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Congratulat ions

YOUR WEDD ING DAY

We are delighted that you are considering The Engine Shed 
Wetherby for your special day. Let us help you create the 
wedding of your dreams in a warm, friendly and professional way. 

The team at The Engine Shed Wetherby are committed to ensuring 
that your special day is perfect from start to finish. Our dedicated 
wedding team will be there to guide you through the process, step by 
step, to create a truly unforgettable occasion.

@shuttergoclick.com



THE VENUE

About The Engine Shed wetherby
With a capacity of 450 people, we have a large range of top 
quality facilities: 
• Two Licensed Bars
• Two Dance Floors
• Superb Sound and Lighting
• Full use of the stage
• Projector and Giant Screen
• Mezzanine Level
• Ample Free Car Parking

The Engine Shed Wetherby began its life in 1847 as a goods 
shed on the Harrogate to Church Fenton railway line in the 
heart of picturesque Wetherby. Now a Grade II listed 
building, The Engine Shed Wetherby has been superbly 
renovated to create a truly unique venue. The Engine Shed 
Wetherby is a family-run business and is renowned for its 
friendly service. Your wedding day is only limited by your own 
creativity and imagination, so let us be a part of the wedding 
of your dreams.

See the virtual tour on our 
website for a look around!
engineshedwetherby.co.uk

@DannyFurness
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VENUE 
H IRE

Hire Charges

What ’s Included

The Engine Shed Wetherby is available for hire, seven days a week. You will have 
exclusive use of this prestigious venue for the entirety of your special day. Please 
contact us to reserve your date. 

Hire rates are as follows: 

Saturday - £2500

Friday / Sunday - £2000

Monday to Thursday - £1500

Civil Ceremony room hire only £500

Evening Reception Hire only £499 (minimum bar spend applies) 

The seating capacity for the wedding breakfast is 200. 
The venue capacity for the evening reception is 450.

All prices quoted are inclusive of VAT.

• An experienced wedding team to help you plan your day
• Exclusive use of the venue for the entire day
• The services of our duty manager as toastmaster
• Use of the stage and dance floors
• Use of our cake stand, table and knife
• Late bar licence on Thursday, Friday, Saturday and Sunday
• Discounted accommodation rates if booked in advance for your wedding party
 at the Days Inn Hotel and Mercure Wetherby Hotel.



The Mezzan ine
This stunning area, with its high ceilings and exposed 
beams, is located on the first floor. It is suitable for civil 
ceremonies with up to 120 guests. The Mezzanine has 
natural daylight, a bar and a dance floor.

The Ma in Room
This stylish room is suitable for civil ceremonies with over 
120 guests. With plenty of space, a bar and dance floor, 
this room is perfect for the larger wedding.

Ceremony cost
The cost of holding your civil ceremony at The Engine 
Shed Wetherby is £399. This is in addition to the charges 
made by the Registrar for conducting the service, which 
should be paid directly. 

You will need to contact the Registrar’s office to arrange 
the provisional booking of your date up to one year in 
advance.

How to book
Check with our wedding team that your chosen date is 
available and make a provisional booking.

Contact the superintendent registrar at Leeds Register 
Office (0113 222 4408) who will assist you in making a 
booking with them.

Alternat ive Wedd ing CeremonY
If you are looking for a unique wedding ceremony that exactly reflects your 
personalities and style then we would highly recommend Jackie, an award-winning, 
experienced Celebrant who is all about `bespoke’!

A former Registrar, she will guide you in completing the legalities beforehand and 
ensure you have the flexibility to have any start time, format or content. Jackie also 
includes a dressed down rehearsal to steady your nerves.

For further details please contact Jackie Warburton (07423 494710)

The Engine Shed Wetherby is licensed 
to hold civil ceremonies, offering a 
unique alternative to the Registry 
Office. Our wedding team can provide 
advice on timings and seating layouts.

C IV I L  CEREMON IES

©Ricky Carrington

©John Griffiths  

@AndyMatheson



EAT. . .

DR INK . . .

The Engine Shed Wetherby is able to offer complete flexibility 
throughout your wedding day, and the catering is no exception 
to that. 

We have a wide range of menus to suit all tastes and budgets, 
however if you have something specific in mind then talk to our 
wedding co-ordinator and put our first class catering team to 
the test. 

Our current set menus, buffet selections, and children’s menus, 
together with information on bespoke dining are all included in 
the Food and Drink Supplement.

At The Engine Shed Wetherby we pride ourselves on being able 
to offer complete flexibility to make your special day both 
memorable and affordable. We can tailor our drinks packages 
specifically to your needs, but our standard drinks packages 
prove popular time and time again. 

Personalise your day by choosing from our extensive range of 
cask ales. 

Details of our drinks packages are included in the Food and 
Drink Supplement.

THE WEDD ING BREAKFAST



PARTY T IME. . .

ENDLESS POSS IB I L I T I ES. . .

For many couples, the chance to celebrate with family 
and friends comes in the evening, when all of the 
formalities of the day are over. 

Our in-house DJ can be booked from £375 and will 
provide you and your guests with a night to 
remember! Preferred songs and styles (or even a 
playlist) can be agreed in advance should you wish.

The Engine Shed Wetherby is yours to use for the day, so it 
can be made as individual as you are. Whether it’s a bouncy 
castle for the kids (and perhaps some of the grown ups?), a 
West End wedding or a mini folk festival theme, please don’t 
hesitate to speak to our wedding co-ordinator to discuss the 
possibilities. 

We are more than happy to assist you in any way we can!  

All prices are inclusive of VAT.

THE EVEN ING ‘DO’

©Colin Murdoch Studio
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AND 
F INAL LY. .

Accommodat ion
Discounted accommodation rates are available provided these are booked in advance 
for your wedding party at the Days Inn Hotel and the Mercure Wetherby Hotel.

GO LOCAL
There are also several Airbnb, cottages and glamping within ten miles if you are 
looking for a more intimate stay. For more details on these please ask our 
wedding team.

TAX I S
We recommend that you encourage your guests to book their taxis in advance, and 
can provide you with details of local taxi firms should you wish.

For more information please call Days Inn on 01937 547557 or Mercure Wetherby on 
0844 815 9067. 
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PACKAGE 2024

YOUR WEDD ING PACKAGE

(based on minimum of 80 guests)

Exclusive use of the venue 

Reception drink and toast drink for 80 guests 

Wedding breakfast consisting of a ‘Be the Chef’ carvery plus dessert for 80 guests1 

‘Best of British’ evening food for 100 guests2

Linen and tableware 

Cake knife and stand/easel for table plan 

Wedding team to run your day 

VENUE STY L ING

by Tracy Williamson Designs

2 Canopy trees 

chair covers (80)3

8 table centrepieces and top table décor 

‘Choose a seat, not a side’ sign and easel for top of the aisle 

Ivory royal mail postbox

Each additional guest charged at £45 per head 
1Upgrade ‘Be The Chef’ to the ‘Go Global’ menu for £5 per person 

2Upgrade ‘Best of British’ to ‘Street Food’ for £2 per person 
3Upgrade from chair covers to chivari or crossback chairs £2 per chair

ALL FOR

£ 7,5 0 0



YOUR NOTES



FOOD AND DR INK 
PACKAGES



Wedd ing Breakfast

Please let our wedding team know at the time of booking if you have 
any special dietary requirements, food allergies or intolerances. All 

prices stated are inclusive of VAT and are correct at the time of printing. 

The choice of food is such a large part of your wedding day and our superb 
catering team are on hand to relieve the stress of selecting the right package 
for you. As well as our set menus we can also offer bespoke dining on request 

and can cater any special dietary requirements you may have.

TRAD I T IONAL 

Details of canapés and children’s menus are included within this supplement.

Our traditional five course menu offers our guests a selection of fine dining 
options and also includes a complimentary tasting evening with our chef. 

SHAR ING STY LE
If you’re working to a limited budget or fancy something a little 

different on your wedding day, then our sharing style dishes are 
the perfect choice for you. With a self-service style you are 

guaranteed a memorable dining experience.

BBQ
BANQUET

BE THE
CHEF

GO
GLOBAL

STREET
FOOD

BEST OF
BR I T I SH

THE WeDD ING
‘ TOAST ’

L ATE N IGHT B I TES
Our evening food breaks tradition with a selection of Food 

from around the globe. There’s no need to queue at a buffet 
table as all food is served straight to you.



WEDD ING BREAKFAST

£45.95pp

CANAPÉS 
A selection of three canapés served with your reception drinks

STARTER
Homemade seasonal soup served with warm bread rolls (v, gf)

Creamy garlic mushroom fricassee on grilled brioche (v)

Chicken and brandy pate with toasted sour dough

Smoked salmon with prawns and a fresh dill mayonnaise dressing on a toasted garlic crostini

MA IN COURSE
Slow braised beef daube with a red wine, tomato and olive sauce 

Free range oven baked chicken breast served with a white wine cream, 
peppercorn and wholegrain mustard sauce 

Mediterranean style vegetable and Roquefort cheese tart with fresh basil pesto (v)

All main courses served with seasonal vegetables and roasted new potatoes 

DESSERTS
Biscoff cheesecake (v)

Warm sticky pear and ginger cake with fresh cream (v) 

Lemon syllabub with ginger crumb and shortbread biscuit (v)

Double Chocolate Torte (v)

TEA /  COFFEE

 Couples who choose our Traditional menu are entitled to a complimentary tasting evening with our chef. 
Additional guests may attend but will be charged at the price of the menu

traditional

@PeterRollings

@PeterRollings



MEAT
Duck and hoisin tartlet 

Pork and apple meatball with cider glaze 

Stuffed mini Yorkshire puddings

Korean BBQ chicken with sesame

F I SH
Smoked salmon and cream cheese blinis

Tempura prawn with sweet chilli dip 

Tandoori salmon, mini naan and raita 

Mexican prawn shot (contains alcohol)

VEGETAR I AN
Hummus and olive cucumber bites 

Broccoli and stilton quiche 

Cream cheese, sun blush tomato roulade on rye bread

Canapes are included as part of the Traditional menu

£8.00pp
for a selection of 3

@PeterRollings

@PeterRollings

@PeterRollings



SHAR ING STY LE

BBQ
Served sharing style to your table 

BBQ pulled pork or BBQ pulled jackfruit (v) 

100% British beef burger or beetroot burger (v) 

Prime sausages and sautéed onions or vegetarian sausage (v) 

Piri piri Chicken or Piri piri quorn chicken (v) 

Floured bread buns and butter (v) Roasted vegetable couscous (v) 

Homemade coleslaw (v)

Roasted new potatoes with thyme butter (v)

DESSERT

Salted caramel cheesecake (v)

Sticky toffee cake with caramel sauce 

£ 26 .95 p p

banquet



CHOOSE ANY TWO ROASTS
and select one of your guests to carve at the table

Chef’s Yorkshire roast ham 

Slow cooked roast beef 

Roast turkey with sage and onion seasoning

Roasted vegetarian wellington (v)

Served with homemade Yorkshire puddings, roast potatoes, seasonal vegetables and homemade gravy

DESSERT

Warm chocolate brownie with vanilla ice cream 

Lemon tart with raspberry coulis

£ 26 .95 p p

SHAR ING STY LE

chefBE THE



STARTER
Selection of cured meats and cheeses, 

Marinated olives (v)
Artichoke and sun dried tomato salad (v)

Selection of baked Italian breads (v) 

MA IN COURSE
Slow baked beef and pancetta lasagne

Chicken Cacciatore 
Baked tomato and mozzarella risotto

Lemon and herb chicken with a cream sauce
Aubergine parmigiana – baked aubergine with a rich tomato sauce, topped with cheese (v)

All mains served with roasted new potatoes and Mediterranean vegetables 

DESSERTS
Tiramisu 

Orange and polenta cake (v)
Vanilla panna cotta with forest berries 

globalGO

SHAR ING STY LE

I TA L I AN

A taste of global cuisine with an emphasis on family style service. Choose your 
country and be served a selection of all starters sharing style, followed by two 

main courses and finished with sharing platters of all the desserts. 

£27.95pp
2 Courses

£32.95pp
3 Courses

@PeterRollings

@PeterRollings



globalGO

SHAR ING STY LE

GREEK

A taste of global cuisine with an emphasis on family style service. Choose your 
country and be served a selection of all starters sharing style, followed by two 

main courses and finished with sharing platters of all the desserts. 

STARTER
Stuffed vine leaves (v)

Feta cheese filo parcels (v)
Meatballs with tzatziki

Hummus with flatbreads (v)

MA IN COURSE
Lamb moussaka

Beef stifado – tender beef with red wine and Greek spices
Roast chicken breast, olives sun dried tomatoes and peppers

Aubergine and fire roasted pepper moussaka (v)
Spanakoptika – filo pie with spinach and feta (v)

All mains served with roasted new potatoes and Mediterranean salad

DESSERTS
Melopita – baked honey cake (v)
Greek lemon and yoghurt cake (v)

Mosaiko – chocolate log with biscuit and meringue  (v)

£27.95pp
2 Courses

£32.95pp
3 Courses

@PeterRollings

@PeterRollings



globalGO

SHAR ING STY LE

A taste of global cuisine with an emphasis on family style service. Choose your 
country and be served a selection of all starters sharing style, followed by two 

main courses and finished with sharing platters of all the desserts. 

MEX I CAN

STARTER
Broad bean, pea and cheese quesadillas (v)

Marinated chicken skewers
Selection of dips – refried beans, salsa, sour cream and chive (v)

Baked tortillas and vegetable crudites (v)

MA IN COURSE
Chicken Enchiladas

Roasted vegetable and tortilla “lasagne” (v)
Black bean, spinach and squash enchiladas (v)

Pork carnitas – slow cooked pork shoulder, soft tortillas and shredded slaw
Barbacoa beef – slow cooked brisket, chipotle chillies, soft tortillas and shredded slaw

All mains served with roasted new potatoes and Mediterranean street salad

DESSERTS
Chocolate, coffee and kahlua mousse (v)

Tres leches cake with strawberries (v)
Chilled rice pudding with citrus and cinnamon (v) 

£27.95pp
2 Courses

£32.95pp
3 Courses

@PeterRollings

@PeterRollings



globalGO

SHAR ING STY LE

A taste of global cuisine with an emphasis on family style service. Choose your 
country and be served a selection of all starters sharing style, followed by two 

main courses and finished with sharing platters of all the desserts. 

I ND I AN

STARTER
Chicken pakora
Onion bhaji (v) 

Vegetable samosa (v)
Lamb seekh kebab

Poppadoms and dips (v)

MA IN COURSE
Chicken jalfrezi – spicy curry with peppers

Lamb rogan josh – medium spiced curry with tomatoes and yoghurt
Chicken pasanda – mild creamy curry with almonds

Chana saag – medium spiced curry with chickpeas and spinach
Keralan coconut and squash curry (v)

All mains served with rice and naan 

DESSERTS
Kheer – creamy dessert with rice, dried fruit, cinnamon and rose water (v) 

Fruit salad with saffron yoghurt (v)
Toasted coconut dumplings with mango sauce (v)

£27.95pp
2 Courses

£32.95pp
3 Courses

@PeterRollings

@PeterRollings



©Action Stills

menuM IN Is

£ 1 6 .95 p p

£ 8 .0 0 p p

Children aged twelve years and over will be 
served the full price adult meal. 

Those children aged between three and eleven 
who wish to eat the same menu as the adults will 

be charged 50% of the full price adult meal. 

Children under three years old eat free.

STARTER
Warm garlic bread with cheese (v)

Tomato soup with mini bread roll and butter 

MA IN COURSE
Hand baked margherita pizza (v)

Sausage and mash with Chef’s homemade gravy and vegetables 

Fish goujons with chips and peas 

DESSERT
 Ice cream ‘factory’ with chocolate sauce (v)

Min is Drinks Package
Reception Drink  - Fruit Shoot 

Table Drink - J2O (Apple & Mango/Apple & Raspberry/Orange & passionfruit) 

Toast Drink - Sparkling Orange Juice



As ia
Massaman Beef Curry & Rice (Thailand) *G

Sticky Pork with Fried Rice (Vietnam) G

Chicken Satay & Noodles (Indonesia) G

Butter Chicken & Rice (India) G

Chicken Shawarma & Chips (Lebanon)  * G

Samosa Chaat (India)  (V)

Falafel with Hummus & Tzatziki  (Israel) (V) G

Americas
New York Dog with Fries  * G

Beef Chilli Nachos (Mexico)  * G

Jerk Chicken, Rice & Peas (Jamaica) G

Mac Cheese, Baked Corn & Salad (U.S.A)  (V)

Cheeseburger & Fries (U.S.A)  * G

Pulled Pork Burrito & Chips (Mexico)  * G

Europe
Pepperoni Pizza & Chips (Italy)  *

Souvlaki Chicken Salad with Tzatziki (Greece) G

Currywurst with Chips (Germany)  * G

Meatballs, Bulgur Wheat, Spiced Tomato Sauce (Turkey)

Scandinavian Pork Loin Sandwich & Chips (Denmark) G

Chicken Kofta, Flat Bread, Mint Yoghurt, Turkish Salad (Turkey)

fo r  a  s e l e c t i o n  o f  t h r e e

£ 9.95 p p

B A S E D  O N  O N E  D I S H  P E R  P E R S O N

LATE n ight b ites

Choose up to 3 dishes for your guests to enjoy (based on 1 dish per person)

(V) - Vegetarian
* - Vegetarian/Vegan versions of this dish are available

G – Can be produced as a gluten free option

street food

@PeterRollings

@PeterRollings

@PeterRollings



A SELECT ION OF HOT SANDWICHES
Sausage Sandwich – served in a soft roll

Bacon Sandwich – served in a soft roll

Battered Haddock 

Vegetarian Sausage Sandwich – served in a soft roll

All served with chips

LATE n ight b ites

£ 7.95 p p
B AS E D  O N  O N E  D I S H  P E R  P E R S O N

BritishBEST OF

Choose up to 2 d ifferent pan in is for your guests to enjoy
The Cuban - Slow roast mojo pork, roast ham, cheese, pickles, mustard

The Yorkie - Yorkshire roast ham, Yorkshire cheese rarebit, rhubarb chutney

The Reuben - Pastrami, sauerkraut, cheese, gherkin, Russian dressing

The Cajun - Cajun chicken, Monterey Jack cheese, hickory smoked BBQ sauce

The Italian Job - Tomato & basil sauce, pepperoni, salami, mozzarella

The Meat Free - Fire roasted peppers, tomato, mushroom, cheese (v)

All served in panini breads, with chips

£ 8 .95 p p
B AS E D  O N  O N E  D I S H  P E R  P E R S O N

toastWEDD ING ‘ ’



Our three standard drinks packages are suitable for most 
wedding breakfasts. Please discuss any requirements with 

our wedding team, who will be happy to help. 

One reception drink per person
Choice of sparkling wine or bottled beer 

Half bottle of house wine per person

One glass of prosecco per person

£ 19.00 pp

One reception drink per person
Choice of sparkling wine or bottled beer

Half bottle of house wine per person

One glass of Champagne for toasts

£20.00pp

Arrival Cocktail

Cocktail Pitchers for the table

Shot for the speech  

£25.00pp

Reception – Bambini Bellini

Table – Apple Nojito

Toast – No-secco

£ 14.00pp

DR INKS PACKAGES

trackon

driversDES IGNATED

A complimentary jug of orange cordial will be placed on all tables where children are seated

steamFUL L
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• Additional reception drink
 £3.50 PP

• Upgrade from sparkling wine to Prosecco
 £2.50 PP

• Upgrade your wine on the table
 Price available on request.

• Upgrade from House Champagne to Moet et Chandon
 £3.50 PP

• Upgrade to another branded Champagne
 Price available on request.

• Where bottled beers are selected as part of a drinks package, 
 the wedding team will advise on the choice of brands available. 
 Alternatively, we can offer your preferred lager or bottled ale.
 Prices available on request.

  
 

DR INKS UPGRADES
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PACKAGE 2024

YOUR WEDD ING PACKAGE

Exclusive use of the venue 

Reception drink and toast drink for 80 guests 

Wedding breakfast consisting of a ‘Be the Chef’ carvery plus dessert for 80 guests1 

‘Best of British’ evening food for 100 guests2

Linen and tableware 

Cake knife and stand/easel for table plan 

Wedding team to run your day 

VENUE STY L ING
by Tracy Williamson Designs

2 Canopy trees 

Chair covers (80)3

8 table centrepieces and top table décor 

‘Choose a seat, not a side’ sign and easel for top of the aisle 

Ivory royal mail postbox

ALL FOR

 (based on minimum of 80 guests)

Each additional guest charged at £45 per head 
1 Upgrade ‘Be The Chef’ to the ‘Go Global’ menu for £5 per person 

2 Upgrade ‘Best of British’ to ‘Street Food’ for £2 per person 
3 Upgrade from chair covers to chivari or crossback chairs £2 per chair

£ 7,5 0 0



The Engine Shed Wetherby is situated in the market town of 
Wetherby, only a few miles from Harrogate and easily 

accessible from both Leeds and York. 

The Engine Shed Wetherby has easy access to all major 
transport routes, being located less than half a mile from the A1 
(M) with excellent links to either Junction 46 (North) or Junction 

45 (South). There is a large free onsite car park.
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Wetherby 
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York Road

A58
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B1224
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LOCAT ION



YOUR NOTES



YORK ROAD, WETHERBY, LS22 7SU
t:  01937 588884
e:  weddings@engineshedwetherby.co.uk  

engineshedwetherby.co.uk




