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Weddings at 
Beverley Racecourse



With beautiful views and well-appointed rooms set in the unmistakeable surround of the
Westwood, you couldn’t find a more unique venue for your big day. From the ceremony to the
evening party, we’ll take care of everything so you can relax and enjoy one of the most exciting

events of your life, hosting parties of between 75 and 500 guests.
 

We offer packages to suit everyone, from the simple, intimate occasion to the large, lavish
event. Our suites are well-appointed with character and quirks, and our well-tended grounds

allow for relaxed outdoor drinks’ receptions and room for children to play. We can provide
space for marquees and even host festival style weddings with onsite camping!
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Our menu prices are based on minimum numbers of 75 daytime guests and include
Hire of your main reception suite
Black or white linen tablecloths

White linen napkins
All kitchen equipment, crockery, cutlery and glassware

Experienced food and drinks service staff
 A member of our food and drinks management team to oversee your event

Ample free parking and use of the outside space for photographs
 

All pricing is inclusive of VAT
 

FOOD ALLERGENS & INTOLERANCES
We have strict procedures in place for taking and preparing allergen orders, but you should be aware that allergenic
ingredients are present on our premises and those of our suppliers.

Despite the significant efforts we go to, we cannot eliminate the risk of cross-contamination and therefore cannot guarantee
that any of our dishes/products are 100% free of allergens. If you have any queries about this statement, please speak to a
member of our team.

Throughout the menus you will see an indication as to whether the dishes are suitable for vegetarian, vegan, gluten free, dairy
free diets etc. These are intended as a guide so if you have any dietary requirements amongst your guests, please do let us
know so that we can suggest suitable alternatives

v         Vegetarian                 
vg       Vegan 
gf       Gluten free                 
df       Dairy free



Canapés - Flavour packed and bite sized, these are the perfect start to any party 
with a glass of something sparkling!

 
CHOOSE 3 - £8.95   |   CHOOSE 4 - £10.75   |  CHOOSE 5 - £12.65

 
HOT CANAPÉS
Teriyaki marinated salmon skewer (v)

Mini Yorkshire pudding filled with pulled beef, English mustard, cream cheese and gherkin (gf)

Mini barbecue pulled pork shoulder on brioche

 
CHILLED CANAPÉS
Cherry tomato and pesto marinated bocconcini skewer (v, gf)

Duck liver and caramelised orange tartlet

Wild mushroom and garlic on rosemary toast (v)

White radish with crab and lemon (gf)

Parma ham, rocket and sun blushed tomato pinwheel (gf)

Bleiker’s smoked salmon and cream cheese blini

Garlic and herb tiger prawn skewer with wasabi mayonnaise dip (gf)

Cucumber bite with houmous and sun blushed tomato (vg, df, gf)

Chicory cups with avocado and salsa (vg, df, gf)

Canapés
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Starters
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Three course meals - Please choose one starter, main course and dessert for all guests
 

Bleiker’s smoked and poached salmon terrine, charred asparagus, 
saffron mayonnaise and lemon gel (gf)

Roasted baby beets with vegan cream cheese mousse, mini spinach croquette, 
beetroot puree and micro herbs (vg, df)

Roast plum tomato and smoked paprika soup, basil oil (vg, df, gf)                                                                                     
 
Chicken and ham hock terrine with confit wild mushrooms, 
onion puree, balsamic and olive oil dressing (df, gf)                                                                    
 
Herb baked salmon with horseradish and lemon crème fraiche, 
tiger prawns, beetroot glaze (gf)
 
Cream of cauliflower soup, blue cheese granary croute (v)                           
 
Avocado and asparagus salad with Prosciutto ham, sour dough croutons, 
lemon oil dressing (df)
 
Spinach, artichoke and vine tomato filo tart with chive hollandaise sauce (v)
 
Oak roasted salmon with smoked mackerel and horseradish mousse, 
textures of beetroot (gf)

Shredded duck and Chinese vegetable spring roll, 
hoisin sauce and compressed cucumber             

Pumpkin tortellini with chestnut and creamy sage beurre noisette (v)

Trio of elderflower infused melon with chilli pineapple salsa, 
berries and lemon balm (vg, df, gf)

Fillet of beef carpaccio with pickled walnut salsa verde and tropea onions (df, gf)

Garden pea and mint soup, crème fraiche (v, gf)  

Starters are served with a selection of breads

 
 

£10.95

£8.90

£7.95

£10.75

£11.45

£7.95

£10.75

£8.90

£11.85

£10.75

£9.45

£8.90

£13.95

£7.95



Honey and wholegrain mustard basted pork loin with pulled pork bon bon, 
caramelised apple and crackling (gf)         

Thyme roasted breast of chicken with crisp pancetta and a Madeira reduction (gf)              

Fillet of beef with brisket croquette, shallot marmalade and essence of port

Seared salmon with samphire, mussels, tomato concasse and a beurre blanc (gf)

Harissa baked cauliflower, wild rice stuffed pepper, slow roast vine tomatoes 
and minted dairy free yoghurt (vg, df)

Slow cooked blade of beef in Yorkshire ale with smoked bacon, 
pearl onions and field mushrooms (df)

Sea bass fillet with caponata and basil oil (gf)

Butternut squash and sage risotto, crispy leeks, oyster mushroom, hazelnut pesto (v)

Corn-fed chicken breast with wild mushroom and garlic ballotine, 
cannellini bean, garden pea and sage broth (df)
 
Pressed shoulder of lamb filled with apricot, redcurrant jelly and mint 
with lamb cutlet (gf)             
 
Roast sirloin of beef with pressing of shin, Yorkshire pudding and roast jus
 
Braised fennel potato cake, borlotti bean puree, wild mushrooms, 
stuffed artichoke (vg, df)            

Main courses are served with fondant potato, tenderstem broccoli and confit carrot

Main courses
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£20.70

£20.70

£34.20

£21.45

£19.80

£25.00

£26.10

£19.80

£20.70

£33.55

£33.55

£19.80



Zingy lemon tart, textures of raspberry (v)

Traditional crème brulee and shortbread (v)

Rhubarb and custard bavarois, granola, apples, vanilla cream

Chilled chocolate delice, salted butter caramel sauce and hazelnut praline (gf)

Vanilla and blueberry baked cheesecake with balsamic strawberries (v)

Trio of Yorkshire cheeses, celery, grapes, chutney and biscuits

Warm chocolate chip and orange steamed pudding, 
dairy free ice cream, chocolate sauce (vg)

Warm apple and salted caramel crumble tart, clotted cream and apple crisp (v)

Homemade ginger sponge with blood orange syrup and thick cream (v)

Lemon posset with passion fruit gel, shortbread biscuit 

Banoffee pie, toffee sauce and caramelised bananas (v)

Saffron and white wine poached pear, cardamom cream 
and a ginger biscuit (v, gf)

Trio of; 
Lemon tart | Eton mess | Pimm's summer jelly

Trio of; 
Chocolate delice | Fan of poached pear | Mini crème brulee (v, gf)

Desserts
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£8.35

£7.80

£7.80

£8.35

£8.35

£11.85

£8.10

£8.10

£8.10

£7.80

£7.80

£7.80

£10.75

£10.75

COFFEE
Coffee or Yorkshire tea

£1.75
 

Coffee or Yorkshire tea 
with  chocolate mints

£1.95



Three courses - £39.00 per person

Please choose one starter…
Garden pea and mint soup, crème fraiche (v, gf)

 
Roast plum tomato and smoked paprika soup, basil oil (vg, gf) 

 
Cream of cauliflower soup, blue cheese granary croutons (v)

                 
 

Main course from the carvery
Please choose any two carvery meats…

Honey  glazed ham (df, gf)
 

Roast loin of pork with crackling, seasoning and apple sauce (gf)
 

Butter basted breast of turkey, cranberry stuffing and chipolatas
 

Traditional sirloin of beef with rock salt  and cracked black pepper (gf) 
(there is an £7.45 per person supplement for the beef)

 
Your chosen joints are served with...

Yorkshire puddings
Roast potatoes

Roasted root vegetables
Buttered greens

Roast gravy 
 

Please choose one dessert…
Homemade ginger sponge with blood orange syrup and thick cream (v)

 
Zingy lemon tart, textures of raspberry (v)

 
 Warm chocolate chip and orange steamed pudding, dairy free ice cream, chocolate sauce (vg)

 

Carvery
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Two courses - £42.65 per person

Choose any four of the following items
½lb prime beef burger with lettuce and tomato relish

 

Large outdoor reared Cumberland sausage with fried onions
 

Rosemary marinated minute steaks (df, gf)
 

Cod and chorizo skewers (df, gf)
 

Cajun spiced pork steaks (gf)
 

Sticky barbecue glazed pork ribs (df, gf)
 

Sweet chilli and lime salmon fillets (df, gf)
 

Thyme and lemon boneless chicken thighs (df, gf)
                 

Pre-ordered plant based alternatives
Smoked tofu, red pepper, courgette and red onion skewers with pesto (vg, df, gf)

 

Gourmet falafel burger (df, gf)
 

Thai spiced vegetable kebab (vg, df, gf)
 

Harissa baked cauliflower (vg, df, gf)
 

Your choices are served with the following sides...
Thyme and rock salt roasted new potatoes (vg, df, gf)

 

Buttered corn on the cob (v, gf)
 

A colourful selection of seasonal pasta, grain and leaf salads
 

Please choose one dessert…
Lemon posset with passion fruit gel, shortbread biscuit

 

Homemade ginger sponge with blood orange syrup and thick cream (v)
 

Traditional crème brulee and shortbread (v)
/

Coffee and Yorkshire tea
 

Barbecue
The barbecue menu will be cooked in the kitchen and served as a buffet
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£16.65 per child | Available for children aged 11 and under
 

Please choose one starter...
Tomato soup (v, gf)

 

Vegetable sticks and flatbread with hummus (vg, df)
 

Please choose one main course
Either a complete dish…

Spaghetti with tomato and basil sauce (v, df)
 

Meatballs and spaghetti with fresh tomato sauce (df)
 

Or one of the following with two sides…
Mini sausages with gravy

 

Mini meat free sausages with vegan gravy (vg, df)
 

Crispy chicken goujons with barbecue dip
 

Fish goujons with tartare sauce
 

Beef burger with salad and sauces
 

Now choose two sides
Skin on fries (vg, df, gf)
Baked beans (vg, df, gf)
Garden peas (vg, df, gf)

Children's menu
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Please choose one dessert
Fresh strawberries and cream (v, gf)

 

Vanilla ice cream with fruit sauces (v, gf)
 

Warm double chocolate brownie with chocolate sauce (v, gf)
 

Children's drinks packages

Bronze - £5.25 per person
Squash throughout the reception

Silver - £7.50 per person
Fresh orange juice throughout the reception

Gold - £12.55 per person
A choice of soft drinks throughout the reception



BRONZE - £14.45 per person
A glass of Bucks fizz served on arrival/after your wedding ceremony

A glass of house red or white wine with your wedding breakfast

A glass of Prosecco for your toasts

SILVER - £22.00 per person
A glass of Prosecco or a bottled beer (couple's choice)served on arrival/after your wedding ceremony

Two glasses of either Sauvignon Blanc or Merlot with your wedding breakfast

A glass of Prosecco for your toasts

GOLD - £34.00 per person
A glass of house Champagne, Pimm's & lemonade or a bottled beer (couple's choice)
served on arrival/after your wedding ceremony

Wine and mineral water throughout the meal. 
We have a selection of wines for you to choose from

A glass of house Champagne for your toasts

Drinks packages
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HOT SANDWICHES
Crispy bacon or Cumberland sausage baps

Meat free sasusage baps

Pulled pork shoulder with apple sauce and stuffing

Posh fish finger sandwich with tartare sauce

Falafel burger with beef tomato and red onion jam (vg)

Roasted vegetable, mozzarella and pesto flatbread (v)

Add skin on fries, coleslaw and mixed leaf salad

Yorkshire pork pie with mushy peas and mint sauce

CHEESE FOR GRAZING
A selection of three local cheeses with chutney, celery and grapes

FINGER BUFFET
SERVED HOT
Vegetable pakora,  sweet chilli dipping sauce (vg, df)
Chipolatas with a honey and mustard glaze
Fish goujons with tartare sauce
Skin on fries (vg, df, gf)

SERVED CHILLED
Falafel  wrap with rainbow slaw and hummus (vg, df)
Chargrilled chicken Caesar salad sandwich
Mini pork pie

BOWL FOOD
MEXICAN
Beef chilli with kidney beans, jalapeños, braised rice and sour cream
Five bean chilli with jalapeños and braised rice (vg, gf)

INDIAN
Indian duo; chicken tikka and chicken pakora with braised pilau rice
South Indian style chickpea and cauliflower curry with braised wholemeal vegetable rice (vg)

Evening food
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The following prices are applicable only if you're also having a wedding breakfast

 
£6.45

 

£6.45
 

£8.60
 

£8.60
 

£7.50
 

£7.50
 

£6.00
 

£8.95
 

£11.85
 
 

£15.95
 
 
 

 
 
 
 
 
 
 

£15.95



GET IN TOUCH
We would love to hear about your wedding plans

 
Call us on 01482 867 488

Email: hello@beverley-racecourse.co.uk
Beverley Racecourse, York Road, Beverley, East Yorkshire, HU17 8QZ


