockery etc from £250
Candy Table / cart (Hire inc sweets) from £95
House DJ from £250
Chair covers (Hire) for reception room from £50
Antigue Silver cake stand £20
Vintage Bicycle Hire £20
Post Box (Hire) £8.00
Giant Outdoor Game Hire from £12
£12.00

A popular look
a.  Bunting suspended from the chandeliers ion our main
function room
b. Chair covers & Hessian bows on the chairs
c. Hessian or Hessian & Lace table runners
d. Wood slice & vintage bottle table centres with posy

flowers to your colour

Twinkle Backdrop hire from £235
Ceiling Drapes £350 — 450

Bands, Third party service providers & Entertainers —
please ask for details - £50 surcharge

Our Stocks £20



WEDDING BREAKFAST MENUS

Choose one from each course

GOLD MENU

Starters

A Duo of honeydew and watermelon with mango sorbet and pineapple
chutney
Crispy filo prawns served with Asian style vegetable and hoi sin sauce
Chicken Bacon salad with garlic croutons, parmesan shavings and garlic
dressing
Smoked Salmon and prawn roulade with cream cheese and parsley served
on a petit salad vinaigrette



Anti-pasta of meats, roast tomato & olives with Ciabatta & Olive Oil &
Balsamic Vinegar
(All served with an accompanying Medley of Seasonal Vegetables unless stated to
contrary)

Mains

Prime Roast Sirloin of English Beef served with Chefs Yorkshire Pudding and
a Rich Roast Gravy
Roast Rump of Lamb on a Bed of Mediterranean Vegetables with a Garlic &
Rosemary Jus
Oven Baked Salmon cream cheese, chives on a blanket of Smoked Salmon
and a Dill butter cream sauce
Chicken Breast filled with pork & leak stuffing, wrapped in Bacon with a
Thyme & Red wine jus

Desserts

Double Brandy Chocolate Torte
Individual Coffee Renoir
Tiramisu
Sticky Toffee Pudding with fresh Cream
A medley of mini cakes

SILVER MENU

Starters

Fan of Melon with a red fruit compote
Smoked peppered Mackerel with potato salad & horseradish and parsley cream
Terrine of Chicken & chorizo sausage served with baby leaf salad, Tomato, chilli and
onion chutney
Salad of Tomato and mozzarella set on a baby leaf salad drizzled with basil dressing
and crispy bacon

Mains

(All Served with an accompanying Medley of Seasonal Vegetables unless stated to
contrary)
Plumb Chicken Breast stuffed with prime local sausage meat and wrapped in bacon
with a red wine jus
Mini Gammon Joint roasted and served with a pineapple, honey and mustard glaze
Baked Salmon fillet with a herb crust and a white wine and leek cream sauce
Roast Loin of pork serve with sage & onion stuffing and apple and cider gravy

Desserts

Vanilla Ice cream with hot red berry sauce
Eton Mess
White chocolate & Raspberry cheesecake
Strawberry Crunch Cream
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Apple pie with cream

BRONZE MENU

STARTERS

Home-made Vegetable Soup incorporating a medley of seasonal vegetables
Home-made Pate served with Toasted Ciabatta croute, tomato chutney and a crisp leaf
salad
Roast Tomato & Feta Cheese Tart with salad garnish
Classic Ceaser Salad with crispy lettuce and crispy croutons

Mains

(All served with an accompanying Medley of Seasonal Vegetables unless stated to
contrary)

Fillet of Fresh Salmon Poached with Dill and accompanied by a dill mustard or a white
wine & cream sauce
Roasted Chicken Breast wrapped in Parma Ham and stuffed with Pesto
Real Ale Battered Fillet of Cod with Hand Finished Freshly Prepared King Edward Chips
& Peas
A Supreme of Lancashire Chicken roasted with lemon, garlic and red onions

Desserts

Apple pie with cream
Fruit filled meringue nests
Sticky Toffee Pudding with fresh Cream
Irish Cream cheesecake

PLEASE NOTE WE HAVE A VARIETY OF VEGETARIAN, VEGAN, GLUTEN
FREE & DAIRY FREE OPTIONS SUCH AS
A leek & courgette Frittata with a roasted pepper sauce & a parmesan
crisp
A Roast Mediterranean vegetable Tart with Seasonal vegetables

EXAMPLE BUFFET MENUS

( ALL MAY BE SUBJECT TO SMALL CHANGES ON THE DAY FOR SUPPLY & SEASONAL REASONS)

DIAMOND

A Carvery of Assorted Meats e.g. Roast Gammon Ham, Roast Beef, Turkey
Served with an assortment of breads & salads, Quiches and a Desserts

GOLD

. Hot Chicken Curry & Rice
. r Chilli Con Carne & Rice
. Home Made Lasagne or similar Pasta Dish
. Spicy 3 Bean Chilli & rice
. Side of Poached Fresh Salmon
Lancashire Chicken legs & wings in assorted flavours (roast, spicy or

barbecue)



Slices of Roast Beef & Roast Gammon Ham
Assortment of Sausage rolls/savory pastries
Breads
Assorted Salads (e.g. pasta, Potato, Coleslaw etc.)
Selection of Desserts
(*Select 2 of the Hot dishes only)

Silver

Slices of Roast Beef & Ham
Roast & Spicy Chicken strips
Pastries (sausage rolls, pork pies, Samaosa..)
lightly spiced curly fries
Assorted Breads & Salads (as above)
Apple Pie & Cream.

Bronze

*Hot Bacon, Sausage, Roast Pork, or Roast Gammon Rolls with stuffing &
apple sauce

(Choose 1 option)
Delicious Traditional Hot pot (winter months only)

*Please note we reserve right to make some changes to our buffet
menus in line with availability of ingredients & seasonality
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EXAMPLE WEDDING DRINKS
PACKAGES

DIAMOND (£29.95PP)
RECEPTION DRINKS OF CHAMPAGNE OR ORANGE JUICE & LEMONADE
"FREE FLOWING” WINE THROUGHOUT THE WEDDING BREAKFAST

GLASS OF CHAMPAGNE FOR EACH GUEST FOR THE TOAST.

PLATINUM (£21.95P)

RECEPTION DRINKS OF *BUCKS FIZZ/PIMMS/SHERRY /MULLED WINE OR CIDER
WITH A NON-ALCOHOLIC ALTERNATIVE E.G. ORANGE JUICE & LEMONADE

2 BOTTLES OF HOUSE WINE PER TABLE (AS ABOVE)

ONE GLASS OF CHAMPAGNE PER GUEST FOR THE TOAST

GOLD (£19.75PP)

Reception Drink (as for Platinum)
2 Bottles of House Wine per Table (as above)
Glass of House Sparkling Wine per Guest for the Toast

Silver (£12.95pp)

Reception Drinks (as for Platinum) & Glass of House Sparkling Wine for
Toast and One glass of Wine per Guest with the Wedding Breakfast.

BRONZE (£10.50PP)

Reception Drinks of *Bucks Fizz/Pimms etc (as above)
One Glass of House Sparkling Wine per Guest for the Toast

*Choose one of the alcoholic Options



GUIDANCE FOR THOSE WHO WISH TO HOLD THEIR CEREMONY AT HESKIN HALL

1. As soon as you have made provisional arrangements with us as to the date you need to contact the Ceremonies Officer for this area.
The Register office

Quayside Court

Chain Caul Way

Preston Tel: 0845 053 0021 (general office Quayside Court) 0399123 6705 (Chorley)
For the ceremony to be legal two Registration Officers must attend and you must book this and pay the fee.

2. If you do not live in the same area as Heskin Hall you will need to give notice of the ceremony to the Registration Office in the district or districts in
which you live. Any such notice is valid for 12 months only. There is a waiting period before the Ceremony can take place after the notice is
given.

3. If either of you is subject to immigration control there are further procedures you will need to take. Ask the Registry Office.

4. Please note that this can only be a civil, non-religious ceremony. There can be no religious content — even music. The content of the ceremony
must be agreed with the Registration Officer attending the ceremony.

5.  Please check with the Registrars’ Office to ensure that you have properly completed the necessary procedures, as Heskin Hall can accept no
responsibility for any problem arising from this aspect of your planned Wedding/Civil Ceremony.

WEDDING TERMS & CONDITIONS

DEPOSIT

To secure your date we require a minimum Booking Fee of £700. This is non refundable after 14 days. Within 14 days’ we will refund up t £400
dependent in work done

CONFIRMATION & FINAL NUMBERS

Whilst we cater for any last-minute changes, to ensure that your catering needs are met we ask that you keep us informed as to the numbers
attending. Your account will be based on final numbers given 5 weeks before your date. We ask that final payment is made at that time and do reserve
the right to ask for payment in accordance with the schedule below calculated as a % of estimated numbers and costings. An extra charge will be
levied for any extra numbers or beverages added after that. This is payable within 7 days of the invoice.

Up to 22-25 weeks - 25%
16-24 weeks - 50%
9-15 weeks - 75%
5 weeks - 100%
CANCELLATION

1.1 In the event of cancellation buy you our cancellation fees are based on the above payment schedule. This sum will be payable on Cancellation. We
will however use our reasonable endeavors to resell the date. If we do, we will make a refund to you in accordance with the above less

a. any discount we have had to make to get the booking
b. any difference in price due to a different style of wedding package being taken by the new booking
c. an administrative cost covering staff time and likely advertising cost of £100
d. any other costs arising from your cancellation or the rebooking
1.2 We reserve the right to cancel your wedding if the venue becomes closed or unavailable for any reason or if in the reasonable opinion of the

management there is likely to be damage to the reputation of our venue if the event takes place. In either case, subject to 1.3 & 1.4, we will refund
monies paid.

1.3 We ask all couples take out Wedding insurance. On cancellation by either party should the reason for cancellation be covered by the policy couples
should look to the Insurer for reimbursement.

1.4 Should the Wedding be cancelled or severely limited or changed in nature due a Government directive, law or regulation, for example but without
limitation (totally outside of the control of either party) that is not covered by insurance we will discuss with you what is best for both parties. This may
be a rearranged date. If we offer you a rearranged date within 12 months of the original one on substantially the same terms we will not consider
ourselves under any obligation to refund your monies.

1.5 We do not accept liability for monies due to any third party contractors or associated losses due to cancellation in any circumstances.

DAMAGES

We reserve that right to charge for any damages caused to the property, fixtures, fittings or other goods on the premises, caused by any member of
your party or your or their guests.

PRICES

Although weddings are often booked far in advance we do endeavor to stick to prices quoted for food and beverages. If intervening economic events
take prices beyond our ability to absorb them (a minimum 15% increase since booking) we reserve the right to levy further surcharges. We will only do
so with at least 1 month’s notice and will attempt to settle the matter some other way, for instance by agreed menu changes where ever possible.
OUTSIDE CONTRACTORS

To use any third-party contractors not booked through us e.g. Bands, Entertainers, Venue dressers etc there is a charge of £50 and you must provide
their insurance & PAT testing. We reserve the right to refuse the use of some of these (our reputation is important to us) so please ask before booking
Please note we also reserve the right to refuse payments by credit card.
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