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CONGRATULATIONS
ON YOUR ENGAGEMEN [

Wed like to start by saying thank you for considering
us as the venue for your special day.

Nestled in the heart of the Yorkshire Dales, The
Gamekeeper’s Inn is the perfect setting for your
countryside wedding. Our charming pub exudes rustic
elegance, boasting cosy corners, hearty homemade food,
wine and local ales. Paired with wonderful accommodation
and leisure facilities, our hidden gem offers the ideal
setting for your wedding day.

Our award-winning Netherside Suite blends traditional
charm with modern functionality. A wood burning fire,
natural oak beams, and large windows that fill the space
with beautiful natural light create an inviting and romantic
atmosphere for your ceremony and celebration.

Located within Long Ashes Park, we are surrounded by
peaceful woodland walks and wildlife. This picturesque
setting provides the perfect backdrop for your wedding
photographs.

The time leading up to your wedding should be filled with
excitement, romance and unforgettable memories. Our
dedicated wedding team will help you design a bespoke
package, providing advice on every aspect of your day.
We look forward to helping you create a seamless and
unforgettable experience, surrounded by the breathtaking
beauty of the Yorkshire Dales.

We invite you to explore and experience the magic of The
Gamekeeper’s Inn, where your perfect wedding day awaits.









FINDING US

Situated within Long Ashes Park, The Gamekeeper’s Inn
offers a variety of accommodation options, an on-site
leisure club and Long Ashes Pure Spa, making it an ideal
destination for multi-day wedding celebrations.

Located just north of the picturesque village of
Grassington, in the heart of the Yorkshire Dales, our venue
offers a truly breathtaking setting for your special day.

Surrounded by rolling countryside, quaint villages and
natural attractions, it is the perfect destination for you and
your guests to explore and enjoy both before and after
your wedding day.

The Gamekeeper’s Inn, Long Ashes Park,
Threshfield, North Yorkshire, BD23 5PN

events@gamekeeperinn.co.uk
01756 752434












ReAL COUPLE
TESTIMONIALS

“We had the most amazing wedding at The
Gamekeeper’s Inn. Every single person working was
amazing and could not do enough for us. Thank you so
much for giving us the most memorable and enjoyable
day of our lives!”

Felicity & Richard

“We couldn’t recommend this venue enough. The staff
go ABOVE and BEYOND to make sure everything is
met to an excellent standard. Angela was so helpful to
us leading up to the day - no ask was too big and no
request was too hard, she just made it happen. The
food and venue were exquisite and we had the most
amazing day.

Naomi & Peter

“Everything was just perfect, from the rooms, the spa,
the location, the venue, the decorations, the staff... just
everything. The Gamekeeper's Inn, Angela and all the
staff are just amazing! The venue is just stunning, the
rooms are gorgeous and the food is to die for!”

Annette & Mike

“Well what can we say, but a massive, massive thank
you to both Angela and Harriet for all your hard work
to make our day ‘perfect’. It all went so smoothly, and
all my worrying was pointless!

Dan and his team were also brilliant; everything done
with a smile. The room looked beautiful for both the
ceremony and when we ate. The number of positive
comments we got about the food was so good to hear.
Someone said the brownie was the best they'd ever
had (and they’ve had many!)

| won't hesitate to recommend The Gamekeeper’s Inn
as a wedding venue. Such a good place for photos, too.

So, thank you again.”
lain & Sue



YOUR
WEDDING DAY

We truly believe your wedding should be the day you
have dreamed of. With this in mind we have designed
a package which gives you the flexibility to tailor every
detail, creating a celebration that is truly yours.

We will provide...

- The Netherside Suite for your wedding breakfast and
evening celebration

- A personal wedding coordinator

- White table linen and napkins

- Complimentary honeymoon suite for your wedding night
- Use of our grounds for photographs

£1,500 for up to 120 day guests and 200 evening
guests on the day of your choice.

You may hold your ceremony with us for an
additional £750.

CUSTOMISE YOUR DAY

Build your bespoke package, choosing from our wide
range of dining options and accompanying drinks.

Our dedicated wedding team will be by your side every
step of the way, providing advice on every aspect of
your day.







BININIS
ReCeP THON

Should you wish to provide a drinks reception for your guests, we will serve your chosen drinks
following your ceremony or on arrival from the church. Please ask your wedding coordinator for
our extensive drinks list and pricing.

DRINKS OPTIONS

Prosecco
Champagne
Bottled beers
Pimm’s

Fruit juice

Sparkling elderflower









CANAPES

Complement your drinks reception with a selection of
three canapés for £12.95 per person

Smoked salmon blini

Honey and mustard glazed pig in blanket

Halloumi and red pepper skewers v | GF

Courgette and red onion bhaji, cucumber and mint raita v | Gr
Butternut squash falafel, sweet chilli mayonnaise v | Gr

Mini Yorkshire pudding, roast beef, horseradish cream

Garlic and parsley king prawns cr

Honey and red wine chorizo Gr

Sticky glazed pork belly bites G

Sweet potato wedges, sour cream and chive dip v | GF

Tempura vegetables, soy dipping sauce vG

= vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available




WEDDING BREAKFAS T

MISNION

You may choose two starters, two main courses, and two desserts to create your menu.

MENU ONE

Two courses £33.95 per person
Three courses £43.95 per person

Starters

Tomato and basil soup served with a bread roll
V|VGA| GFA

Chicken liver paté, served with fig chutney, croute
and salad GFA

Garlic mushrooms with a Wensleydale cheese crust
V|VGA

Filo king prawns with sweet chilli sauce

Main Courses

All main courses are served with a selection of
seasonal vegetables.

Pan-fried chicken breast with duchess potatoes
and a white wine sauce GFA

Toffee-glazed bacon joint with roast potatoes, a
Yorkshire pudding and gravy GFA

Baked salmon served with crushed new potatoes
and a herb hollandaise GFA

Brie and mushroom wellington served with roast
potatoes and gravy v

Roasted Mediterranean vegetable linguine VG | GFA

Desserts
Creme brilée served with vanilla shortbread v | Gra

Sticky toffee pudding with a rich toffee sauce and
vanilla ice cream V| GF

Lemon and lime posset served with vanilla shortbread
V| GFA

Brandy snap basket filled with fresh fruit and
mango sorbet V| VGA | GFA

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available






MENU TWO

Two courses £36.95 per person
Three courses £46.95 per person

Starters
Carrot and coriander soup served with a bread roll

Ham hock terrine with apple chutney, dressed leaves
and croute

Charcuterie plate, with cheddar cheese, pickled
onions, gherkins and fig chutney

Smoked haddock fish cakes with dressed leaves,
sweet chilli sauce and lemon

Breaded brie served with red onion chutney
and dressed salad

Main Courses

All main courses are served with a selection of
seasonal vegetables.

Pan-fried chicken stuffed with chorizo, served with
fondant potato and a red pepper sauce

Roast striploin of beef served with roast potatoes, a
Yorkshire pudding and gravy

Sea bass with a white wine, onion and pea risotto

Roasted butternut squash stuffed with
Mediterranean couscous

Desserts
Raspberry creme br(ilée with vanilla shortbread

Brandy snap basket filled with fresh fruit and
mango sorbet

Assiette of desserts; white chocolate and blueberry
blondie, triple chocolate brownie and lemon tartlet

Mixed fruit crumble with créeme anglaise

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available



MENU THREE

Two courses £39.95 per person
Three courses £49.95 per person

Starters
Rustic minestrone soup served with a bread roll

Game terrine, with caramelised red onion chutney,
mixed leaves and a herb croute

Caprese salad with mozzarella, tomatoes and basil,
seasoned with salt and olive oil

Prawns pil pil served with crusty bread

Smoked salmon and prawns with cream cheese
on ciabatta

Main Courses

All main courses are served with a selection of
seasonal vegetables.

Slow-braised beef with dauphinoise potatoes and
red wine gravy

Marinated lamb shank with creamy mashed potatoes
and a redcurrant gravy

Sea bream with a white wine and sundried tomato
risotto

Wild mushroom and truffle oil risotto with
Parmesan and rocket

Oven roasted belly pork, with a black pudding crumb,
fondant potato, caramelised apple and a
wholegrain mustard sauce

Desserts
Baileys cheesecake garnished with seasonal fruit

Chocolate orange mousse served with a
shortbread biscuit

Brandy snap basket filled with fresh fruit and
mango sorbet

Apple crumble served with custard

Tiramisu; coffee liqueur-soaked sponge and
sweetened mascarpone, topped with grated
dark chocolate

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available






WEDDING BREAKFAS T
BUFFET MENUS

MENU ONE

Two courses £29.95 per person

Main Course

A selection of three meats or nut roast,
served with Yorkshire puddings, roast potatoes,
seasonal vegetables and gravy VGA | GFA

Desserts
Fruit crumble with custard v |VGA | GFA

Sticky toffee pudding with toffee sauce,
served with cream Vv | GF

Eton mess; mixed berries and meringue bound
in rich Chantilly cream v | GFA

MENU TWO

Two courses £28.95 per person

Main Courses

Please choose two options for your guests:

Beef lasagne with salad and garlic bread
Vegetarian lasagne with salad and garlic bread v

Chicken curry with rice and poppadoms GFA

Vegetable curry with rice and poppadoms V| VGA | GFA

Steak pie with chips, mushy peas and gravy
Cottage pie with chips, mushy peas and gravy GFA
Cheese and onion pie with chips, mushy peas
and gravy v

Desserts

Fruit crumble with custard v |VGA | GFA

Sticky toffee pudding with toffee sauce, served
with cream v | GF

Eton mess; mixed berries and meringue bound
in rich Chantilly cream v | GFA

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available



CHILDREN'S
MENU

Two courses £12.95 per person
Three courses £16.95 per person

Starters
Garlic bread v

Vegetable crudités with houmous v | vG | GrF

Main Courses

Sausage and mashed potatoes with gravy
Beef burger in a brioche bun with fries
Chicken burger in a brioche bun with fries
Chicken strips with fries and baked beans
Fish, chips and garden peas

Tomato penne pasta with cheddar cheese v |vGa | GFa

Desserts

Chocolate brownie with vanilla ice cream and
chocolate sauce v | Gra

Sticky toffee pudding with vanilla ice cream v | GF

Vanilla ice cream with marshmallows and sprinkles
V| GFA

Available for children aged 12 and under.

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available










WEDDING BREAKFAS T
BININIS

DRINKS
FOR THE TABLE

To accompany your wedding breakfast, you may
choose any wine, bottled beers or soft drinks from
our extensive drinks list.

TOAST DRINKS

Should you wish to provide Prosecco,
Champagne or any other drink for your guests
to toast your speeches, please choose from our
extensive drinks list.

TEA AND COFFEE

Serve your guests tea and coffee to complete
their meal for £3.00 per person.



—VENING BUFFET

MENUS

MENU ONE
£15.00 per person

Assorted cold sandwiches, triple-cooked chips,
potato salad, coleslaw and mixed green salad

MENU TWO
£18.50 per person

Assorted cold sandwiches, sausage rolls, cheese and
onion slice, triple-cooked chips, potato salad, coleslaw
and mixed green salad

MENU THREE
£19.95 per person

A selection of three meats or nut roast, served
with Yorkshire puddings, roast potatoes, seasonal
vegetables and gravy

MENU FOUR
£18.95 per person

Please choose two options for your guests:

Beef lasagne with salad and garlic bread
Vegetarian lasagne with salad and garlic bread
Chicken curry with rice and poppadoms
Vegetable curry with rice and poppadoms
Steak pie with chips, mushy peas and gravy
Cottage pie with chips, mushy peas and gravy

Cheese and onion pie with chips, mushy peas and
gravy

MENU FIVE
£15.95 per person

Nacho bar; tortilla chips, beef and vegetable chilli,
guacamole, salsa, sour cream and cheese sauce

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available



MENU SIX

Mini beer-battered fish and chips

MENU SEVEN

Bacon and sausage sandwiches with chips
Vegetarian sausages are also available

EXTRAS




REAL COUPLE
TESTIMONIALS

“The Gamekeeper’s Inn offered everything that we
wanted for our wedding. It allowed us to have an
intimate ceremony, great food, to dance the night
away, and to have our guests stay with us on site. The
picturesque surroundings gave our photographer the
opportunity to capture some amazing photos, without
even needing to leave the venue.”

“l went to university in Yorkshire, so a lot of my friends
are local to the area. We came to look at the venue and
we instantly fell in love with it, and the whole team at
The Gamekeeper's Inn were fab.

Waking up in the Netherside Barn and getting

ready for the big day was magical. A lot of our

family were travelling up for the wedding, so having
accommodation on site was really convenient. The barn
was the perfect place for us all to get ready just down
the road from The Gamekeeper’s Inn. It really fit with
the autumnal theme, and the weather was just perfect,
too, especially for October.”

“Absolutely perfect wedding venue! Angela was the
perfect wedding coordinator from beginning to end,
helping guide us through the planning stages and
ensuring everything came together seamlessly on the
day. Chris the master of ceremonies really helped to
get the party started, he was absolutely superb! We
have received so many compliments from our guests,
from the venue to the gorgeous food, brilliant staff
and entertainment and | have lost count of the number
of people saying it's the best wedding they have ever
been to! Massive thank you to all the team, | only wish
we could do it again!”









ACCOMMODATION

Once a Gamekeeper’s cottage, The Gamekeeper's Inn
offers a warm and welcoming atmosphere with 11
beautifully-appointed bedrooms. Located within Long
Ashes Park, we also offer self-catering lodges, woodland
glamping pods and a countryside barn for a luxurious
retreat in the heart of the Yorkshire Dales. During the
warmer months, camping options are also available.

We kindly ask that you reserve the 11 bedrooms as a
minimum. Please note, the lodges and Netherside Barn
have a minimum stay of two nights.

On-site accommodation includes:

- 11 en-suite rooms at The Gamekeeper’s Inn, including the
honeymoon suite, family rooms and an accessible room

- 4 self-catering lodges
- 5 woodland glamping pods (pet friendly available)
- Netherside Barn with three double bedrooms

- 25 camping pitches (seasonal)













LEISURE CLUB

FITNESS & RELAXATION

Our leisure facilities are designed to help you relax at
your own pace and enjoy a true escape in the heart of the
Yorkshire Dales. Take a dip in the indoor swimming pool,
and unwind in the sauna, steam room and Jacuzzi.

- Prefer something more active? Our fully-equipped
gym offers everything you need, with a range of Cybex
resistance equipment and TechnoGym cardiovascular
machines. Create your own perfect balance of relaxation
. and wellbeing.

Leisure club access is included for guests staying at The
Gamekeeper’s Inn, Netherside Barn, woodland glamping
pods and self-catering lodges between check-in and
check-out. Day passes are available to purchase for all
other guests.
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THE GAMEKEEPER’S INN

LONG ASHES PARK

The Gamekeeper’s Inn
Long Ashes Park
Threshfield
North Yorkshire
BD23 5PN

01756 752434
events@gamekeeperinn.co.uk
gamekeeperinn.co.uk



