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YOUR SPECIAL DAY
From the moment you arrive in the grounds of this former 
Coaching Inn, dating back to 1789, you will be blown away 
by our magnificent wedding venue and the spectacular 
backdrop of the Yorkshire rolling countryside.

The Moorlands offers complete flexibility with a choice of 
venues and catering options for your dream day.

Whilst only a short drive from Halifax, away from corporate and
generic chain weddings, The Grand Pavillion, The Loft, The 
Clocktower and The Water Garden are the idyllic wedding 

venues and perfect romantic settings for you to say

Delivering unforgettable weddings for nearly a decade, 
the experienced and dedicated Wedding Team will 
work with you to provide the truly bespoke wedding 
you’ve always dreamt of.

“ I  DO!”

On the big day itself, your personal Wedding Coordinator will take care of 
everything, ensuring you relax and enjoy your once in a lifetime experience. 
With a professional, organised approach and excellent attention to detail, we 
will endeavour to run your wedding seamlessly from the moment you and your 
guests arrive at our stunning countryside location.



The Grand Pavillion itself is a purpose-built 
steel framed structure, fully heated and air-
conditioned with floor to ceiling bi-folding 
patio doors spanning one side.  Once fully 
opened, this space showcases breath-
taking views of a picturesque landscape 
which provides an excellent opportunity for 
your photos and for your drinks reception 

on our terrace

The Grand Pavillion is the perfect all year 
round Wedding venue and at full capacity 

can ideally seat 80 to 250 guests.

Decorated in a neutral tone with sumptuous 
starlit drapes and chandeliers which lends a  
feeling of luxury and pure extravagance to 

your big day.  

The Grand Pavillion is the
perfect romantic setting

for you to say
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The hire fee for The Grand Pavillion is 
dependent on time of year and day of the 
week.

Exclusive use of the Grand Pavillion and 
grounds is available from 10am til late 
including:-

•	 Stunning reception area with plush 
seating and stylish bar

•	 Licensed for both Indoor and Outdoor 
ceremonies

•	 Picturesque countryside location and a 
stones throw away from Ogden Water 
Country Park

•	 Full stage and twinkling starlit dancefloor
•	 Full Audio-Visual set up
•	 Exceptional Wedding Co-ordinators to 

assist you every step of the way

A white grand piano takes precedence next 
to our starlit dancefloor should you wish 
to walk down the aisle on your big day to a 
pianist tinkling on the ivories.

THE GRAND PAVILLION
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THE LOFT



You may wish your big day to be quite intimate, the Loft provides a rustic setting for up to 60 
seated guests. Boasting exposed stone walls along with imposing wooden beams, adorned 

with charming fairylights which makes for a romantic setting on your big day.

Set within the 18th Century former Coaching Inn itself, The Loft also possesses a contemporary 
private glass framed balcony with picturesque far reaching countryside views.

Decorated in a neutral tone with a stunning black chandelier ceiling centre piece, giving a 
feeling of extravagance in this bijou rustic setting.

Audio visual equipment is fully fitted should you wish to play pre-recorded/surprise messages 
from your loved ones.

Exclusive use of The Loft from 10am til late, including:
• Sophisticated bar with seating

• Seating for up to 60 guests (with space for up to 80 in the evening)
• Comfortable sofas with chic glass coffee tables

• DJ Booth and disco lighting available for the evening party
• Use of the front of The Moorlands building for photographs

• Use of our available centrepieces and accessories if required
• Use of chair lift for disabled access

• Washroom facilities



For photograph opportunities, our 
Water Garden, with its stunning 
waterfall, romantic bridge and 
castle ruin.



THE
CLOCKTOWER

Our Clocktower is the perfect romantic 
setting for your magical alfresco 

ceremony set amidst the stunning 
Yorkshire countryside.

A stone pathway leads down to the 
Clocktower looping its way around our 

stone feature water fountain where 
you will take your vows beneath the 

Clocktower.

The charming Clocktower is complete 
with oak balustrade whilst festoon 

lighting adorns the slate roof top and 
drapes its way over and around the 

Clocktower.

The spectacular views across acres 
of countryside provides a fabulous 

opportunity for making special memories 
on your dream day.





ON ARRIVAL
From start to finish, your Wedding Day is going to provide you with treasured memories for 

the rest of your life, so your arrival should set the bar for perfection.
On arrival, or after your ceremony, our attentive Front of House Team will be on hand with a 

selection of drinks and delicious canapés for you and your guests to enjoy.
Perfect in advance of the Wedding Breakfast, whilst your photographer takes those cherished 

photographs and your guests mingle and swap stories.

Select up to 2 options.
A variety of reception drinks are available, for example:

Bucks Fizz
Bottle of Corona/Budweiser

Prosecco or Pimm’s
Cocktails

Select up to 5 options.

MEAT
Sticky Glazed Sausages, 

Sesame seeds

Slow Roasted Beef, Yorkshire 
Pudding and Horseradish

Twice Baked Salted Baby 
Potatoes With Cheese and 

Crispy Bacon

Pan Fried Cajun Chicken,
Minted Sour Cream

Chicken Liver Parfait, Chilli 
Jam, Crostini

Chicken Tikka Masala,
Fresh Naan

Smoked Chicken
Caesar Salad

Griddled Asparagus in 
Proscuitto

Fresh Buffalo Mozzarella, 
Basil & Prosciutto

VEGETARIAN

Sautéed Wild Mushrooms 
With Parmesan (V)

Avocado Cashew Nut and 
Chilli Pâté (V)

Yorkshire Blue, Apple and 
Red Onion Chutney Tart (V) 

Tomato, Garlic and Basil 
Bruschetta (VE)

Twice Baked Salted 
Baby Potatoes with Sour 

Cream and Chives (V) 

Goats Cheese and Roast 
Vegetable Crostini (V)

FISH
Smoked Salmon, Avocado 

Pâté, Paprika, Crostini 

Coronation Prawn Cocktail, 
Apricot and Toasted 

Almond

Smoked Mackerel Pâté, 
Lime Slaw, Oatcake

Hot Smoked Salmon, 
Horseradish Crème Fraîche, 

Blinis

RECEPTION DRINKS

CANAPÉS



FOOD
OPTIONS

Baked Mediterranean Vegetable and Goats Cheese Stack

Onion Bhajis with Mint Yoghurt and Onion Salad Mini Battered Haddock Goujons with Homemade Chips



MENU ONE

STARTERS

Melon, Vine Tomato & Prosciutto Salad
Served with a Sherry Vinegar, Honey & Olive Oil Dressing

The Classic Prawn Cocktail
An absolute classic; Succulent Prawns, Crisp Lettuce, Cucumber & Vine Cherry Tomatoes Served 

with Marie Rose Dressing & Fresh Baked Bread

Chicken Liver Parfait
Made with Brandy & Port, served with Chilli Jam, Wild Rocket & Toasted Ciabatta

Garlic Mushrooms
A Fantastic Combination of Sautéed Mushrooms, Garlic & Cream served on Parmesan Toast with 

Truffle Oil

THE CLASSICS
Please select up to TWO options from each course

MAINS

Yorkshire Dales Home Roasted Topside of Beef
Served with Homemade Yorkshire Pudding & Creamed Horseradish

Crispy Roasted Chicken Suprême
Served with Homemade Yorkshire Pudding, Sage & Onion Stuffing

The Moorlands Steak Pie
Our Famous Steak Pie with a Suet Short Crust Pastry Top

Baked Mediterranean Vegetable and Goats Cheese Stack
With Tomato Piperade & Toasted Pine Nuts (Vegan option available)

Cheese, Potato & Onion Pie
Yorkshire Cheddar, Gruyère, Parmesan, Potato & Fried Onions with a Short Crust Pastry Top

All Served with Twice Cooked Roast Potatoes and Buttered Seasonal Vegetables & Pan Jus Gravy

DESSERTS

Rich Indulgent Chocolate
Orange Cheesecake

Served with a Chocolate Cointreau Sauce and 
Candied Orange Slice

Gooey Chocolate Brownie
Served with Vanilla Cream Quenelle & Fresh 

Raspberries

Homemade Apple, Pear & Ginger Flapjack 
Crumble

Flambéed in Rum and Finished with Crème 
Anglaise

Pistachio & White Chocolate Profiteroles
Filled with Milk Chocolate Mousse



MENU T WO
Please select up to TWO options from each course

MAINS

Slow Roasted Yorkshire Dales Lamb Shank
Served on Creamed Mashed Potatoes with a Minted Gravy

Pan Fried Seabass Fillet
Served with Bombay Potatoes and Lime Pickle Purée

Chargrilled Yorkshires Dales Fillet of Beef (supplement £3)
Dauphinoise Potatoes and a Rich Madeira Shallot Sauce

Wild Mushroom Risotto
A Classic Risotto with Shitake, Oyster & Chanterelle Mushrooms, Finished with Truffle Oil & Parmesan Crisp

Roast Chicken & Chorizo
In a Spicy Tomato Sauce with Sea Salted Roasted Baby Potatoes

Poached Chicken Ballotine
Sage & Pancetta, Champ Potatoes and Sautéed Wild Mushrooms

Slow Cooked Glazed Pork Belly
With Savoy Cabbage Risotto & Caramelised 

Apple

Twice Baked Honey Glazed
Sweet Potato Wedges

With Roasted Red Pepper & Halloumi

Arancini With Rich Tomato
Marinara Sauce

Authentic Italian Breaded Risotto filled with 
Spinach and Mozzarella

Thai Style Fishcake
With Lime Mayo & Toasted Sesame Seeds

STARTERS

OR

An Assiette of Desserts
A plate of Desserts – Choose any THREE of the following:-

Gooey Jaffa Brownie  -  Sticky Toffee Pudding  -  Fresh Berry Eton Mess
Pistachio & White Chocolate Profiteroles Filled with Milk Chocolate Mousse

Cherry Bakewell Tart - Tiramisu  -  French Lemon Tart

DESSERTS

Our Famous Seriously 
Sticky Toffee Pudding
With a Burnt Rich Toffee 
Sauce & Vanilla Cream

The Moorlands Sensational 
‘Green & Blacks’ Rich 

Chocolate Torte
With Black Cherries and 

Kirsch Cream

Lotus Biscoff Cheesecake
Baked Vanilla Cheesecake 
with a Biscoff Crumb and 
Caramelised Toffee Sauce



MENU THREE

Moorlands Hand Pressed Steak Burgers

Finest Butcher’s Pork Sausages

Seasoned Yorkshire Dales Sirloin Steak

Pan Fried Salmon Fillets in Herb Butter

Tiger Prawns Marinated in Garlic, Lemon and Herb

Blackened Cajun Chicken Breast

Salad Bar Inlcuding:-

Tossed Salad

Rigatoni Pasta with Green Pesto, Parmesan Shavings and Toasted Pine Nuts

Spicy Rice Salad

Crushed Baby Potato and Wholegrain Mustard Salad

Greek Salad

Tabbouleh

Our Fabulous Chunky Homemade Slaw

Twice Baked Rosemary Sea Salt Baby Roast Potatoes

Selection of Artisan Breads

Ketchup, American Mustard, Chilli Jam, Pickles, Relish

DELUXE TWO COURSE BBQ

DESSERTS

An Assiette of Desserts
A plate of Desserts – Choose any THREE of the following:-

Gooey Jaffa Brownie  -  Sticky Toffee Pudding  -  Fresh Berry Eton Mess
Pistachio & White Chocolate Profiteroles Filled with Milk Chocolate Mousse

Cherry Bakewell Tart - Tiramisu  -  French Lemon Tart

TEA AND COFFEE COURSE CAN BE ADDED



Hot Beef Baguette

Chicken & Stuffing Baguette

Mini Cheeseburger

Sticky BBQ Pulled Pork Rolls

Cajun Chicken Wrap

Crispy Bacon Petit Pains

Mini Battered Haddock Goujons with Homemade Chips

Sweet Potato Falafel Wrap with Sweet Chilli

Warm Goats Cheese and Roasted Vegetable Baguette

Hand Stretched Italian Margherita Pizza

American Style Hot Dog

Chips and Chip Shop Curry Sauce

Fishfinger “Sub Roll” Sandwich

SUPPER MENU ONE
PARTY PLATTERS SERVED DIRECT TO YOUR GUESTS

Choose FIVE options from the following:-

Spit Roasted Whole Pig

Tossed Salad

Greek Salad

Pesto Pasta with Toasted Pine Nuts

Tabbouleh

Homemade Fruity Coleslaw

Rosemary Sea Salted Roasted Potatoes

Sage & Onion Stuffing

Apple Sauce

Gravy

Selection of Breads

SUPPER MENUS ARE SERVED AFTER 8PM

SUPPER MENU T WO
HOG ROAST

(Minimum of 100 Guests)



SUPPER MENUS ARE SERVED AFTER 8PM

Butcher’s Finest Pork Sausages

Moorlands Hand Pressed Steak Burgers

Butterfly Cajun Chicken Breast

Vegetarian Burgers & Sausages

Bread Selection

Greek Salad

Tossed Salad

Rigatoni Pasta, Green Pesto, Parmesan Shavings and Toasted Pine Nuts

Our Fabulous Chunky Slaw

Twice Baked Rosemary Sea Salt Baby Roast Potatoes

Ketchup, American Mustard, Pickles, Relish

Choose up to FOUR of the following:-

Our Famous Homemade Steak Pie And Mushy Peas

Homemade Cheese, Potato And Onion Pie

Beef Chilli Or Five Bean Chilli With Spicy Rice,
Sour Cream And Nacho Chips

Whole Tail Scampi, Skinny Fries With Homemade Tartare Sauce

Wild Mushroom Risotto With Parmesan Shavings

Onion Bhajis With Mint Yoghurt & Onion Salad

Homemade Chicken Tikka Masala With Pilau Rice

Mini Bangers & Mash With Caramelised Onion Gravy

SUPPER MENU THREE

SUPPER MENU FOUR

SUPPER BBQ
(Minimum of 100 Guests)

YORKSHIRE TAPAS
Individual Mini Servings Ideal To Hold In One Hand, Served Tapas Style



EXTRAS AVAIL ABLE
FOR HIRE

LOCAL ACCOMMODATION

LOCAL CAMPSITE

Replica Royal Mail Post Box
Our elegant and lockable post box is a secure place for 

your guests to leave your cards

Wishing Well
Our stunning brand new, handmade Wishing Well is a 
perfect and secure place for your guests to leave your 

cards and well wishes for the future.

Traditional Sweet Cart / Pimp your Prosecco Cart
(Grand Pavillion Only)

Popular amongst all guests, the cart is available for hire 
with an assortment of jars/garnishes provided.

Magic Mirror Photobooth
(Grand Pavillion Only)

After choosing from a range of silly props, our selfie mirror 
captures full length photos of your guests! Photos printed in 
under 10 seconds - one copy for your guests and the other 

for you!

Mr & Mrs 4ft Light Up Letters
(Grand Pavillion Only)

The perfect backdrop and ultimate photo opportunity for 
you and your guests!

The Moorlands is perfectly perched on the edge of the countryside whilst only a short drive from the town centre 
of Halifax. There is an abundance of local accommodation available with efficient and reliable taxi company 

links.

- Windmill Court Hotel and Cottages (0.5miles from The Moorlands)
Easily accessible on Keighley Road, we highly recommend Windmill Court

to all our Brides and Grooms. Its beautiful cottages offer self-catering accommodation meanwhile the hotel itself 
offers 14 individually decorated rooms, perfect for you and your closest Wedding guests!

Contact Information: 01422 244941 / www.windmillcourt.co.uk
The centre of Halifax is only 3.2miles away where you can also find the usual Travel Lodge (08719 846144) and 

Premier Inn (0871 5279348).

Smithy House Campsite, Camping and Carvanning CS Site, 01422 245516

 0.5 miles from The Moorlands



TESTIMONIALS
“Thank you so so much for everything you and the 
staff did to make our wedding day so PERFECT 
yesterday! Our guests all commented how great 
everything was, from the food to the set up. You all 
work so hard yet no one sees it all going on. It was 
so smooth and we enjoyed ourselves thoroughly, 
just absolutely spot on, wish we could do it all 
again!! We might stop crying about it soon…Huge 

huge thanks again”
Georgina and Howard

“We had our wedding reception and evening do in 
the Loft on the 23rd August and we couldn’t have 
asked for anything better. Susan and the team 
were helpful from the initial booking, they can’t 
do enough. On the day everything went perfect, 
the food, the atmosphere, everything. We can’t 
thank you enough for helping fill our day with the 

best memories.”
Mr & Mrs McLeod

“We had our wedding in the Loft on the 17th 
August, it was a fantastic day. The staff were so 
friendly and helpful and the Events Team were 
amazing from start to finish with communication, 
helping us with questions and all round help. We 
gave permission for the team to set the room up 
as they wanted it and it was set up beautifully, 
better than I could have imagined. Cannot fault 
anything from the first time seeing the venue to 

the actual wedding day.”
Natasha & Daniel

“We have just had our wedding reception at The 
Moorlands and it was just perfect! So grateful to 
the team for putting on a great day for us. Our 
guests have commented on everything from the 
look of the venue, to the food, it was just amazing! 
We wouldn’t change a thing. Thank you for being 
so responsive and helpful on the run up to the 
wedding, you helped me turn my image into a 

reality!”
Stephen and Leanne

“From the minute we decided on the Moorlands 
Marquee as our venue we had a first class service 
from Susan and her team. Nothing has been 
too much trouble. On the day everything went 
to plan. The food was beautiful. The stage for 
our band was amazing! The DJ had music for all 
tastes and because of this the dancefloor was 
always full! Everyone should be so proud of their 

achievements”
Sarah and Simon

“Thanks so much for all your hard work on April 
29th we really did have the best day of our lives! 
All of our guests had nothing but great things 
to say about the venue, all the food and the 
smooth running of the whole day! Thanks also for 
everything, all your help in the run up to the big 

day Thanks again xxx”
Lauren and Dave

“We cannot recommend you enough! We held our 
wedding at the Moorlands in August and it was 
perfect. Susan and the team were AMAZING 
and nothing was too much trouble. Thank you for 
helping us have the most perfect day! I want to do 

it all again!!”
Hayley and Sean

“Had our wedding here in April. Only booked it 
in January! From start to finish nothing was too 
much trouble for Susan and the team. The setup, 
the atmosphere, the staff, the food were all 

fantastic and we couldn’t recommend them
highly enough”

Stephen and Hollie



Keighley Road, Ogden, Halifax,
West Yorkshire HX2 8XD

Get in touch!
Phone: 01422 248943

themoorlands

@themoorlands

events@moorlandsinn.co.uk


