
•	 Private hire of the Barons Hall or Garter Suite 
•	 Private Bar
•	 Reception Drink
•	 Choice of Three Canapés
•	 Chiavari Chairs 
•	 Hot & Cold Buffet or Hot Sandwiches
•	 Resident DJ & Disco
•	 Use of the Silver Candelabra Centrepieces
•	 Use of the Wedding Post Box 
•	 Use of the Cake Stand & Knife  
•	 Castle Classic Room

	 •	 White Table Linen & Napkins
	 •	 Room Uplighters

Guests: Minimum 50 
Additional Adult: £40.00
Additional Child: £30.00

Package Price From

£4,495
Weekend Supplement £1,250

The Everlasting package is perfect for those couples who want to celebrate in real style, but still 
crave the simplicity of a good party in sumptuous surroundings with fabulous food and the best 

of family and friends.

Ceremony & Evening Reception

Everlasting
Available for ceremonies taking place from 5pm



•	 Private hire of the Scarbrough Suite 
•	 Reception Drink
•	 Private Bar
•	 White Chair Covers
•	 Three Course Wedding Breakfast 
•	 Glass of House Wine 
•	 Toast Drink 
•	 Use of the Silver Candelabra Centrepieces
•	 Wedding Post Box 
•	 Use of the Cake Stand & Knife 

	 •	 Castle State Room
	 •	 White Table Linen & Napkins

Guests: Minimum 30 
Additional Adult: £75.00
Additional Child: £35.00

Package Price From

£3,750
Weekend Supplement £750

The Eternity package is for those who want an intimate gathering for family and friends or just 
want to keep it simple. No fuss, just a beautiful space to celebrate the most 

special day gathered with loved ones. 

Eternity
Ceremony & Wedding Breakfast



•	 Private hire of the Barons Hall or Garter Suite 
•	 Room Hire
•	 Reception Drink
•	 Choice of Three Canapés
•	 Chiavari Chairs 
•	 Three Course Wedding Breakfast 
•	 Glass of House Wine
•	 Toast Drink 
•	 Hot & Cold Buffet or Hot Sandwiches
•	 Resident DJ & Disco
•	 Use of the Silver Candelabra Centrepieces
•	 Wedding Post Box 
•	 Use of the Cake Stand & Knife 

	 •	 Castle State Room
	 •	 White Table Linen & Napkins

Guests: Minimum 60 

Additional Adult: £115.00

Additional Child: £55.00

Additional Evening: £40.00

Package Price From

£8,995
Weekend Supplement £1,250

Our elegance package is the most popular package for a full day celebration. We’ve
covered absolutely everything your heart could desire, with a glorious selection of

enhancements, generous amounts of fizz and the most breath-taking of settings for those all
important wedding photos. Elegant is exactly how you’ll feel. 

Elegance
Ceremony, Wedding Breakfast & Evening Reception



•	 Exclusive use of the Castle, including
	 Bedrooms, Bars and State Rooms 
•	 Experienced Wedding Coordinator 
•	 Wedding Menu Tasting for Four 
•	 White Table Linen & Napkins 
•	 Use of the Cake Stand & Knife
•	 Wedding Post Box 
•	 Chiavari Chairs 

Day 1 - Check in
•	 Afternoon Tea on Arrival
•	 Evening BBQ or Grazing Table 

Day 2 - Wedding Day
•	 Breakfast
•	 Master of Ceremonies
•	 Reception Drink
•	 Choice of Three Canapés
•	 Champagne Toast Drink 

•	 Four Course Wedding Breakfast
•	 Two Glass of House Wine
•	 Hot & Cold Buffet or Hot Sandwiches 
•	 Firework Display 
•	 DJ & Disco 

Day 3 - Check out
•	 Breakfast 

Guests: Minimum 100
Additional Adult: £175.00
Additional Child: £125.00

Additional Evening Guest: £40.00

Package From Price

£47,995
Weekend Supplement £1,000

Wedding Package

Make all your dreams come true with an all exclusive fairytale wedding. The castle and all the
enhancements necessary to make your dreams come true. Sit back, relax and take in the 

moment with all your family and friends. Your story on how you met is special, now it needs a 
fairytale ending.

Keys to the Castle



Canapé Menu 

Tomato, Red Onion and Goats Cheese Crostini  V

Mini Choux Bun filled with Cream Cheese V  VG

Mini Swiss Cheese and Smoked Ham Croque Monsieur

Brie and Cranberry Tartlet

Tempura King Prawns and Sweet Chilli

Chocolate dipped Strawberries  V  VG

Mini Fish and Chip Cones

Mini Vegetable Spring Rolls  V  VG

Caramelized Red Onion Butter Pastry Band  V  VG

Beef Bonbon, Garlic Mayonnaise

Canapés

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF



Goats Cheese and Red Onion Tart  V  N
	 Pumpkin seed pesto, port reduction

Northumberland Broth V
Mixed vegetables and herb croutons

Heritage Beetroot and Apple  V  VG  GF  DF
	 Roasted beets, smooth apple, toasted seeds, white balsamic

Parma Ham and Watermelon
	 Fresh fig, sourdough wafer

Smoked Salmon and Prawn  GF (£2.50 supplement)
	 Black pepper cream cheese, pickled cucumber

Buffalo Mozzarella Salad  V  N  GF
	 Heritage tomato, basil pesto

Ham Hock Terrine
	 Pease pudding, honey mustard dressing, toasted brioche

Herb Butter Hasselback Potato  V  GF
	 Garlic and parsley mayonnaise

Starters

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF



Roast Breast of Chicken
	 Fondant potato, roasted carrot, Yorkshire pudding and pan gravy

Roast Sirloin Beef (£2.00 supplement)
	 Roast potatoes, roast carrot, tender stem broccoli, Yorkshire pudding, rich pan gravy

Pan Fried Fillet of North Sea Cod  GF
	 Buttered pomme puree, spinach and parsley sauce

Poached Fillet of Salmon GF (£2.50 supplement)
	 Crushed new potatoes, braised fennel, tomato salsa

Wild Mushroom and Tarragon Fregola  V  VG
	 Puffed rice, truffle and parmesan

Pan Fried Neck of Butternut Squash  V  VG  GF
	 Mixed lentils, seasonal greens

Roast Rump of Salt Marsh Lamb GF (£3.00 supplement)
	 Braised neck bonbon, carrot and rosemary puree, boulengere potato, lamb jus

Chargrilled Loin of Pork (£1.50 supplement) GF
	 Celeriac puree, crackling, apple thyme jus

Braised Feather Blade of Broom Hill Beef
	 Creamed potato, savoy cabbage, bourguignon sauce

Mains

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF



Sticky Toffee Pudding (£1.50 supplement)
	 Toffee sauce, anglaise, vanilla ice cream

Lemon Meringue Tart
	 Lemon curd ice cream, torched meringue

Chocolate Mousse  VG  GF  DF
	 Hokey pokey, raspberry gel, blood orange sorbet

Pear and Almond Tart
	 Amaretto anglaise, toasted almond, ice cream

Vanilla Panna Cotta
	 Compote of seasonal berries and fresh fruits

Apple and Cinnamon Crumble
	 Vanilla ice cream or custard

Chocolate Brownie
	 Rich chocolate sauce, vanilla ice cream

Fruit Kebabs  VG  GF  DF
	 Selection of fruit with chocolate dipping sauce

Farmhouse Cheese and Biscuits (£5.95 supplement)
	 Selection of fine cheese and crackers with fruit compote and celery

Desserts

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF



For The Kids

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF

Starters
	 Garlic Bread V

Tomato Soup V DF
Bread and Butter V

Mains
Sausages with Mash Potato & Gravy (Vegetarian Available)

Chicken Goujons with Fries & Beans
Fish Fingers with Chunky Chips & Peas 

Tomato & Cheese Pizza with Fries V

Desserts
Selection of Ice Creams with Chocolate Sticks and Sprinkles 

Melon and Grape Kebabs, Fruit Sauce DF
Chocolate Brownie and Vanilla Ice cream



Cajun Chicken Caesar Ciabatta

Tuna Mayo and Cheddar  
Cheese Melt V 

Pork Pie and Pickle

Homemade Corned Beef and
Potato Pie

Thai Vegetable Curry with
Braised Basmati Rice V VG  GF

Peri Peri Chicken Drumsticks

Mediterranean Vegetable Kebabs  V

Tempura Vegetables, Sweet  V
Chilli Sauce

Lamb Koftas, Cucumber and
Mint Yoghurt

Leek Onion and Cheddar
Cheese Quiche  V

Mini Vegetable Samosas
and Mint Yoghurt  V

Homemade Sausage Rolls

Margherita and Pepperoni Pizza’s

Cheesy Garlic Bread V

Breaded Chicken Goujons
with Garlic Mayo

Lightly Seasoned Potato wedges VG  DF

Beef Burger Sliders

Hot & Cold Buffet

Evening Buffet Options

Vegetarian  V      Vegan  VG      Contains Nut’s  N      Dairy Free  DF      Gluten Free GF

Please choose five items from the hot & cold buffet or hot sandwiches

Hot Sandwiches

12 hr roasted Beef Brisket
in Smokey spices, Dark
Beer and Black Treacle

cooking juices

BBQ pulled pork

Or

Pork and Leek Sausage
Grilled Back Bacon

***

Accompanied by
soft floury Baps
Seasoned Potato

Wedges, Rainbow Slaw,
and Condiments



Choice of Three Canapés	 £7.95 per person
Upgrade Canapés to Five items	 £3.00	per person 
Upgrade Prosecco to Champagne	 £3.00	per person
Lumley Castle Name Place Cards	 £1.00	 per person
Candy Cart	 £175.00
Cream Aisle Runner	 £75.00
Starlit Cake Table Skirt	 £50.00
4 Foot Tall LED Love Letters	 £195.00 
5 Foot Initials 	 £70.00 per letter
LED Dance Floor	 £595.00
Photobooth or Mirror	 £495.00
Room Uplighters	 £165.00
Red Aisle Runner	 £75.00
Firework Display	 £895.00
6ft Ivory Blossom Trees	 £75.00 each
Starlit Backdrop	 £250.00
Owl Ring Bearer	 £595.00
Chocolate Fountain	 £275.00
Traditional Scottish Piper	 £175.00
Ice Cream Bike	 £495.00
Bouncy Castle	 £350.00

We created the perfect wedding package for you, now its your turn to add those all important enhancements and 
extras touches to your day. Choose from our extensive list of wedding day enhancements, we say you can never 

have too much!

Enhance Your Day



How long can I provisionally hold a date for?
A date can be provisionally held for 14 days, then a non-refundable deposit of £1,000 is required to

secure your booking. 

How do I book my registrar? 
Contact Durham Registry Office separately on 0300 026 3263. Please note that the booking for the date is made 

with Lumley Castle, but you must also agree a date and ceremony details separately with the registrar who will also 
discuss with you the start time.

When is payment due? 
After your initial deposit payment, your coordinator will work with you to set up a payment plan that works best for 

you. The final balance is due no later than 4 weeks prior to your wedding day.

Do my guests receive a discount if they wanted to stay overnight?
Yes! We have 71 bedrooms, and your guests would benefit from a discounted rate, booked direct with the Hotel, 

when mentioning your names.

Do you allow confetti & candles? 
We allow candles & biodegradable confetti.

Frequently Asked Questions


