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CARLTON

A spectacular Yorkshire stately home -

Exclusively yours...
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Carlton Towers, Yorkshire



Prepare yourself for an
enchanting experiesice.:










The Fairytale Begins...

The moment the sensational exterior of this unique country house greets you

round the first bend in the drive you have begun your Carlton Towers experience.

Whether it’s up the stone staircase and through the imposing double front doors
after arriving in style, or down the oak floored steps and into the Venetian Drawing
Room to start your walk down the aisle, making an entrance is easy to achieve at this

magical and enchanting venue.

Carlton Towers, Yorkshire
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Accommodation..

Experience the elegance and grandeur of this private country house with its
exclusive availability and stay in one of our 16 newly refurbished luxurious

bedrooms recently designed by Lady Gerald Fitzalan Howard.

The rooms, each with their own bathroom or shower en suite, occupy two wings
of the house, plus the Clock Tower, whilst The Baroness’ Tower features the

exquisite bridal suite. Bedrooms are priced at £225 per night (Baroness at £275).

www.carltontowers.co.uk




Complimentary Champagne Supper
the Night Before...

Why not prolong your stay at Carlton Towers to include the night before your
wedding giving you more time in beautiful surroundings with your closest family

and friends?

It would be our pleasure to host your wedding day and we aim to offer you the
most memorable experience possible — all you pay is the price of the room!

Booking this package guarantees you access to the house from 8am on your wedding day.

Exclusive use of the venue & grounds
Champagne and supper - on the house (at a time to suit you)
Bar open until midnight

Relax in the Bow Drawing Room

All we ask is that your party pay for a minimum of 5 bedrooms on

the night before your wedding (B&B charged at usual rate).

Carlton Towers, Yorkshire



Midweek Weddings...

Midweek weddings are becoming evermore popular. With so much to budget
for with regard to your special day - food, drink, chair covers and, of course, The
Dress! - it is no wonder that more and more couples are choosing to make their

vows during the week.

After all, when you can hire the same venue for less it seems a very sensible idea.

Take a read through our midweek options; we think you’ll be pleasantly surprised.

Carlton Towers offers a discounted week day rate if you choose to
hold your wedding with us from Monday - Thursday (excluding Bank

Holidays). Enjoy the same exclusivity as with weekend weddings, for less.
Exclusive hire for Ceremony only: £495
Exclusive hire for Reception only: £2100

Exclusive hire for Ceremony & Reception: £2595

www.carltontowers.co.uk
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Christmas time at Carlton Towers is something else! - so couple that with a

wedding and you have a very special occasion indeed. With three 30 foot pine

trees placed throughout the majestic Staterooms adorned in rich festive colours

and large fires burning in every room, the setting is simply perfect for the day

you’ll want to treasure forever.

Our weekend hire fee applies to any wedding booked between Christmas and

New Year plus a small surcharge of £500.

Carlton Towers, Yorkshire




Menus Selector...

Canapes
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Baby Bagels of Smoked Salmon & Cream Cheese

Baby Bagels of Pastrami, Gherkin & American Mustard

Tartare of Smoked Salmon Crostini with Beetroot, Créeme
Fraiche

Smoked Haddock Fishcakes & Tartare Sauce
Tartlets of Smoked Salmon

Tartlets of Queenie Scallops with Chilli Jam
Spinach & Nutmeg Tartlets (v)

Mini Shepherd’s Pies

Miniature Toad in the Hole

Jerk Chicken Wraps

Monkfish & Pancetta Skewer Aioli

Onion Scone with Yorkshire Ham, Wholegrain Mustard &
Mayonnaise

Lamb Kofta with Coriander Yoghurt

Tuna & Pepper Makizushi

Futomaki (v)

Cheddar Scones, Sun Dried Tomato & Chive
Cream Cheese

Contfit Spiced Duck & Coriander Blinis

Mini Fish & Chips

Sun Dried Tomato Arancini (v)

Corn Cakes with Cranberry & Pepper Relish (v)

Coronation Chicken Barquette

www.carltontowers.co.uk

Cranberry & Turkey Tarts

Lamb & Potato Samosa

22 2 5 2 5 5 2 5 5 5 5 5 5 X 5 5 5 X 50 6 % X 6% %

Choose any 5 for £8.50 per head,
or 8 for £12.50

All our food is cooked by Carlton
Towers’ highly experienced in-
house chef who sources the finest
local produce to create
wonderfully delicious dishes.



Menus Selector...

Starters
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Homemade Soup of your choice
or try our 3 speciality soups below
Cullen Skink

Garden Herb

Courgette with Gremolata

or
Slow Roast Belly Pork, Apple Purée & Black Pudding
Pan Fried Pigeon Breast, Beetroot Purée & Puy Lentil

Confit Duck Leg Pressed Terrine, Orange Compote &
Truftle Oil Crostini

Chicken Caesar Salad
Tiger Prawn Caesar Salad
Herb Crumb Cod and Pancetta Fishcake with Sun Blushed

Pesto

Pressed Ham Terrine with Carlton Pickle

Futomaki with Thai Chicken Cake and Chilli Jam

Satay Pork Fillet on Noodle Salad with Satay
Sauce

Smoked Salmon Blinis with Créme Fraiche & a
Dill, Mustard Dressing

Tomato & Spinach Ricotta Terrine with Toasted
Pine Nut and Sun Dried Tomato Dressing

Goat’s Cheese Gratin with Boulangére Potato &
Red Pepper Coulis

Oriental Salmon Fishcakes served with a Créme
Fraiche & Sweet Chilli Relish

Melon Platter served with a Mango
Sorbet & Passion Fruit Syrup

Goats Cheese Tart served with Red
Onion Marmalade, Rocket & Balsamic
Glaze

Chicken Liver Pate with Pine Nut Salad
& Toasted Brioche

Mozzarella & Plum Tomato Bruschetta
char grilled Vegetables & Basil Pesto
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Menus Selector...

Main Courses
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Breast of Chicken Fillet
filled with Goats Cheese, wrapped in Parma Ham & served
with a Spring Onion & Coriander Cream Sauce

Corn Fed Chicken Breast
with Leek & Wild Mushroom Cream & served with Fine Beans
& Fondant Potato

Guinea Fowl with Apricot and Leg meat Farce
served with Madeira reduction, Duchesse Potatoes & Lemon
Glazed Carrots

Roast Breast of Gressingham Duck
with Shallot Tarte Tatin, Asparagus, & Herb Parmentier Pota-
toes, Red Wine Jus

Cannon of Lamb
Boulangére Potatoes, Parsnip Purée, Parisienne of Carrot &
Red Onion Marmalade

Carlton Grazed, Roasted Sirloin of Beef
with Forestiere Sauce, Parisienne Potatoes & Root Vegetables

Carlton Grazed, Fillet of Beef (£3.50 supplement per person)
with Thyme Scone, Dauphinoise & a Burgundy & Oxtail Sauce

Rib Eye of Carlton Grazed Beef
with Asparagus & Hollandaise Sauce

Pork Fillet
Rosti Potato, Roasted Apple & Cider Sauce
served on Savoy Cabbage

Pork Fillet & Black Pudding Potato Cake
with Quails Scotch Egg & a Parisienne of vegeta-
bles

Wild Mushroom & Walnut Mille-Feuille (v)
with a Chive & Créme Fraiche Sauce

Spinach & Tomato Roulade (v)

Fennel & Wild Mushroom Tart (v)
Gorgonzola Sauce

Thai Courgette, Mushroom, & Butternut

Squash Red Curry (v)
with Scented Rice

www.carltontowers.co.uk

Oven Roasted Loin of Cod with Pea Puree Top-
ping
Watercress Sauce & Crushed Potatoes

Pan Fried Monkfish with Pancetta
served with Ratatouille & Parmentier Potatoes

Seared Salmon with Smoked Salmon & Lemon
Dill Cream
Honey Mustard New Potatoes & Courgettes

Seared Tuna on a Warm Nicoise
with Salsa Verdi Dressing

Sea Bass on Fennel with a Tiger Prawn Cream
Served with Roasted Herbed New Potatoes
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Menus Selector...

Puddings
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Strawberry or Raspberry Mille-Feuille with Basil Cream &
Champagne Jelly

Frozen Nougat with Griottines & a Passion Fruit Syrup

Roasted Fruit Mascarpone Mousse & Cumin Scented
Shortbread

Chocolate Profiteroles with Orange Cream & Chocolate
Sauce

Lemon Coconut Tart, Yorkshire Honey Sauce & Vanilla Ice
Cream

French Apple Tart with Cinnamon Ice Cream
Trio of Chocolate Terrine with a Forest Fruit Coulis

Chocolate Brownie with White Chocolate Sauce & Vanilla
Bean Ice Cream

Sticky Toffee Pudding with Butterscotch Sauce
Eton Mess
Brandy Snap Baskets filled with Summer Berries & Cream

Tarte au Citron

22 2 2 2 5 5 5 5 5 5 5 5 5 5 56 5 5 5 5 5 5 5 2 X6 56 % %

Please note-

These menu options are an example of the fine cuisine we can
offer for your wedding breakfast at Carlton Towers. This list is
not exhaustive; if there is something specific you would like that
isn’t on our menus our in-house chef will be more than happy to

work with you on your desired dish.

Carlton Towers, Yorkshire



Wine List...

SELECTED HOUSE WINES

1. Sauvignon Blanc (Chile)
£15.00
Bursting with ripe citrus,gooseberry and passion fruit flavours

2. House Claret

£15.00

Classic blend of grapes produce much loved blackcurrant cedar wood
aromas & flavours.

FRENCH

3. Chablis

£24.50

Here the Chardonnay grape produces crisp, fresh, minerally and
honeyed wines.

4. Cote du Rhone
£18.50
This wine is a paradox. Full-flavoured while soft and easy drinking.

ITALIAN

5. Pinot Grigio

£18.00

Produces a light to medium bodied wine with subtle white fruit and
spice characters.

6. Chianti

£19.50

Lively plum and bramble fruit flavours with hints of ripe Maraschino
cherries.

NEW ZEALAND

7. Sauvignon Blanc
£22.00
Bursting with ripe citrus, gooseberry and passion fruit flavours.

AUSTRALIAN

8. Chardonnay

£17.75

Hints of vanilla, oak flavours, and plenty of ripe melon,
grapefruit and peach.

9. Shiraz / Cabernet Sauvignon

£18.50

Silky textured with lush blackberry and cassis, tinged with
vanilla spice.

SPANISH

10. El Coto Rioja

£21.00

Rich flavour, lush blackberries, raspberries, tobacco, plums,
prune, burnished chocolate and smoky.

CALIFORNIAN

11. Chardonnay

£17.00

Full-bodied and exhibits a balance of rich apple and citrus
flavours with a subtle hint of buttery oak.

12. Cabernet Sauvignon

£18.50

Delightfully complex flavors of plum and cherry, soft tannins,
and hints of mint.

ROSE

13. Californian White Zinfandel

£15.00

Ripe and fruity with juicy strawberry & watermelon flavours
and a crisp finish, easy on the palate.

SPARKLING WINES
14. Prosecco
£15.50

Prosecco is not as yeasty or toasty as champagne, it's much
lighter in body, with some citrus and apple.

www.carltontowers.co.uk

15. Cava White or Pink

£19.50

Citrus fruit flavours with hints of créme brule with small
zesty bubbles.

CHAMPAGNE

16. House Champagne
£29.00
The perfect aperitif, chosen by us for quality and value.

17. Veuve Cliquot Yellow Label Brut Champagne
£42.00

Crisp , full flavours, a complex nose of apple, citrus and
caramel and a slightly spicy finish.

18. Bollinger Special Cuvee

£68.00

Only the best juices from the first pressing are used to
make this rich full-bodied Champagne

with, complex, mellow, toast, and biscuity aromas and
flavours.




Recommended Wedding Suppliers...

BEAUTY

Hunters Hairdressers

12 Brook Street, Selby, North Yorkshire
YO8 4AR

01757 213330

Temple Spa
1 Beechwood Court, Hatfield, Doncaster
DN7 6AX

01757 638782

BRIDAL GOWNS

Bridal Oasis

3 Poole Court, Pasture Rd, Goole,
DN14 6HD

01405 780408
www.bridaloasisgowns.co.uk

Bestow Bridal

15A Knedlington Road, Howden,
East Yorkshire, DN14 7ER

07884 020109
hello@bestowbridal.co.uk
www.bestowbridal.co.uk

Forevermore Bridal Wear

The Hall Lodge, School Rd, Selby, YO8 6QS

01757 633792
www.hattons.info/bridalwear

Pomlfret Bridal Gowns

33 Southgate, Pontefract, West Yorkshire,
WES8 1LN

01977 700145
pomfretbridalgowns@gmail.com
www.pomfretbridalgowns.com

CARS & CARRIAGES

DoveCote Wedding Cars

DoveCote House, Doncaster Rd, Whitley
North Yorkshire, DN14 0HZ

01977 663394

Romantic Classics

The Cottage, Hirst Courtney, Selby,
YO8 8QT

01757 270379

CAKES

Cakes by Lynette

Chestnut Cottage, Low St, Carlton, Yorkshire,
DN14 9PG

01405 860474

info@cakesbylynette.co.uk

Cakes of Quality

26 Drovers Rise, Elloughton, Brough,
North Humberside HU15 1LN
01482 669263

Top Tier Cakes

2, The Circle, Chequerfield, Pontefract,
West Yorkshire, WF8 2AY

01977 699495
enquiries@top-tier-cakes.co.uk
www.top-tier-cakes.co.uk

CASINO

Casino Knights

34 Park Avenue, Driflield, East Yorkshire,
YO25 5ET

01377 250145

ENTERTAINMENT

Neil Hurst

Wedding Singer (anything from Swing to Pop)
01723 354106

07890 351605

neil@weddingsinger-uk.com
www.weddingsinger-uk.com

FLORISTS

Cottage Flower Shop
1 Beast Fair, Snaith, DN 14 9]Q
01405 860200

Milner Florists
94-98 Boothferry Rd, Goole, DN14 6AE
01405 763044

Carlton Towers, Yorkshire

Lisa Florist
10 The Crescent, Selby, YO8 4PD
01757 708888

HEN NIGHTS

Spotlight Limo Cruisers Ltd
01482 662551

JEWELLERY

Gladstone’s Jewellers
321 Holderness Rd, Hull, HU8 8SH
01482 325302

Smooch
PO Box 963, Uxbridge, UB8 9]]
01895 825900



Recommended Wedding Suppliers...

MENSWEAR

Top Mark

All Saints School House, Bondgate,
Pontefract, WE82JL

01977 791882

MILINERY & FASCINATORS

Lynda Hatton Millinery

The Hall Lodge, School Rd, Heminbrough,
Selby. YO8 6QS

01757 633792

MUSIC

Matt Stacey, Saxophonist
10 Belgrave Mount, Wakefield, WF1 3SB
01924 373959

PHOTOGRAPHY

Wallwork’s Photography
21a Finkle St, Selby, YO8 0DT
01757 210120

Gary Smith Photography

01405 861147
info@garysmithphotography.com
www.garysmithphotography.com

Nikki Bowling Photography & Design
01904 690066
nikki@nikkibowling.com
www.nikkibowling.com

Ryan Browne Photography
01226 786617
rbp@ryan-browne.co.uk
www.ryan-browne.co.uk

Alwin Greyson Photography

0114278 7070
alwin@alwingreysonphotography.co.uk
www.alwingreysonphotography.co.uk

Rebecca Jane Photography

07714 337 503
enquiries@rebeccajanephotography.co.uk
www.rebeccajanephotography.co.uk

Ian Spencer Photography
01482 863395

ianspencer@ianspencerphotography.com
www.ianspencerphotography.com

STATIONERY

Pure Anticipation

1 Holmewood Gardens, Bessacarr,
Doncaster, DN4 6DJ

01302 539943

Sue Wells Designs

27 White House View, Barnaby Dun,
Doncaster, DN3 1RX

07855103339

STYLISTS ( including chair covers and
table decoration)

Beau Ideal

Balne Moor Lodge, Balne, Nr Pollington,
Selby, DN14 0E

01977 661770
www.beauidealweddings.co.uk

www.carltontowers.co.uk

SWEET BUFFET

Sweet Occasion

21 Pinders Green Fold, Methley, Leeds,
LS26 9BD

07782 357788

TOAST MASTER

Nichola Henderson

10 Taylor’s Rise, Walkington, Beverley,
HU17 8SF

01482 864890

VIDEOGRAPHY

Senior Film Productions

Spa Well Farm, Spa Well Lane, West
Cowick, East Yorkshire, DN14 9EA
01405 862713

Picture House Wedding Videos

323 Doncaster Rd, Crofton, Wakefield,
WEF4 1RT

01924 864613



Local Accommodation...

INNS

The Brewers Arms Hotel, Snaith

14 Rooms available

1 1/2 miles away
Tel:01405 862404
www.oldmillbrewery.com

The Foresters Arms, Carlton
6 rooms

Y% mile away

Tel: 01405 860315
www.forresters-arms.com

The Downe Arms, Snaith
10 rooms

Y4 mile

Tel: 01405 860544

HOTELS

The New Country Inn (The Wishing Well), Selby

40 Rooms available

5 miles away

Tel: 08712 003363
www.newcountryinns.com

Goole Premier Inn

41 Rooms available

5 miles away

01405 722660
www.premierinn.com

COUNTRY HOUSE HOTELS

Monk Fryston Hall Hotel

28 rooms

12 miles away

Tel: 01977 682369
www.monkfrystonhallhotel.co.uk

The Parsonage Country House Hotel
50 rooms

12 miles away

01904 728111

www.parsonagehotel.co.uk

Testimonials...

“Our dreams came true and our perfect wedding unfolded before
our eyes”

Lyall and Emma Jardine

“We could not have asked for a more perfect day, Carlton Towers
is a truly wonderful wedding venue”

Kath and Simon Cleaver

“Planning the wedding
with you was an
absolute dream”

Lindsay and Tim Russell

“The food, surroundings
and service were excep-
tional”

Dan and Kate Eastwood

“Everything was perfect
from start to finish...
we’ll remember it
forever”

John and Faye Clifton

Carlton Towers, Yorkshire
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We look forwardto,® = [gael
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showing your around... - AN

Tel: 01405 861662 www.carltontowers.co.uk Email: weddings@carltontowers.co.uk



