
your wedding

BRIDGE GATE . HEBDEN BRIDGE 
WEST YORKSHIRE . HX7 8EX

www.whitelionhotel.net
enquiries@whitelionhotel.net

01422 842197

fine country pub dining
cask ale & wine

log fires
boutique hotel rooms

private dining
function room

riverside courtyard

thank you for considering the white lion hotel to
host your most special of days. the anticipation and
planning of your wedding day should always be a
pleasure, and we are entirely at your service in
order to assist you in any way that we possibly can to
ensure this.

we have provided more details regarding the planning
of weddings and how the white lion hotel can be of
service on our website. but please have a look
through this immediate information, and do not 
hesitate to contact ourselves should you have any
queries or requests.

the white lion hotel is a traditional coaching inn;
with exposed timber and masonry, an abundance of
comfortable corners to hide in, and always a warm
and friendly atmosphere. set on a riverside location
in central hebden bridge, the inn has always been
well known for fine, yet informal and relaxed 
country ‘pub’ dining, and its extensive choice of wines
and real cask ales. all of which can be enjoyed 
throughout the year, whether that be in front of a
roaring log fire, or in one of our scenic riverside
cobbled courtyards.

our function suite is sited on the first floor of the
main 1657 dated building. equipped with its own bar,
the room can comfortably accommodate up to 40 
persons for a seated event and up to 50 persons for
standing events, leaving space for any entertainment.

we very much look forward to hosting your special
day, and rest assured, your in safe hands. it’s what we
do best...



the ‘white’ buffet
to include the following:

hand carved selection of beef, ham, and turkey roasted
meats

assortment of warmed quiches
warmed savoury pastry selection

selection of sandwiches to include:
rustic yorkshire ham, gherkin, and mustard

mature smoked applewood cheddar, pickle, and rocket
smoked salmon, with cream cheese, chives, and rocket

home-made chunky chips and herb potatoes
selection of freshly prepared seasonal salads

selection of pickles and preserves
cake selection courtesy of our friends at waites bakery

£10.95 per person

the ‘lion’ buffet
to include the following: 

selection of sandwiches to include:
rustic yorkshire ham, gherkin, and mustard

mature smoked applewood cheddar, pickle, and rocket
smoked salmon, with cream cheese, chives, and rocket

warmed savoury pastry selection
home-made chunky chips

selection of freshly prepared seasonal salads
selection of pickles and preserves

£7.95 per person

late night ‘munch’
hot roast pork and sage stuffing flour bap

hot leadbeater bacon and sausage flour bap
selection of pickles and preserves

£4.95 per person

white lion hotel hog roast
price upon enquiry

white lion wedding package
to include the following:

dedicated in-house wedding planner
regular meetings as required to plan your event

dedicated host and staff
your wedding breakfast

honeymoon boutique suite for the bride and groom
hire of the function suite for your entire wedding*

special occasion room rates for guests
usage of cake knife and stand

licensed bar until 1am*
table cloths, chair covers, and cotton napkins

half price ‘stay over’ to celebrate your year anniversary
*free room hire for over 20 guests. otherwise a £150 charge will be levied

*late bar dependant upon all hotel residents belonging to your wedding 

the white lion wedding package is charged at
£37.95 per person

evening reception only room hire charged at
£200

we can also assist with the following 
at an additional charge

pre-wedding family private dining
bride & bridesmaids pre-wedding gathering

master of ceremonies
flower and table decorations
additional canapes and nibbles

evening entertainment
evening buffet

chinese lantern launch
novelties and gifts

your wedding breakfast
please choose one starter, main course, and a dessert

please also choose a vegetarian option if required

-----

orange juice, sherry, or bucks fizz on arrival
one glass of wine and fizz per person during the meal

-----

selection of canapes and savoury items

-----

home-made soup of the day
rich white lion pate

warm goats cheese and roast cherry tomato tartlet (v)
baked stuffed portobello mushroom (v)

-----

7oz fillet steak, with chunky chips and sides*
roast beef, ham, or turkey with all the trimmings

roast rump of lamb with thyme and rosemary
pork fillet with sage stuffing and parma ham

oven baked chicken breast in brandy and mushroom
premium paul leadbeater sausage and mustard mash

smoked salmon, buffalo mozzarella and spinach lasagna
creamy mushroom risotto (v)
oven baked winter loaf (v)

a selection of buttered herb potatoes, home-made 
chunky chips and vegetables will also be served.

-----

chef’s old school pudding
rich belgian chocolate truffle tart

oven baked raspberry and vanilla pod cheesecake
blueberry creme brulee, with cinnamon shortbread fingers

-----

tea and coffee

-----
*please add an additional £7 per person if fillet steak selected


