
P I C T U R E  P E R F E C T  W E D D I N G  



The Perfect Venue 
for your Big Day . . .



W E L C O M E  T O  T H E  H A W K H I L L S  

Your wedding day is the most special occasion and there is no better place to 
share your celebration with family and friends than the magnificent Hawkhills.

Surrounded by idyllic countryside and set within perfectly manicured 
landscaped gardens, The Hawkhills combines contemporary style with elegant 

features to create a striking and dramatic backdrop for your special day.

Our dedicated and professional team are on hand to ensure your day runs 
smoothly and that you, and your guests, enjoy a truly memorable occasion.  

From your initial enquiry, we will work with you to create a package that 
ensures your day is everything you aspire it to be.

Our suite of rooms, ornately decorated with oak panelling and elaborate coving 
create an atmosphere of romantic elegance. Our Oak Room and White Room 
are both licenced for ceremonies and civil partnerships and o�er flexibility to 

accommodate parties of up to 140 guests. 



A  S I M P L Y  S T U N N I N G  S E T T I N G

The Hawkhills o�ers ample opportunity for outdoor entertaining. Set amidst 
landscaped lawns and gardens, the outside space provides the perfect setting for your 
wedding photography. Whether you choose our rustic, tree-lined apple orchard or the 

majestic woodland setting, there is no limit to the stunning backdrops on o�er.

“Thank you so much to everyone at The Hawkhills for making our wedding day so

wonderful from start to finish. It really was the perfect day. Everything ran 

seamlessly and everyone loved the venue.  The house and grounds looked pristine 

and the bridal suite was the perfect place to relax the following morning.”

L INDS AY & M  AT  T HE W AU G US T,  2022





A Day to Remember . . .



T H E  P E R F E C T  P L A C E  T O  S A Y  ‘ I  D O ’

The Hawkhills holds a Civil Wedding Licence for Civil Marriages and Partnerships so you can take your vows in either the ornate Oak 
Room or elegant White Room setting. Both rooms are equipped with a sound system for your choice of music during your ceremony 

We are also able to o�er the option of an outdoor ceremony set within our idyllic  Walled Garden..

“We had our perfect wedding at The Hawkhills in June and the whole experience was fab! The wedding planner 

was a total star and understood from day one how we wanted our special day. Nothing was too much trouble and

she was with us through the planning and with us on the day to ensure everything ran smoothly – which it did.

The venue really is a hidden gem which makes it so, so special.

We couldn’t praise the team or the venue enough for making our wedding day so perfect.”

H A NN A H & J O NN Y,  J U NE 2023



Crispy Panko Goats cheese, Beetroot Ketchup
(vegan / vegetarian option available upon request)

Smoked Salmon Mousse, Horseradish Cream, Rye Bread Crisps
(gluten free option available)

Tempura Tiger Prawn, Ponzu, Black Sesame Seed Dipping Sauce
(gluten free option available upon request)

Parmesan Cheese Goujeres, Red Pepper Pesto
(vegan / vegetarian option available upon request)

Pea Panna Cotta Tartlet, Crispy Parma Ham

Duck Parfait En Croute, Plum Puree, Fig
(gluten free option available upon request)

Mini Cottage Pie, Crispy Shallot Rings

Mini Yorkshire Puddings, Beef Onion Confit, Horseradish Gravy

Homemade Sausage Rolls, Apple Chutney

Thai Chicken Skewers, Coconut, Peanut Dipping Sauce

M E N U S

      

 

C  A  N  A  P  É  S
£8  per person
(choose three)



Ham Hock terrine, Celeriac Remoulade, Granny Smith Apple, Curly Endive Salad, Toasted Sourdough
(gluten free option available upon request)

Chicken Liver, Brandy Pate, Tomato Jam, Smoked Paprika Brioche

Crayfish Cocktail, Baby Gem Lettuce, Marie Rose Sauce Multigrain Loaf
(gluten free option available upon request)

Thai Spiced Fish Cake, Pak Choi, Lime Leaf, Coconut Sauce

Goats Cheese Cheesecake, Tomato Gel, Kalamata Olives, Roquette, Balsamic Dressing
(vegan / vegetarian option available upon request)

Wild Mushroom, Tarragon Pithivier, Charred Baby Leeks, Tru�e Butter Sauce

Hot Smoked Salmon, Hollandaise, Watercress Terrine, Dressed Radish, Shallot Salad

Roast Butternut Squash Soup, Cayenne Pepper Crème Fraiche, Toasted Seeds

Leek & Potato Soup, Garlic & Chive Butter
(gluten free /vegan / vegetarian option available upon request)

Roast Plum Tomato & Red Pepper Soup, Parmesan Cheese Croutons
(vegan / vegetarian option available upon request)

W E D D I N G  B R E A K F A S T

£75 per person - choose two 
options per course

S  T  A  R  T  E  R  S



M A I N  C O U R S E S

ME AT DISHES

Crispy Belly Pork, Fondant Potato, Black Pudding, Scrumpy & Grain Mustard Sauce
 (gluten free option available upon request)

Braised Feather Blade Of Beef, Oxtail Bourguignon, Creamed Mash Potato 

Roast Breast Of Chicken, Spinach & Tarragon Mousse, Dauphinoise Potato, Wild Mushroom Jus

Roast Rump Of Lamb, Hot Pot Potatoes, Redcurrant & Rosemary Jus

Pan Fried Gressingham Duck Breast, Roasted Garlic Potato Terrine, Bigarade Sauce
 (gluten free option available upon request)

All Meat Main Courses Accompanied With Roasted Heritage Carrots & Fine Green Beans

FISH DISHES

Pan Fried Seabass, Sa�ron Potatoes, Samphire, Ratatouille

Roast Salmon Fillet, Hasselback Potatoes, Buttered Greens, Dill Beurre Blanc
 (gluten free option available upon request)

VEG E TARIAN DISHES

Ricotta Gnuddi, Charred Shallots, Chestnut Mushrooms, Tru�e, Hazelnut Crumble, Sage Butter

Spiced Roasted Cauliflower, Cumin Sweet Potatoes, Pickled Kale, Toasted Cashew Nuts, Sumac Dressing 
(gluten free/ vegan / vegetarian option available upon request) 

Sun Blushed Tomato & Basil Risotto, Bocconcini Mozzarella, Pecorino Shavings
(vegan / vegetarian option available upon request)

W E D D I N G  B R E A K F A S T



D E S S E R T S

Lemon Posset, Compote Of Seasonal Berries,
Crème Chantilly, Crisp Shortbreads

(gluten free / vegan / vegetarian option available)

Sticky To�ee Pudding, Butterscotch Sauce, Vanilla Pod Ice Cream

Caramelised Raspberry & Elderflower Crème Brulee,
Almond Madaleines

(vegan / vegetarian option available upon request)

Hot Chocolate Fudge Brownie, Chocolate Fudge Sauce,
Vanilla Bean Ice Cream

(gluten free option available)

Manuka Honey & Buttermilk Panna Cotta, Greek Yoghurt,
Blueberry Compote & Flapjack

(gluten free option available upon request)

Iced Banana Parfait, Salted Popcorn, Granola, To�ee Sauce

Dark Chocolate Tart, Espresso Cremeux,
Honeycomb, White Chocolate Crumble

Passion Fruit Cheesecake, Mango & Pineapple Compote, Rum Caramel

Glazed Lemon Tart, Macerated Strawberries,
Toasted Meringue, Clotted Cream

Cheese Board
Selection Of Yorkshire Cheeses, Celery, Grapes, Onion Chutney,

Fig Bread, Scottish Oatcakes & Water Biscuits
 (£12 pp supplement)

W E D D I N G  B R E A K F A S T



E V E N I N G  R E C E P T I O N

 

 

 

 

C A R V E R Y

 

W E D D I N G  B R E A K F A S T

E  V  E  N  I  N  G   B  I  T  E  S
£20 Per Person

P  I  Z  Z  A  S
£20 Per Person

G  R  A  Z  I  N  G   B  O  A  R  D  S
£20 Per Person

H  O  G   R  O  A  S  T
£25 Per Person

B  A  R  B  E  U  E
£30 Per Person

Menus available upon 
request

Children are very welcome at The Hawkhills and we provide a menu suitable
for children up to 12 years at a price of £25 per child.

Menu available upon request.

             

             £50 per person
Menu available upon request.

C  H  I  L  D  R  E  N  ’  S  M  E  N  U



D R I N K S

A R R I V A L  &  T O A S T
Price per glass

 

W I N E S  &  S P A R K L I N G
Price per bottle

House Wine (Red) £18
House Wine (White) £18

Prosecco £22
Champagne (Charles de Floricourt) £29.95

N O N  A L C O H O L I C
Price per jug

Sparkling Elderflower £10
Fresh Fruit Juice £10

Hot Beverages £2.50

Prosecco  £7
Bucks Fizz  £6

Pimms & Lemonade  £6 
Bottled Beer  from  £5



An Intimate 
Romantic Backdrop . . .



Y O U R  W E D D I N G  P A C K A G E

V  E  N  U  E   H  I  R  E
Venue hire charge of the Main House £12,500

                    I  N  C  L  U  D  E  D  I  N  Y  O  U  R  P  A  C  K  A  G  E

Dressing Room
The Hawkhills boasts a luxurious and dressing suite with period style features and an array of

delightful furniture, a sumptuous bathroom to help make your day as stress free as possible, this 
room can be available on the morning of your wedding and is used for  wedding day preparations,

make up and hair, breakfast and photography opportunities.

Wedding Co-ordinator
Dedicated wedding co-ordinator, leading up to your special day to ensure everything runs smoothly.

Cake stand and knife to use on your wedding day

Master of Ceremonies

1 Nights Accommodation on the night of your wedding including breakfast the following morning





The charge to hold your civil ceremony at The Hawkhills is £500.

To arrange your ceremony we advise you to contact:
The Registrar’s O�ce, 
County Hall, 
Northallerton, 
North Yorkshire, 
DL7 8XE.
Phone: 01609 780 780 (extension 2602). 
Their opening hours are Monday to Thursday, 9:30am to 4:30pm and       
Friday, 9:30am to 12:30pm.

O P T I O N A L  E X T R A S

We can provide a DJ for your evening entertainment at an additional   
cost of £500. Please note, if you wish to provide your own DJ or 
entertainment, we would require a copy of their Public Liability 
Insurance, PAT Testing Certificate and Risk Assessment.

Fireworks are allowed at the Hawkhills. This must be organised by a 
registered firework company and we would also require a copy of 
their Public Liability Insurance, PAT Testing Certificate and 
Risk Assessment.





B E  O U R  G U E S T

“My son’s wedding was absolutely perfect at this most fabulous venue and the staff were second to none. Nothing 

was too much trouble and the attention given was first class. The event co-ordinator was incredible and went above

and beyond at every turn. The food throughout the weekend was exceptional, culminating in the spectacular 

wedding breakfast and evening buffet.  The venue itself is utterly beautiful, being the splendid, historical ancestral 

home of the Love family with its beautifully maintained and manicured gardens.  This was a five star experience.

Thank you The Hawkhills from the bottom of my heart.”

J U L IE ,  AU G US T 2024.

You & your wedding guests can take advantage of our modern, en-suite bedrooms situated in our 
contemporary styled  accommodation annexe complete with spacious lounge and garden.Each 

bedroom is equipped with multi-channel tv and tea/co�ee making facilities.

We o�er a competitive rate of £100 for single occupancy and £120 for double occupancy 
including breakfast.



I N F O R M A T I O N

The Hawkhills  |  Easingwold  |  York  |  YO61 3EG 
E: thehawkhills@serco.com   T: 01347 825038   www.thehawkhills.com

H O W  T O  F I N D  U S :

Conveniently located 12 miles from the historic City of York, The 
Hawkhills benefits from excellent road, rail and airport links. Two 
hours by rail from London and a short drive from Leeds/Bradford 
Airport, The Hawkhills sits on the edge of the A19 and close to 
the A1 and A1(M).

P H O T O  C R E D I T S

•   AnnMarie King Photography

•  Laura Calderwood Photography

•  Chris Milner Photography

•  Happily Ever Captured

•  Oliver Dixon Photography

The Hawkhills @the_hawkhills @the_hawkhills Hawkhills

the
Hawkhills

B  O  O  K  I  N  G

•   All outside suppliers of goods and services must be approved in
  advance by The Hawkhills.

•   To secure your date, we require a non-refundable deposit of £1000
  (which is deducted from your final payment) along with a signed copy
  of our terms and conditions.

•    A full copy of our terms and conditions are available on request.
  Please make sure you understand all of the terms fully before
  confirming your booking.

•    Final balance is due 8 weeks prior to your wedding date.


