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If you are looking for an award winning, unique rural wedding venue 

which prides itself on offering the bride and groom exactly what 

THEY want on their special day then look no further.

With no room hire charges, all our food produced in our own 

kitchen, bakery and ice cream parlour and a fully stocked bar 

licenced until 12.30am, you can concentrate on enjoying yourselves 

in the most perfect and relaxed environment with a great choice of 

food and drink.

Our venue is able to accommodate 50 – 130 seated guests for your 

wedding breakfast and up to 200 guests for your evening reception 

with a full music licence for all your chosen entertainment.

With plenty of quirky ideas to make your day unique and your very 

own wedding planner to help make your dreams come true. Your 

Bashall Wedding will certainly be one that yourselves and your 

guests will never forget.

A day to remember... 
 In a venue you’ll never forget
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Together is a beautiful 
place to be.





Bashall Barn is licenced to hold civil ceremonies, You must contact our local 

registrars to discuss ceremony availability, details, other legalities and their fees.

Ribble Valley Registrars - Contact 0845 053 0021

Your marriage ceremony will take place in our newly built Bashall Brook room 

with panoramic views of Bashall brook, the fells and the beautiful Ribble Valley.  

If the weather is kind, our bifold doors can be fully opened onto our terrace for 

an alfresco wedding that will be the envy of all your guests.

Ceremony Charges

£400 Friday and Saturdays

Free of Charge Sunday to Thursday

Civil Ceremonies

Included in this:-
Seating for some of your guests

Ceremony Table

Exclusive use of the Bashall Brook Room

Registrars Table



Included in your package are:

Table linen and linen napkins

All cutlery and glassware

Cake table

Cake stand and knife

Draped canopy ceiling with fairy lights

Bunting (if required)

Log fires for winter weddings

Wedding planner to help plan your day

Fully stocked bar open until 12.30am

Your Wedding



Samosas served with a mint riata

Hasselback loaded potatoes – new potatoes 
with a homemade tomato salsa and melted 

creamy Lancashire cheese

Mini fish and chips

Puff pastry mushroom bites

Mini sage sausage rolls with Bashall piccalilli 

Bloody Mary prawn shots

Chicken satay 

Chip shots – twice cooked hand cut skinny 
chips in a shot glass with homemade 

tomato ketchup 

Mini shepherds pies

Thyme infused baked camembert with 
crusty bread

Honey glazed sesame chipolatas

Mini Yorkshire puddings with roast beef and 
horseradish cream 

Goats cheese and red onion filo tarts

Your Wedding Breakfast

Canapes
Choose 4 for £5 per head

Choose 5 for £6 per head



Trio of desserts, panna cotta, raspberry and white 
chocolate cheesecake, chocolate brownie (V) (GFC)

Sticky toffee pudding and homemade toffee 
chocolate crunch ice cream (V)

Seasonal fruit cheesecake served with clotted cream 
and raspberry coulis (V)

Seasonal fruit sharing pavlova (serves 8) (V)(GF)

Caramel pana cotta with homemade  
gingerbread (V)(GF) 

Cake table, Bashall's finest homemade cakes; 
Victoria sponge, coffee and walnut, fruit tarts, 

macarons, lemon drizzle, carrot cake and  
chocolate brownies and lashings of pouring cream 

(add £3) (V)(GFC)

Your Wedding Breakfast

Menu
4 course wedding menu at £55 per head   

Please choose one starter, main and dessert from the following menus

Bashall chicken liver pate with homemade  
Bashall chutney (GFC)

Antipasto sharing platter of cured meats, salami, 
olives & pepadews

Homemade seasonal vegetable soup (V) (GFC)  

Hot and cold smoked salmon with a horseradish 
cream (GFC)

Goats cheese, roasted tomato and balsamic  
onion tart served with home made Bashall chutney 

(V) (GFC)

Retro posh prawn cocktail (add £2) (GF)

All the above with be served with baskets of home 
baked organic bread and Lancshire butter

To Start

The Main Event

Desserts

Slow roasted shoulder of lamb in a rich red wine 
gravy served on a bed of crushed potato with 

buttered greens (add £2) (GF)

Roast sirloin of beef served with roasted potatoes, 
Yorkshire puddings, buttered root vegetables, 

horseradish sauce and a plentiful supply of gravy

Cod wrapped in Parma ham, served with ratatouille 
and roasted garlic and rosemary new potatoes (GF) 

Mushroom Wellington served with herb buttered new 
potatoes and buttered vegetables (V)

Pie and Mash a large sharing chicken and ham  
pie served with garden peas, colcannon and lashings 

of gravy (serves 8)

Bashall Burger with crispy ale cured bacon, 
Lancashire cheese, homemade tomato salsa  
served on a toasted burger bun and twice  

cooked chips (GFC)

 (V) Vegetarian   (GF) Gluten Free Ingredients    
(GFC) Let us know in advance and we can alter it to gluten free ingredients

Help yourself coffee station with chocolates



Stone baked pizza served with a selection  
of freshly made salads - £15

Hot buffet – selection of curries with naan  
breads, poppadoms, rice and homemade  

mango chutney - £20

Hog roast served with selection of salads  
and bread buns - £15 

Cold buffet – selection of cold meats,  
vegetarian quiche, Lancashire cheese truckle, 

home made Bashall pork pie and Bashall  
chutneys, organic bread and butter - £20

Why not gather your friends and family the 
following morning for a slap up Bashall breakfast!

Minimum of 20 guests for a pre-booked morning 
after breakfast at £10 per person

The full Bowland breakfast includes; 2 Bowland 
free range eggs, pork sausage, bacon, black 
pudding, grilled field mushrooms, roasted 

tomatoes, beans and plenty of toast. Plus coffee 
or tea and freshly squeezed orange juice.

Your Evening Reception

The morning after the night before Wedding Breakfast

Please note all guests must be catered for



On Arrival 
“Lemon Mimosa” prosecco with  

homemade lemonade £4.95

Pimms £4.25

“Summer kir Royale”, summer fruit juice  
and prosecco £4.95

 

Wine
For the tables  

(we recommend 2 bottles per table of 8)

House White £18 - House Red £18

House Rose £18

 

Toast 
Champagne £35 per bottle (serves 6 glasses)

Prosseco £20 per bottle (serves 6 glasses)

Sparking Rose £22.50 per bottle (serves 6 glasses)

Peroni £3.25 per bottle

Sparkling or Still water 750ml £3

Drinks Packages 

Silver Package - £15

On Arrival  
“Lemon Mimosa” or a glass of local ale

With the meal (per table of 8 adults) 
a bottle of house white and house red and  

a bottle of still and sparkling water

Toast 
Prosecco

 

Gold Package - £20
On Arrival  

“Summer kir Royale” or a glass of local ale

With the meal (per table of 8 adults) 
a bottle of house red and house white and  

a bottle of still and sparkling water

Toast 
House Champagne

 

Non alchoholic Package - £9
On Arrival  

Non alchoholic fruit punch

With the meal  
Choice of Belvoir soft drink on the table

Toast 
Sparkling elderflower

Bashall Candy Table – a table of retro candies, 
dressed to impress £200

Build Your Own Ice Cream – we will serve your 
guests straight from our ice cream parlour with 

the best homemade ice cream in the valley.  
Chocolate waffle cones, dollops of ice cream, 

sauces, sprinkles and flakes £5 per head

Bottle Barrow – A selection of 100 bottles of lager 
served on ice from our barrow £300

Lancashire Cheese Wedding Cake –  5 tiers 
of Leegrams organic dairy cheese, dressed 

with fresh fruit and served with celery, bashall 
chutneys, organic bread and biscuits £500

Pop Up Gin Bar – 5 Speciality Gins*, help yourself 
to Fever Tree Tonic (100 bottles), juniper, lemon 
slices, mint, orange, cucumber, lime wedges and 

ice £500

*Current gin selection include:- Gordons, Batch, 
Hendricks, Tanqueray, Bombay Sapphire (70cl)

Local Bowland Ale – Pin (36 pints) £120 
   Keg (72 pints) £225

Push the boat out!



GUEST NUMBERS

Friday & Saturdays Minimum day 
guests 70

Sunday to Thursday Minimum day 
guests 50

Additional charges will apply below this 
number. 

Children are defined as under 12’s 
and are not included in the minimum 
numbers 

CONFETTI

All confetti used must be bio-degradable, 
and please note due to the large 
amount of work associated with 
cleaning there will be a £100 additional 
cost if confetti is used.

NOISE

Please note we operate a sound limiter 
which will cut the electricity to the 
sound equipment when it exceeds 
a safe limit. It is the organiser’s 
responsibility to control the music 
provider to operate at a safe level  
that complies with our health and 
safety policy.

LAST ORDERS

Last orders and music to finish at 
12.30am. depart by 1.00am.

DAMAGE

The organisers of the event are 
responsible for the actions and 
behaviour of their guest and any 
damages, losses and additional 
cleaning incurred will be added to 
the final bill, and deducted from the 
security deposit.

ALCOHOL & FOOD

No food or drink may be brought on 
site with the exception of wedding 
cakes which must comply with 
the allergen regulations EU Food 
Information for Consumers

Regulation 1169/2011, data sheets to 
be provided a minimum of 1 calendar 
month before.

Any alcohol consumed on the premises 
other than purchased from Bashall 
Barn will incur a £250 charge to your 
security deposit – please inform your 
guests that this is the case.

PRICES

Prices are fixed for 2018 but for 
changes in VAT or duty.

PAYMENTS

Booking - £1,000 deposit is required, 
Bashall Barn will refund 100% of the 
deposit if the date is cancelled in 
writing within 1 calender month of 
booking, the deposit is non-refundable 
after this period

6 Months before £2,000 second non-
refundable payment

6 weeks before final bill and payment 
of balance plus £500 security deposit

4 weeks after security deposit returned 
less any deductions

INSURANCE

We would always recommend that 
as with any large purchase you take 
out insurance - this can be done VERY 
cheaply and will give you full piece of 
mind if for example you had to cancel 
at the last minute due to unforseen 
circumstances.

Extra Information 
Terms & Conditions
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Call 01200 428 964    Email weddings@bashallbarn.co.uk

Get In Touch

Directions

With free car and coach parking, the easiest way to find us is 
from the A59 to Clitheroe. From Clitheroe take the Longridge 

signs heading out of Clitheroe past the Edisford Bridge Pub and 
turn right immediately after the pub. Bashall Barn is 1 mile from 

the pub on the right. There are lots of brown signs.

Bashall Barn, Bashall Town, Clitheroe, Lancashire BB7 3LQ

Follow us on Twitter 
@bashallbarn

Like us on Facebook 
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