Congratulations on your upcoming special day!
Ma hew, Jenny and our team would like to welcome you to Hunters Hall. We
are a family run, dedicated wedding venue in a farmland se ng within easy
reach of Dereham and Norwich but hidden away in the Norfolk countryside.
Fully licensed for civil ceremonies, Hunters Hall oﬀers the perfect se ng for
your wedding and recep on. Exclusive gardens provide the ideal backdrop for
your photographs and our in-house catering team will create a memorable
wedding breakfast which you and your guests are sure to enjoy.
We have the beneﬁt of 3 dis nct spaces:
• The Park Room, which is light and airy and oﬀers views over the meadow. It is perfect for in mate ceremonies for up
to 75 guests
• The Victorian Barn, a fascina ng room with exposed oak beams and brickwork, allows you to exchange vows in front
of up to 130 guests. Alterna vely enjoy your wedding breakfast in here for up to 75 guests. Finally dance the night
away in the evening with up to 130 guests.
• Our Starlit Barn, is perfect for larger celebra ons, sea ng between 60 and 140 guests for your wedding breakfast and
up to 350 guests for your evening celebra ons.
All 3 of the func on rooms are interconnec ng allowing you to seamlessly move throughout your day.
From your ini al enquiry to the end of your day, we will help you with every detail, ensuring your celebra ons run
smoothly.
Please contact out team on 01362 637457 or oﬃce@huntershall.co.uk to
make an appointment to view Hunters Hall.
Best wishes for your wedding day,
Matthew and Jenny
Stevenson

What we offer
Hunters Hall is a fully inclusive venue oﬀering you:
· Up to 3 func on rooms plus gardens and surrounding land for you and your guests on your wedding day
· Wedding coordina on – we will meet with you at intervals leading up to your wedding to discuss all your details, set up
your decora ons on the day of your wedding and be there to run your special day
· Onsite catering from our Head Chef and his team
· A choice of food and drinks packages to suit your wedding style
· Fully stocked bar for your guests, with card facili es
· Wai ng and bar staﬀ throughout your event with us
· Tables, linen, glasses, cutlery and crockery for your wedding breakfast, which our team will set according to your table
plan, as well as adding your own wedding decora ons
· Lime washed wooden chivari chairs for your guests
(chair covers, sashes and table runners can be provided by our recommended suppliers for a supplement)

· Various venue decora ons including glass hurricane lamps, coloured uplighters, vintage post box, easel, mirror plates,
wooden log slices, vintage step ladder, wishing tree and more! All at no extra charge
· Choice of silver or wooden cake stand plus a cake knife
· Master Of Ceremonies du es on your day by a member of our Management Team
· Our beau ful Bridal Prepara on Room to get ready in from midday on your wedding day
· Complimentary overnight accommoda on for the newlyweds
· Our addi onal 10 bedrooms, exclusively for your guests (not included within the venue hire price)

Our bespoke bedrooms
Hunters Hall has 11 en suite bedrooms, sleeping up to 27 adults, for you and your guests to use exclusively on the night of
your wedding.
We oﬀer 5 bedrooms in our Farmhouse, including our recently refurbished Garden Room with new Bridal Prepara on
Room; 4 bedrooms in our Courtyard, each complete with exposed bricks and beams; plus our self contained Gig House
oﬀering 2 bedrooms. All accommoda on are double, twin or family rooms.
A full English breakfast is included for all overnight guests on the morning a er your wedding.

Canapés
Served alongside your reception drinks in our gardens or Victorian Barn, canapés are the perfect addition to your wedding breakfast.
Alternatively, why not offer canapés in lieu of a starter.

Meat options

Sweet melon wrapped in parma ham

Honey and wholegrain mustard chipolatas

Baby Yorkshire pudding with sirloin of roast beef and
a touch of horseradish

Spiced cider braised pork belly bon bons

Shredded oriental duck spring roll with sweet chilli dipping sauce

Chilli chicken satay

Haggis bon bons with wholegrain mustard mayo (vo)
Fish options

Filo wrapped prawns with lemon and coriander mayonnaise dip

Smoked salmon and dill cream cheese on pumpernickel

King prawn and chorizo skewer

Vegetarian options

Olive, baby plum tomato and halloumi skewer (v)

Spiced ratatouille tarts (v)

Demitasse of fresh soup (v)

Vegetarian sushi (v)

Warm goats cheese tart with roasted thyme tomato (v)

Crumbled feta, spinach and sundried tomato basket (v)

Wild forest mushroom and tarragon tartlet (v)
Sweet options

Miniature scones with strawberry jam and clotted cream (v)

Dark chocolate coated strawberries (v)

Sweet Table
Why not offer your guests a sweet table throughout your day? We can supply a range of sweets in jars with tongs and sweetie bags.
Please ask us for further details.

(v) = vegetarian, (vo) = vegetarian option is available. Dietary requests can be catered for with advance notice

Drinks Options
Reception drinks
After you have exchanged your vows, we will offer your family and friends a post ceremony drink which is included in your wedding package.
Please choose from the following options:
Alcoholic options:
Non alcoholic options:

Traditional summer Pimms

Mocktail

Bucks Fizz

Elderflower Fizz

Prosecco

Fruit juice

Warm winter Pimms

Fruit Shoot

Warm mulled cider

Selection of bottled beers

Red wine and white wine
Our bar is open for guests who wish to purchase an alternative if required

Wine
We have a balanced wine list and upgrades are available if you wish to change your package. Please ask to see our full wine list

Champagne Upgrade
As an alternative to our Prosecco, why not have a glass of Champagne or 2 to celebrate your wedding and to toast during the speeches

The Bar
Our fully stocked bar will be open from the end of your ceremony until 11.30pm for your guests to purchase drinks
Guests are welcome to set up their own bar tabs, or you may wish to treat your guests to a drink courtesy of the Bride and Groom
Card facilities are available

Pre Wedding Drinks
If your ceremony is in the Park Room, the bar can be opened in the Victorian Barn to greet your guests
If you are having your ceremony in the Victorian Barn, our Prosecco and Peroni Package can be served in the Park Room and Courtyard

Summer Package
Drinks package
A post ceremony drink to welcome your guests, 2 servings of house wine with your meal and a glass of Prosecco to toast the happy couple
Please choose 1 starter, main course and dessert from the following options:
Starter
Golden spring vegetable soup with fresh herbs (v)
Roasted cherry vine tomato and sweet shallot soup (v)
Baked plum tomato and red onion relish tartlet with dressed basil salad (v)
Smoked salmon and crab terrine with a piccalilli and citrus dressed salad leaf
Thai spiced chicken salad with peppers, mange tout and a soy sauce honey dressing
Chilled sweet melon and crayfish with a mango and avocado salsa (vo)
Mezze – a selection of small dishes to share including olives, hummus, breads and dips (vo)
A selection of canapés, served after your wedding ceremony in lieu of a sit down starter (vo)
Main course
Roast Norfolk turkey breast with a bacon wrapped chipolata, stuffing, Yorkshire pudding, roast potatoes, gravy and cranberry sauce
Roast loin of pork served with Yorkshire pudding, roast potatoes, roast gravy and Bramley apple sauce
Roast free range chicken breast with a bacon wrapped chipolata, stuffing, Yorkshire pudding, roast potatoes, gravy and bread sauce
21 day hung sirloin of beef served with Yorkshire pudding, roast potatoes, roast gravy and horseradish sauce
Poached fillet of salmon with a fennel, shrimp and basil cream sauce, served with a potato tartare stack
Baked garlic and tomato breast of free range chicken served with a basil oil dressing and roasted new potatoes
Brie, red onion, baby spinach and walnut parcel with sorrel sauce (v)
Asparagus, pea and forest mushroom risotto with shaved parmesan and butter roasted pine nuts (v)
Mixed nut, seed and cranberry roast served with onion relish, roasted vine tomatoes and roast potatoes (v)
All our main courses are served with a selection of seasonal vegetables
Dessert
Summer trio of chocolate brownie, strawberry bavoir and lemon curd tartlet (vo)
Chocolate trio of white chocolate cheesecake, chocolate brownie and a milk chocolate and orange mousse (v)
Lemon and lime cheesecake with a summer fruit garnish and raspberry sauce (v)
Summer fruits with butter crumble and a creamy vanilla custard (v)
Fresh cream profiteroles with warm chocolate sauce and summer berries (v)
Butter shortbread stack with summer berries and sweetened vanilla cream (v)
Local and British cheeses for the table served with biscuits, chutneys, grapes and celery (vo)
Cheeseboard (supplement applies)
Add a cheese board for the table after your meal (vo). A selection of local and British cheeses served with biscuits, chutneys, grapes and celery
Self service coffee station
(v) = vegetarian, (vo) = vegetarian option is available
Please see our terms and conditions regarding choice menus. Dietary requests can be catered for with advanced notice

Winter Package
Drinks package
A post ceremony drink to welcome your guests, 2 servings of house wine with your meal and a glass of Prosecco to toast the happy couple
Please choose 1 starter, main course and dessert from the following options:
Starter
Roasted sweet potato, coconut and coriander soup (v)
Classic creamy leek and potato soup (v)
Lightly spiced parsnip soup, apple and chive cream garnish (v)
Brie, spinach and roasted red pepper tart with slow roasted thyme and garlic tomatoes (v)
Baked mushrooms with garlic and rosemary cream sauce, topped with golden pastry heart (v)
Norfolk pork and game terrine with red onion port relish, peppery rocket salad
Mezze – a selection of small dishes to share including olives, hummus, breads and dips (vo)
A selection of canapés, served after your wedding ceremony in lieu of a sit down starter (vo)
Main course
Roast Norfolk turkey breast served with a bacon wrapped chipolata, stuffing, Yorkshire pudding, roast potatoes, gravy and cranberry sauce
Roast loin of pork served with Yorkshire pudding, roast potatoes, roast gravy and Bramley apple sauce
Roast supreme of chicken served with a bacon wrapped chipolata, stuffing, Yorkshire pudding, roast potatoes, gravy and bread sauce
21 day hung sirloin of beef served with Yorkshire pudding, roast potatoes, gravy and horseradish sauce
Free range breast of chicken with smoked bacon and forest mushroom red wine jus and tarragon potato stack
Thai spiced salmon fishcakes served with roasted baby potatoes and a coriander dressed leaf
Prime pork sausages served with wholegrain mustard creamed potato and onion gravy (vo)
Mixed nut, seed and cranberry roast served with onion relish, roasted vine tomatoes and roast potatoes (v)
Mediterranean flavoured vegetable wellington (v)
Baron Bigod and gooseberry chutney, herb crumble tart (v)
All our main courses are served with a selection of seasonal vegetables
Dessert
Winter trio of chocolate brownie, orange and cranberry bavoir and a lemon curd tartlet (vo)
Chocolate trio of white chocolate cheesecake, chocolate brownie and a milk chocolate and orange mousse (v)
Vanilla cheesecake with a cinnamon base served with a Bramley apple and blackberry compote (v)
Butter shortbread stack with winter fruit and sweetened vanilla cream (v)
Hunters Hall orchard fruit crumble with vanilla custard (v)
Treacle and lemon tart with vanilla custard (v)
Local and British cheeses for the table served with biscuits, chutneys, grapes and celery (vo)
Cheeseboard (supplement applies)
Add a cheese board for the table after your meal (vo). A selection of local and British cheeses served with biscuits, chutneys, grapes and celery
Self service coffee station
(v) = vegetarian, (vo) = vegetarian option is available
Please see our terms and conditions regarding choice menus. Dietary requests can be catered for with advance notice

Farmhouse Tea Package
A post ceremony drink to welcome your guests, followed by 2 glasses of Prosecco to enjoy with your meal and to toast the happy couple
Plenty of freshly brewed tea and coffee served throughout the meal

Soup (choose 1)

Tomato, red pepper and sweet shallot (v)

Golden spring vegetable with fresh herbs (v)

Roasted sweet potato, coconut and coriander (v)

Classic creamy leek and potato (v)

Lightly spiced parsnip with apple and chive cream (v)
Sandwiches (choose 3)

Smoked salmon and lemon cream cheese

Home cooked gammon and onion chutney

Coronation chicken

Roast beef and tomato

Cucumber and mint (v)

Egg mayonnaise with peppery rocket (v)

Mature Cheddar cheese and pickle (v)

Scone (choose 1)

Plain scone, served with butter, clotted cream and Norfolk
strawberry jam (v)

Fruit scone, served with butter, clotted cream and Norfolk
strawberry jam (v)

Cheese and herb scone, served with butter, chive cream cheese
and onion jam (v)
Cakes (choose 2)

Chocolate brownie bites with Baileys cream (v)

Loaded meringues with orange blossom and rose petal cream (v)

Lemon and lime cake with stem ginger syrup drizzle (v)

Earl Grey fruit cake (v)

Spiced carrot cake (v)

Coffee and walnut cake (v)

Savouries (choose 2)

Sage, red onion and apple sausage rolls

Golden beef pasties

Choux buns with cream cheese, smoked salmon and dill

Sweet potato and coriander pasties (v)

Forest mushroom and tarragon tartlet (v)

Asparagus and Baron Bigod tartlet (v)

Brie and redcurrant tartlets (v)

Served with classic teas and ground coffee

(v) = vegetarian, (vo) = vegetarian option is available. Dietary requests can be catered for with advance notice

Relaxed Package
2 post ceremony drinks to welcome your guests and enjoy with your canapés, followed by a glass of Prosecco to toast the happy couple
Canapés to start (choose 4 or Chef’s choice)
Please refer to our canapés page for our full list of canapé options
Main course (choose 3)

Roast peppered topside of beef

Sweet aromatic pulled pork

Buttered roast breast of turkey

Prime 5” sausage (vo)
Please also choose up to 2 alternatives for your vegetarian guests:

Vegetarian sausage (v)

Bean burger (v)
All our main courses are served with a selection of salads and breads






Roasted loin of pork
Smoked bacon joint
Spicy shredded chicken
Barbeque flavoured pork ribs




Stuffed mushroom (v)
Haloumi stack (v)

Dessert (choose 1)

Summer trio of chocolate brownie, strawberry bavoir and lemon curd tartlet (vo)

Chocolate trio of white chocolate cheesecake, chocolate brownie and a milk chocolate and orange mousse (v)

Lemon and lime cheesecake with a summer fruit garnish and raspberry sauce (v)

Summer fruits with butter crumble and a creamy vanilla custard (v)

Fresh cream profiteroles with warm chocolate sauce and summer berries (v)

Butter shortbread stack with summer berries and sweetened vanilla cream (v)

Local and British cheeses for the table served with biscuits, chutneys, grapes and celery (vo)
Cheeseboard (supplement applies)
Add a cheese board for the table after your meal (vo). A selection of local and British cheeses served with biscuits, chutneys, grapes and celery
Self service coffee station

(v) = vegetarian, (vo) = vegetarian option is available. Dietary requests can be catered for with advance notice

Children’s Menus
Please match with your chosen menu.
A choice of fruit shoot, squash or juice to welcome the children, a second fruit shoot or unlimited squash served with the meal and a glass of
lemonade to toast the happy couple

Summer and Winter Packages
Please choose 1 starter, main course and dessert from the following options for all your younger guests:
Starter
Main course
Dessert

Your chosen starter

Your chosen main course

Your chosen dessert

Tomato soup (v)

Chicken goujons, potato wedges

Fresh fruit salad (v)

Crudités and breadsticks with a
and garden peas

Vanilla ice cream cow (v)
cream cheese dip (v)

Prime pork sausages, creamy mash

Chocolate brownie (v)

Garlic bread (v)
and Heinz baked beans (vo)

Pasta with a choice of sausage, ham,
tomato, cheese or tuna and a choice
of cheese sauce, tomato sauce or
served plain (vo)

Farmhouse Tea Package
Includes soup (as adult choice), a choice of 2 sandwiches, 2 cakes and 2 savouries:
Sandwiches
Cakes

Tuna mayonnaise and cucumber

Chocolate brownie bites (v)

Home cooked gammon

Lemon drizzle cake (v)

Chicken mayonnaise and sweetcorn

Plain scone with jam and cream (v)

Cucumber (v)

Apple wedges and grapes (v)

Cheddar cheese (v)

Strawberry jam (v)

Savouries

Cocktail sausages

Sausage roll (vo)

Tomato quiche (v)

Cheese straws (v)

Relaxed Package
Includes canapés and main course as adults’ choice. Please choose a dessert from the following options:

Your chosen dessert

Fresh fruit salad (v)

Vanilla ice cream cow (v)

Chocolate brownie (v)

(v) = vegetarian, (vo) = vegetarian option is available. Dietary requests can be catered for with advance notice

Evening Reception Buffets
After your evening guests have arrived, your wedding cake has been cut and you have had your first dance as a married couple, an informal
buffet will be available to all your guests. Then all that’s left to do is dance the night away!

Sharing platter
Chef’s selection of cheeses, continental meats and vegetarian dishes which may include: parma ham, brandied chicken pate, salami, pastrami,
chickpea and butter bean hummus, guacamole, roasted sweet peppers, ratatouille cassoulet and chilli salsa with basil, local and British cheeses
such as Baron Bigrod, St Swithins, Suffolk Blue and Norfolk Smoked Dapple (vo).
All served with a selection of breads, pitted olives, olive oil, mature balsamic butter, pickles and chutneys

Choice of hot meats with baps and sauces
Choose from:

Roast peppered topside of beef

Smoked bacon joint


Sweet aromatic pulled pork

Roasted loin of pork


Buttered roast breast of turkey

Spicy shredded chicken

Vegetarian sausages, a stuffed mushroom or haloumi stacks are available as a vegetarian alternative

Barbeque flavoured pork ribs
Prime 5” sausages (vo)
Halloumi stacks (v)

Hog roast
Roasted local hog carved in our Starlit Barn, served with crackling, stuffing, apple sauce and a soft white or seeded bap.
Minimum numbers of 80 people required. Stuffed mushroom or halloumi stacks are available as a vegetarian alternative

Finger buffet
Choose up to 10 items from the following:

Duck spring rolls

Honey mustard chipolatas

Mini hot dogs

Filled tortilla wraps

Filo prawns







Chilli chicken satay
Golden beef pasties
Smoked salmon and dill tartlets
Sage, onion and apple sausage rolls (vo)
Choux buns with cream cheese, smoked
salmon and dill (v)







Brie and redcurrant tartlets (v)
Asparagus and Baron Bigod tartlet (v)
Sweet potato and coriander pasties (v)
Mushroom and tarragon tartlet (v)
Tortilla chips and dips (v)

Cheeseboard
A large cheeseboard with at least 8 local and British cheeses which may include: Mature Cheddar, Norfolk Dapple, Baron Bigod, Binham Blue,
Suffolk Blue, Copy’s Cloud, Walsingham Cheddar, Smoked Applewood or White Lady (vo). All served with a selection of chutneys and biscuits

(v) = vegetarian, (vo) = vegetarian option is available
Please see our terms and conditions regarding menus. Dietary requests can be catered for with advance notice

A guide to booking and planning
your wedding at Hunters Hall
Initially
After your viewing of Hunters Hall, we will gladly provisionally hold your chosen wedding date for up to 2 weeks, allowing you time to check the
date with your nearest and dearest, and to book your ceremony or church service. If you are booking a civil ceremony at Hunters Hall, we
recommend 3pm.
When you are ready to confirm your wedding date, we ask for a £900 non-refundable booking fee and a signed copy of our terms and
conditions. We will automatically reserve all our 11 bedrooms for the night of your wedding.
5 months before your wedding
We will meet you at Hunters Hall for an interim meeting to discuss all elements of your wedding day, including: your guest numbers, your
chosen wedding breakfast menu and evening buffet, all of the timings for your day, any suppliers and entertainment you have booked, your
chosen decorations and any other details about your day
5 months before
We will offer you all our bedrooms for the night before your wedding if they are available, allowing your guests the option of a 2 night stay at
Hunters Hall
4 months before
The interim payment is due, which is 70% of the estimated final invoice, based on your interim meeting
1 month before
We will meet you at Hunters Hall for your final meeting where we will confirm all final details about your special day
2 weeks before
The final payment is due, based on your final meeting
1 week before
We will meet you for your decorations drop off appointment, where you bring all non-perishable items for your wedding, including: ceremony
seating name cards, wedding breakfast name cards, table plan for display, guest book and pens, table centrepieces, wedding favours etc. We
will then set these all up on your wedding day according to your plans.
Perishable items (cake and flowers) should be bought to the venue from 12noon on your wedding day
On the day
Relax and enjoy your wedding day!

Wedding Open Days
We hold Wedding Open Days throughout the year, where the entire venue is open and set up for a wedding to give you both an idea of what
your special day with us might look like. You will be able to explore the venue, start to assign bedrooms to your guests, sample our catering and
look at our complimentary accessories. Staff will be on hand throughout the event to answer any questions you may have.
We will invite you both along to one of these events in advance of your special day and we look forward to seeing you both again.

