
WE WOULD LOVE TO HEAR 

ABOUT YOUR WEDDING PLANS  

AND SHOW YOU AROUND OUR  

BEAUTIFUL HARROGATE BASED  

WEDDING VENUE. 

£60.00 PER PERSON 

 

Choose one starter, one main course and one dessert 

 

STARTERS 

Crab Tian with poached lobster and an avocado mousse (GF) (A) 

Wild mushroom soup drizzled with truffle oil (A) (V)  

King Scallops with pea puree and black pudding (A) 

Slow-braised Pedro Jimenez pig cheek with celeriac puree and apple julienne (GF) (A)  

 

MAIN COURSES 

Pan-fried sea trout with a shellfish sauce and baby vegetables (GF) (A) 

Ricotta and mushroom lasagne with grated truffle and pecorino (A) (V)  

Pan-fried duck breast with Grand Marnier sauce and potato gratin (GF) (A) 

Beef Fillet with potato fondant, truffle sauce and parsnip puree (GF) (A)   

 

DESSERTS 

Trio of Chocolate with chocolate mousse, chocolate bavarois and chocolate palet d’or (A) 

Mille Fueille with raspberries and crème patisserie (A) 

Lemon tart with basil sorbet (A) 

Trio of Cheese with biscotti and dried fruits (A)  

 

P A C K A G E  I N C L U D E S 
 

Four poster bedroom for the night of your wedding with full English breakfast 

Red carpet and gold posts on arrival 

Function room hire for your wedding breakfast 

Three course wedding breakfast menu 

Classic white linen and napkins 

Free onsite parking for your guests (subject to availability) 

G O L D 

W E D D I N G   

P A C K A G E 

Contact our wedding events team today on 01423 504 005 or email cairnevents@strathmorehotels.com 

Cairn Hotel, Ripon Road, Harrogate, North Yorkshire  HG1 2JD 


