 Situated in Haworth, West Yorkshire
 Exclusive hire wedding venue with 12 rooms (Sleeps up to 28)
 35-40 person capacity for formal dining (up to 50 for buffet options),
over two dining rooms. Maximum 24 people in one room.
 Indoor or outdoor ceremony
 Choice of wedding breakfast packages
 Reception and entertainment rooms with licensed lounge bar
 Dedicated event and co-ordination team

Your Wedding Day
Ashmount House is a boutique Victorian Villa set
in historic Bronte Country.
The house is located in the famous historic village
of Haworth, known all over the world as an area
of outstanding beauty and home to the most
romantic novelists of the 19th century, the Bronte
sisters.
With beautiful garden views, this unique house
has its own folly for outdoor ceremonies and is
the perfect setting for the most memorable day of
your life.
We understand the sometimes it’s the smallest of
details that are the most important. Whether it’s a
formal or a relaxed gathering, we will help you
every step of the way, ensuring you and your
guests enjoy your perfect celebration.

Exclusively Yours
For your special day, you will have total privacy
and exclusive use of our intimate wedding venue
with distinctive accommodation for your guests,
plus an experienced and dedicated team to help
you every step of the way.
We are a fully licensed wedding venue
specialising in creating bespoke packages to suit
you. Our team will work to ensure that you have a
range of ideas to enhance your day. Our facilities,
location, and exceptional service make Ashmount
the ideal place to have your wedding – just the
way you want it.
If you have a smaller wedding in mind we also
offer non-exclusive, Monday to Thursday,
although there will be other guests in the house,
your wedding will be the only one that day.

The Ceremony
Perfect for any time of the year, Ashmount
House looks amazing in every season. In the
summer the gardens are bursting with colour
and in winter you may get a dusting of frost
and snow to accompany the blue skies.
Ceremonies can take place in our beautiful
Victorian Folly where your guests can gather
around and witness your ceremony
surrounded by picturesque views.
For those wishing to get married indoors, we
also have our morning room, located at the
front of the house with unique features
making a beautiful backdrop for your wedding
photographs.

The Folly

The Accommodation
The ‘Hideaway’ spa is Ashmount’s bridal suite. With
your own private hot tub, infrared sauna, four piece
bathroom with corner bath and private garden,
there is no better way to begin married life. We can
even add some treats into your room to make your
evening extra special.
On your day, you will have total privacy and
exclusive use of our intimate wedding venue. In
total we have twelve individually designed and
decorated king/ super king rooms, seven with four
poster beds, five with private hot tubs and two with
private saunas. A number of our rooms can
accommodate occasional beds, perfect for those
with little ones.
All rooms come complete with wi-fi, parking and tea
and coffee making facilities. Each bedroom is ensuite and has been carefully designed to enhance
the historic character of the hotel while giving you
the modern comfort you need.

Exclusive Hire
Celebrate your special day with
complete privacy, making use of our two
dining rooms, the lounge bar, gardens,
folly, car park and our 12 distinct
bedrooms.

Exclusive Hire on Sundays£2495.00*
Exclusive Hire Monday to Thursday£2295.00*
Exclusive Hire Friday or Saturday£2995.00*
Two night packages also available, please contact us for
further information.
*Prices vary in peak season (July and August)

Non Exclusive Hire
If you have a smaller wedding in mind we also offer nonexclusive hire with your ceremony included Monday to
Thursday 1pm until 4pm. Although there will be other guests
in the house, your wedding will be the only one that day.
Food and drink packages available to suit your requirements

The Bronte Package
An intimate package we have created just for you, non
exclusive hire Monday to Thursday for up to 20 guests.
 Ceremony
 Wedding breakfast - an informal buffet with a choice of
finger food options
 Glass of Prosecco
£1500.00
These packages can be tailored to suit your needs.
Please contact us for further information on our non exclusive
packages.

Dining Packages
Our accomplished team of chefs have created a selection of menus for you to choose from, however
if you would like to create your own personal dining experience, we would be more than happy to
produce a bespoke package, giving you the freedom to have exactly what you want for your big day.
We can also prepare a special buffet menu for your evening reception, leaving you to enjoy the party
with your family and friends.
Dining Options Formal Dining- three course meal from £45.00 per person
Tasting menus also available on request

 Canapé Reception- from £9.95 per person
 Afternoon Tea- from £16.95 per person
 Buffet- from £25.00 per person

Sample Menu
Appetisers
(V) HOMEMADE SOUP, crusty bread roll
ANTIPASTI PLATE, burrata cheese, antipasti meats, marinated vegetables, served with crusty bread and olives
BURRATTA, mozzarella & tomato, fresh pesto & aged balsamic
PRESSED HAM HOCK TERRINE, organic Greens, mustard mayonnaise
ASHMOUNT PRAWN COCKTAIL, Marie rose sauce, romaine lettuce
CHORIZO & RED PEPPER ARANCINI, Iberico, tomato, garlic dip
(V) MOZZARELLA AND TOMATO TARTLET, balsamic, organic salad
(V) CEASAR SALAD, romaine lettuce, chunky croutons, shavings of aged parmesan, creamy Caesar dressing
WINTER SALAD, crisp hen egg, chicory, radish, goat’s cheese pesto, olive
(V) NEW SEASON ASPARAGUS & CRISP HEN EGG, truffle hollandaise sauce

Main Course
SHANK OF WHARFEDALE SPRING LAMB, mashed potato, parsnip crisps, braising reduction
SLOW BRAISED YORKSHIRE BEEF CHEEK, creamy mashed potato, seasonal vegetable, rich red wine jus
(V) PIE, (CHOICE OF FILLINGS AVAILABLE), chive mash, spiced red cabbage, Timmy Taylor’s real gravy
CHICKEN SUPREME, parma ham, white wine & asparagus veloute
POSH ROAST, roast potatoes, seasonal vegetables (choice of beef, pork, nut roast)
BLACKENED WHITBY COD, Thai curry sauce, jasmine rice
OVEN ROASTED SALMON, herb new potatoes, hollandaise sauce
(V) WILD MUSHROOM RAVIOLI, parmesan shavings, fresh herbs, watercress & pea shoot
(V) RISOTTO, choice of flavours, side salad

Desserts
TOBLERONE CHOCOLATE FONDUE, (for 2) Bronte liquor, fresh fruit & Marshmallows
APPLE TARTE TATTIN, Vanilla Ice Cream, Calvados Caramel Sauce
TRIO OF LUXURY GELATO, Vanilla, pistachio, chocolate truffle
FINE CHEESE SELECTION, a variety of cheeses, crackers, grapes and chutney
HOMEMADE STICKY TOFFEE PUDDING, butterscotch sauce & your choice of cream or ice cream
BAKED ALASKA, Italian meringue fudge sauce
DEEP FRIED RICE PUDDING, popping candy, caramel
ETON MESS, seasonal berries, meringue, Keelham farm clotted cream

What Our Guests Say...
“We would highly recommend Ashmount as a wedding venue. We had a wonderful day,
Ebony helped us with everything and the attention to detail was superb. She worked hard
to make our day so special, above and beyond what we expected. The staff at Ashmount
are brilliant, the food is excellent and the rooms are out of this world. Thank you for a
fabulous wedding day.”
Mr and Mrs Clarke, married July 2017

“If anyone is considering a small wedding I would urge them to give this venue serious
consideration as your special day is as important to the staff who take great pride in their work.
Larger venues cannot offer the same attention to detail and bespoke requests.”
Mr and Mrs Wilson, married June 2017

Ashmount Country House
MYTHOLMES LANE
HAWORTH
WEST YORKSHIRE
BD22 8EX
TELEPHONE: 01535 645726
EMAIL: INFO@ASHMOUNTHAWORTH.CO.UK

