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2026-27 SWINTON WEDDING 
PACKAGES & PRICING



At Swinton Estate, we believe every wedding should feel timeless. Set amidst rolling parkland, ancient woodland 
and the majestic beauty of our historic castle, your celebration becomes part of the estate’s long story of romance 

and togetherness. Our wedding packages have been thoughtfully created to offer both ease and flexibility,  
allowing you to you to choose a celebration that reflects your style, whilst embracing the unparalleled charm, 

heritage and hospitality that define Swinton.

We are delighted that you are considering Swinton Park Hotel for your wedding celebrations.  
All of our packages include:
•	 Room hire for your ceremony, drinks reception, wedding breakfast and evening reception
•	 A dedicated wedding coordinator to guide you through the planning process
•	 Wedding cake stand and knife
•	 White linen table cloths and napkins
•	 Use of the gardens and grounds for your wedding photography and videography
•	 Printing of place cards, menus and table plan
•	 Overnight stay on your wedding night for the bride and groom including breakfast and access to the 		

Country Club & Spa
•	 Post ceremony drink and canapés
•	 Three-course wedding breakfast
•	 Half a bottle of house wine per person served with the wedding breakfast
•	 Toast drink



bolton package
£180 per person

Includes a Junior Suite for the Bride and Groom on the night of the wedding.

Choose between a glass of Prosecco, Pimms or a bottled beer during your post ceremony 
drinks reception.

Raise your glasses with a glass of Prosecco for your toast drink.

Please select two canapés from and one choice from each course for all your guests to enjoy.

Freshly Baked Sourdough, served with Local Yorkshire Butter

Starters  
Walled Garden Butternut Squash Velouté, Goats Cheese (Gf / V)

Estate Cured Trout, English Wasabi, Garden Herbs (Gf)

Smoked Duck Breast, Pickled Cherries, Hazelnut Salad (Gf)

Mains 
Confit Pork Belly, Roasted Garden Apple, Crackling, Cider Sauce (Gf)

Saffron & Black Truffle Risotto, Walled Garden Baby Vegetables (Gf / VgO)

Roasted Yorkshire Corn Fed Chicken, Glazed Carrots, Garlic & Thyme Sauce (Gf)

All comes with Buttered New Potatoes or Roasted Potatoes & Seasonal Walled Garden Vegetables (Gf / VgO)

Desserts  
Sticky Toffee Pudding, Toffee Sauce, Clotted Cream Ice Cream (V)

Lemon Tart, Garden Fruit Compote (V)

White Chocolate Cheesecake, Seasonal Fruit (Gf)

WEDDING PACKAGES AVAILABLE

canapés 
Choose from the list below

Mini Yorkshire Puddings 
Roast Beef & Horseradish Cream

Smoked Salmon Blinis 
Dill Crème Fraîche

Wild Mushroom Arancini 
Truffle Aioli (GfO / VgO)

Estate Cured Trout Tartlets 
Dill Dressing

Chicken Liver Parfait 
Brioche, Fig Chutney (GfO)

Red Pepper & Caramelised Onion Tartlets (VgO)

Tempura Prawns 
Sweet Chilli Dip (GfO)

Heritage Beetroot Carpaccio 
Whipped Goat’s Cheese (GfO / V)



jervaulx package
£195 per person

Includes a Junior Suite for the Bride and Groom on the night of the wedding.

Choose between a glass of Prosecco, Pimms or a bottled beer for you and your guests to enjoy during your 
post ceremony drinks reception.

Raise your glasses with a glass of Prosecco for your toast drink.

Please select two canapés from and one choice from each course for all your guests to enjoy.

Freshly Baked Sourdough, served with Local Yorkshire Butter

Starters 
Walled Garden Butternut Squash Velouté, Goats Cheese (Gf / V)

Estate Cured Trout, English Wasabi, Garden Herbs (Gf)

Smoked Duck Breast, Pickled Cherries, Hazelnut Salad (Gf)

Mains 
Roasted Guinea Fowl, Truffle Potato, Wild Mushroom Sauce (Gf)

Saffron & Black Truffle Risotto, Walled Garden Baby Vegetables (Gf / VgO)

48 Hours Cooked Beef Cheek, Pancetta, Red Wine Sauce (Gf)

All comes with Buttered New Potatoes or Roasted Potatoes & Seasonal Walled Garden Vegetables (Gf / VgO)

Desserts 
Sticky Toffee Pudding, Toffee Sauce, Clotted Cream Ice Cream (V)

Lemon Tart, Garden Fruit Compote (V)

White Chocolate Cheesecake, Seasonal Fruit (Gf)



rievaulx package
£230 per person

Includes a Suite for the Bride and Groom on the night of the wedding.

Choose between a glass of Champagne, a gin fizz or bottled beer for you and your guests to enjoy during your 
post ceremony drinks reception.

Raise your glasses with a glass of Champagne for your toast drink.

Please select four canapés and one choice from each course for all your guests to enjoy. 

Freshly Baked Sourdough, served with Local Yorkshire Butter

Starters 
Estate Cured Trout, English Wasabi, Garden Herbs (Gf)

Hill Top Farm Pork Terrine, Apple Chutney, Toasted Brioche (GfO)

Heritage Tomato & Burrata, Basil Oil, Balsamic (Gf)

Warm Grilled Estate Grown Asparagus, Hollandaise (Gf)

When in season April to June, Asparagus comes from our Walled Kitchen Garden, 
before and after is sourced as locally as possible.

Mains 
Wild Mushroom & Pumpkin Wellington, Estate Roasted Pumpkin (VgO)

Slow Braised Yorkshire Lamb Shoulder, Braised Red Cabbage, Red Currant Sauce (Gf)

Hazelnut Crusted North Sea Halibut, Crushed Heritage Potatoes, Courgette Sauce (Gf)

Roast Sirloin of Swinton Estate Beef, Honey Roasted Parsnip, Yorkshire Pudding, Red Wine Sauce (GfO)

All comes with Buttered New Potatoes or Roasted Potatoes& Seasonal Walled Garden Vegetables (Gf / VgO)

Desserts 
Orange & Chocolate Bread & Butter Pudding, English Custard (V)

Vanilla Crème Brûlée, Sugared Shortbread (GfO / V)

Warm Treacle Tart, Lemon, Vanilla Ice Cream (V)

Frozen White Chocolate Mousse, Seasonal Fruit (Gf)



fountains package
£245 per person

Includes a Suite for the Bride and Groom on the night of the wedding.

Choose between a glass of Champagne, a gin fizz or bottled beer for you and your guests to enjoy during 
your post ceremony drinks reception.

Raise your glasses with a glass of Champagne for your toast drink.

Please select four canapés and one choice from each course for all your guests to enjoy. 

Freshly Baked Sourdough, served with Local Yorkshire Butter

Starters 
Hill Top Farm Pork Terrine, Apple Chutney, Toasted Brioche (GfO)

Hand Dived Scottish Scallops, Cauliflower Purée, Black Truffle (Gf)

Swinton Grown Jerusalem Artichoke, Chickpea, Pickled Baby Garden Vegetables (Gf)

Estate Cured Trout, English Wasabi, Garden Herbs (Gf)

Mains 
Yorkshire Duck Breast, Braised Red Cabbage, Glazed Carrots, Redcurrant Sauce (Gf)

Wild Mushroom & Pumpkin Wellington, Estate Roasted Pumpkin (VgO)

Deer Park Venison Loin, Celeriac purée, Estate Beetroot, Blackberries (Gf)

Hazelnut Crusted North Sea Halibut, Crushed Heritage Potatoes, Courgette Sauce (Gf)

All comes with Buttered New Potatoes or Roasted Potatoes & Seasonal Walled Garden Vegetables (Gf / VgO)

Desserts 
Orange & Chocolate Bread & Butter Pudding, English Custard (V)

70% Valrhona Chocolate Tart, Raspberry Sorbet (V)

Warm Treacle Tart, Lemon, Vanilla Ice Cream (V)

Frozen White Chocolate Mousse, Seasonal Fruit (Gf)



nearest & dearest package
This package starts from £5,335. 

For low-key, intimate celebrations with up to 20 of your close friends and family following a ceremony in 
one of Swinton Park Hotel’s elegant rooms

Up to 10 additional guests can be added to this package and are charged at £150 per person.  
Available Sunday to Friday dates, subject to availability.

The Nearest & Dearest package includes:
•	 Room hire for the ceremony, drinks reception and wedding breakfast
•	 Sparkling wine drinks reception
•	 Two canapés per person
•	 Seasonal three-course wedding breakfast with half a bottle of wine per person
•	 Sparkling wine toast
•	 Wedding co-ordinator to guide you through your day
•	 Junior suite for one night. Including breakfast in Samuel’s Restaurant with access to  

Swinton Country Club & Spa facilities
•	 Optional printed menus, place cards and table plan
•	 Use of the Swinton Park Hotel cake stand and knife

just the two of us package
This package starts from £3,195. 

Designed with just the two of you in mind, savour a truly intimate wedding experience, eloping to the heart of 
the beautiful Yorkshire Dales.

Up to 8 additional guests can be added to this package and are charged at £150 per person. Available Monday 
to Thursday dates, subject to availability.

The Just the Two of us package includes:
•	 Two-nights in a junior suite. Including breakfast in Samuel’s Restaurant with access to Swinton 

Country Club & Spa facilities
•	 Bottle of Champagne in your room on arrival
•	 Dinner for two in the Terrace Restaurant on your first night
•	 Bridal bouquet and buttonhole
•	 Private room for the ceremony & drinks reception
•	 A glass of Champagne and some nibbles to toast your vows
•	 Two witnesses
•	 Dinner at Samuel’s Restaurant or Chef’s Table by Josh Barnes on your wedding night 

with complimentary wine
•	 Couple’s massage at the Swinton Country Club & Spa



deer house weddings
This package starts from £3,500. 

The Deer House sits within the 200-acre parkland of Swinton Park Hotel with sweeping views down 
to the Castle and Home Lake. Surrounded by open green spaces and a big sky overhead, the Deer 
Park offers privacy and space in equal abundance. 

With windows along both sides, a built-in fireplace, private bar area and rustic décor the Deer House 
is a casual, contemporary venue for weddings. There is expansive outdoor space for drinks receptions 
and lawn games where younger guests can enjoy themselves. 

Glowing torches will light your way through the Deer Park back to the hotel and braziers and blankets 
can ward off evening chills. Sheepskin rugs adorn the indoor benches and fairly lights add a sparkling 
touch. 

There are no kitchen facilities at the Deer House so menus are more relaxed than those served at the 
Castle. Think premium grill menus, delicious BBQs or platters of succulent Yorkshire beef carved at 
the table with fresh vegetables picked from the walled kitchen garden.

swinton bivouac weddings
This package starts from £5,250. 

Located four miles from the hotel, within the Swinton Estate, the Swinton Bivouac offers a charming  
nature-inspired setting for a wedding. 

To guarantee privacy for your guests we do request that all our meadow yurts are booked alongside your 
event as this area is adjacent to the Tipi where your wedding celebrations will be served. 

Ample car parking is available on-site for your guests and a gentle ten-minute walk leads up to the 
ceremony area at Druid’s Temple where a sail cloth canopy ensures protection from the elements. Post 
ceremony drinks can be enjoyed within the woodland glade or back at the event Tipi ahead of your 
meal. If required, you can also use the Bivouac Café for additional indoor space for an evening buffet or 
entertainment. 

Surrounded by nature there are unlimited options for photographs for couples choosing this location for 
their special day. 

Wooden tables and benches, covered with sheepskin throws, create a warm and inviting environment 
in which to celebrate, and small enhancements such as additional flowers or bunting can all add further 
personalisation.



Evening food options can be added for £20 per person supplement and choose one option from the following:
•	 Bacon & Sausage Sandwiches
•	 Pulled Pork Sandwiches
•	 Hot Dogs & Sliders
•	 Mini Fish & Chips
•	 Pie & Peas
•	 Loaded Fries
•	 Yorkshire Pudding Wraps

EVENING FOOD

•	 All prices are per person inclusive of VAT. Some dates are subject to minimum numbers.
•	 We are happy to make a provisional booking for your preferred date for a maximum of two weeks while you 

work to finalise your wedding plans.
•	 A non-refundable 10% deposit or £1000, whichever is the largest, is required to confirm your booking, 

along with a signed copy of our Terms & Conditions.
•	 While we can support with much of your wedding planning, it is the couple’s responsibility to book  

he registrar. Please contact Northallerton Registration Office on 01609 780780 to check times 
and date availability.

•	 Your guests are welcome to mark your celebrations with confetti we just ask that biodegradable confetti is used.
•	 We are able to offer a limited number of rooms for your guests at a discounted price when booking 

accommodation at Swinton Park Hotel. Bookings include breakfast and access to the Country Club & Spa. 
Weddings held on a Friday or Saturday may require a minimum two night stay over peak dates. Reservations 
can be made by contacting the team on 01765 680900. A 25% deposit is payable at the time of booking.

•	 Over peak months, some dates may require a minimum number of guests or a specific package to be booked. 
Please contact our team for more information.

BOOKING INFORMATION
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