
WEDDINGS
AT STIRK HOUSE

2021, 2023, 2025 & 2026 WINNER: BEST VENUE, LANCASHIRE

County Brides North West Wedding Awards



Planning your wedding is an exciting time, with lots of thought and attention to detail 

going into your special day. From the first point of contact, our award-winning Weddings 

Team will work with you to make it the perfect day. 

We are here to help with all the finer details and extra touches and with many contacts 

in the wedding industry, we can help with recommending the best companies around. 

On the day itself, our Master of Ceremonies will ensure that everything runs smoothly. 

We look forward to seeing you soon and helping you to plan your wedding!

You are very welcome to add extras to the package and additional guests to create 

your dream day! We can accommodate up to 113 guests in the gallery for your ceremony 

(and we have other options for larger ceremonies) and up to 250 in the ballroom for the 

wedding breakfast and evening party!

Exclusive Use: Your wedding will be the only one held at the hotel on your wedding day, 

however we also offer complete exclusivity where you can have Stirk House available 

to just you and your guests. Speak to the Weddings Team for more information.

Our full wedding package includes everything we think makes a brilliant day for you 

and your guests, but if you would like to adapt or adjust the package, or have any 

special requests, or a specific budget to work to, please just get in touch and we 

can look at this with you to help create your perfect day.

From all of us at Stirk House...
Congratulations 

on your engagement
 

Wedding Package Prices
Low

January, February, 
November & December

Mid
March, April, June, 

September & October

Peak
May, July & August

Price Per Person Venue Hire Venue Hire Venue Hire

Monday, Tuesday 
& Wednesday

£115.00 £500.00 £1,000.00 £1,500.00

Thursday & Sunday £120.00 £750.00 £1,250.00
£1,750.00

55*

Friday £135.00 £1,000
£1,500.00

55*
£2,000.00

65*

Saturday £145.00 £1,500
£2,000.00

65*
£2,500.00

75*

Outdoor Ceremony Hire: Extra £350.00. *Minimum Numbers. For Bank Holiday Sundays and New Year’s Eve, 
Saturday peak prices apply. Wedding breakfasts of 40 or fewer guests will take place in The Gallery. 



• A member of the team to act as Master of Ceremonies on the day

• Gallery décor: Aisle carpet, lanterns, petals, two bay trees 
and fairy-light curtain for your ceremony

• Limewash chiavari chairs for both the ceremony and function space

• Canapés

• Reception drink 

• Exclusive use of the Ballroom & Pendle Suite for your drinks reception & beyond

• A three-course set menu for your wedding breakfast (dietary requirements catered for)

• Two glasses of wine with the meal

• One glass of Prosecco to toast the speeches

• Table décor: Candelabra and mirrored plate centrepieces, 
white table linen, silver cutlery and glassware

	
• Ballroom décor: Ceiling drapes and fairy-light curtain

• Use of two easels for wedding signage

• Cake stand & cutting sword or knife

• Light Supper Buffet included: Choice of two items plus one side

• Complimentary Honeymoon Suite for the couple on the night of the wedding

• Prices inclusive of VAT
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Your Wedding 
Package Includes:

Additional Extras 
We also have an abundance of extras we can offer, from gin bars and Prosecco walls, to the hiring of our ‘LOVE’ sign and lockable 

post box.



The Wedding Breakfast
Sample Menu

We have an extensive menu of delicious items to choose from for your wedding breakfast. Please select 

one starter or soup option to start, one main course and one dessert for your wedding breakfast. 

If you would like to give your guests a choice of options, there is a £3.00 supplement per person per course 

applicable. You can then choose two options for starter/main/dessert. We would require a pre-order of food 

table by table provided no later than two weeks before your wedding. If you would like to add this on, speak 

to the Weddings Team to arrange this and to send you the pre-order sheet to complete.

We can cater for all dietary requirements separately, and we also have a Vegan Menu available upon 

request. If you have any special requests or changes, please speak with the Wedding Co-ordinators who will 

be happy to discuss your ideas with the chefs.

Choice of three from: 

Sun Blush Tomato and Mozzarella
Bruschetta with Basil

Asian Style Duck Bonbons 
with Hoi Sin Sauce Drizzle

Scampi and Fries Cone

Honey Mustard Chipolata

Lamb Shepherd’s Pie 

Mini Beef Burger Sliders 
served Simply with Ketchup

Macaroni Cheese Balls

BBQ Chicken Skewers 

Smoked Salmon with Cream 
Cheese on Brown Bread and 

a Cucumber Garnish

Canapés
Smoked Haddock Fishcake 

served with Hollandaise Sauce

Chicken Liver Parfait, Fruit Chutney 
and Brioche Toast

Smoked Chicken and Lancashire 
Pancetta Caesar salad

Ham Hock Croquette 
with Mustard Mayonnaise

Classic Prawn Cocktail

Smoked Salmon Served with 
a Horseradish Cream and 

Pickled Beetroot
 

Medley of Melon and Fruits 
with Raspberry Sauce (v)

Tomato and Mozzarella Salad 
with Basil and Balsamic Vinegar (v)

Goats Cheese and Red Onion Tartlet 
with Balsamic and Thyme (v)

Rosemary and Garlic 
Marinated Halloumi and 
Mushroom Skewers (v) 

Garlic Mushrooms 
on Sourdough Toast (v) 

Tomato and Basil Soup

Cauliflower and Cheese Soup

Smooth Leek and Potato Soup

Roasted Butternut Squash 
and Parsnip Soup

Minestrone Soup

Roast Tomato and Red Pepper Soup

If you would like to add soup as a 4th course, 
this can be added on for £5.75 per person.
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Starters



The Wedding Breakfast
Sample Menu

Traditional Roast Sirloin of Beef with Roast Potatoes, Yorkshire Pudding & Roast Gravy*

Slow Braised Lamb Shank with Buttery Mash & Rosemary Garlic Jus**

Roast Rump of Lamb with Thyme Roast Potatoes and Rich Gravy

Roast Breast of Chicken with Fondant Potato, served with either a 
Creamy White Wine Sauce, Tarragon and Garlic Sauce or a Rich Gravy

Slow-Cooked Blade of Beef with Buttery Mash, a Rich Red Wine Sauce, and a Horseradish Cream

Confit of Duck served with Fondant Potato and a Blackberry Sauce
 

Seared Salmon Fillet served with New Potatoes and Hollandaise Sauce 

Baked Cod with Crushed Potatoes and a Mediterranean Tomato Sauce

Turkey Paupiette served with Pigs in Blankets and Roast Potatoes 
(Seasonal – Mid November to 31st December)

All served with Seasonal Vegetables

*Sirloin of Beef denotes a £3.50 supplement. **Lamb Shank denotes a £3.50 supplement.

Main Courses

Tomato, Pearl Barley and Lancashire Cheese Risotto

Individual Mushroom, Shallot and Thyme Cottage Pie

Moroccan Style Stuffed Peppers with Couscous, Apricots and Sultanas  

Roy Porter’s Cheese and Onion Pie served with Creamy Mash and Garden Peas

Tomato and Basil Penne Pasta served with Parmesan Cheese 

Vegetable Lasagne
 

Vegetarian Main Courses

Please turn over to view the menus for Desserts, Children and Light Supper Buffet >



Children’s Menu
Sticky Toffee Pudding served with Butterscotch 

Sauce and Vanilla Ice Cream

Strawberry Cheesecake served with a Red Berry Coulis

Apple Crumble with Vanilla Ice Cream 

Warm Chocolate Brownie served with a 
Chocolate Sauce and Vanilla Ice Cream 

Tiramisu served with Hazelnut Biscotti

Raspberry Bakewell Tart served with Clotted Cream

Bailey’s Crème Brûlée with Vanilla Shortbread 

Lemon Tart Served with Red Berry Coulis

Eton Mess (Seasonal – Available May to September)

Trio of Desserts*
*Trio of Desserts denotes a £3.50 per person 

supplement. Pick 3 miniatures from the following:

Chocolate Brownie, Raspberry Bakewell Tart, Tiramisu, 
Strawberry Cheesecake, Sticky Toffee Pudding or 
Ice Cream (Choose from Vanilla, Salted Caramel, 

Chocolate or Strawberry).

Desserts

The Wedding Breakfast
Sample Menu

£52.00 per child. Price includes children’s meal, 
glass of orange juice for the reception drink 

and one for the toast drink, and evening buffet.

Chicken Nuggets

Cheese and Tomato Pizza

Sausages 

Fish Fingers

Burger in a Bun

Penne Pasta with Fresh Tomato Sauce 
and Parmesan Cheese

All served with fries and 
a side of beans or peas.

Children’s Dessert: Ice Cream and Wafers. 
Please choose one flavour of Ice Cream from 

the following: Vanilla, Strawberry or Chocolate.

Add on a Starter for the Children: £4.50 
Garlic Bread, Soup Course (choose flavour 

from Adults Menu), Fruit Kebabs.

Inclusive price for your day guests and charged 
at £16.45* per additional evening guest.

Choose two items from the following options:

• Bacon Sandwiches

• Sausage Sandwiches

• Crispy Chicken Sandwich with BBQ Sauce

• Homemade Burgers

• Fish Finger Sandwiches

• Individual Cheese and Tomato Focaccia Pizzas

• Vegetarian / Vegan Sausage Sandwich

• Vegetarian / Vegan Bean Burger

Select a side order of fries or potato wedges. 
We will prepare equal amounts of your chosen 

dishes and enough for one dish per guest.

*£18.00 per person for 2028.

Light Supper Buffet

Speak to the 

Weddings Team 

about other 

Evening Buffet 

Options.


