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Welcom e
Country Weddings at Vallum Farm are about taking 

away the stress that can sometimes come with 
planning your special day – a fun, relaxed and 

memorable day to celebrate the beginning of your 
new lives together.

Vallum is a family business. We grow, bake, cook and 
love food and are proud to have won multiple Taste 
Awards over the last 10 years. When you choose 

Vallum you are choosing great quality and abundant 
food for your guests. Vallum is all about traditional 

Northumbrian hospitality.

We have a full wedding licence so you can even 
exchange your vows with us! This is quoted seperately 
depending on the size and location of the ceremony.

We charge a one off hire fee which includes everything 
you need for a country wedding at Vallum Farm. 

All you have to do is choose your food & drinks then 
plan the fun bits like flowers, dresses and music!

Our wedding team can take care of the details,  
so by the time your big day arrives, everything will  

run smoothly.

These suggestions work a treat for parties up to about 
150 – if you are planning a larger wedding, let us know 

as we may still be able to help.

HoW It Works

Our marquee overlooks the vegetable garden and 
country side in the distance... and as it is set up inside 

our barn, we can host weddings all year round.

As you can see, the venue hire changes depending  
on the day of the week and the month of the year.  

Aside from the food and drink – this fee should  
be all inclusive of everything you need to hold a 

country wedding at Vallum Farm.

Venue HIre

Tuesday to Thursday £1800
Friday to Sunday £2250

february to march

Tuesday to Thursday £2900
Friday to Sunday £4000

april to may

Tuesday to Thursday £3800
Friday to Sunday £4450

june to september

Tuesday to Thursday £2800
Friday to Sunday £3400

october to NOVEmber

Closed December and January except on special request.



Within the ‘Venue Hire’ fee,  
we are pleased to include:

Use of the Paddock Marquee (24m x 12m)

Table Linen, Tables, Chairs and Napkins

Dance Floor

Garden Games

Overnight Parking

Lavatories

We have a few extras like bunting and fairy lights 
and more which you are welcome to borrow to help 
personalise the marquee for your day, and we have 

some huge electric cable reels and small straw bales 
(these are actually quite hard to come by!) to help 

dress the outside area.

The venue hire fee does not include use of the 
tearoom or restaurant.

WH at’s Inclu ded
…is just that, your day! Just let us know what time 
you would like to arrive, when you would like to eat 

and when you want to party!

We have a late night music license until 11pm and 
the bar closes at 11.15pm.

You r W eddI n g daY

...but it’s totally up to you!

1pm Ceremony at Vallum Farm
2pm Photos, drinks and canapés
4pm Wedding Breakfast
5.30pm Speeches
7pm Band begins to play
9pm Evening Food is served
11pm Carriages

Timings
Here is just an example of how your day could run...



c a n a pé s
We would recommend four or six canapés per  

guest. Canapes are £1.75 each. 

We recommend you choose a balance of hot and cold, 
meat and fish/vegetarian, the choice is yours.  

Want something not on the list?  
We are always keen to experiment!

Prawn Cocktail Little Gems

Smoked Mackerel and Horseradish Crostini

Smoked Salmon on our Wholemeal Bread  

with Lemon wedges

Chicken Caesar Salad Endives  

with Parmesan and Bacon

Hot Northumberland Mini Sausages  

in local Honey and Mustard, served warm

Hot Mini Yorkshires with Roast Beef  

and Horseradish Crème Fraiche

Hot Mini Jacket Potatoes with  

Cheese, Onion and Bacon

Red Pepper Tapenade and Mozzarella Crostini (v)

Balsamic Tomato and Vallum Pesto Tartlette (v)

Black Olive and Thyme Gruyere Palmiers (v)

Food

The choice is yours...
Over the next few pages you will see we can arrange 
the canapés, wedding breakfast and evening food.

Your wedding day menu is designed by our  
Vallum team using produce from our artisans on  

site and nearby local producers. 

Vallum Bakery & Patisserie
We make amazing artisan breads to very traditional, 

slow methods. We can even personalise the bread for 
your day at no extra cost. Our patisserie really lends 

itself to our Afternoon Tea menu.

Vallum Kitchen Garden
We have created our own Kitchen Garden which you 

can see from the marquee lawn. This provides our team 
of chefs with inspiring seasonal local produce which we 

use as much as possible throughout our menus.

Vallum Dairy
We have been making our own ice cream since 2005, 
wining multiple awards along the way. You are invited 

to get involved!

Pietastic
Our pies are hand made every day on site with only 
the best local ingredients, our own herbs and rich 
sauces. You can try these when you visit from our 

bakery and patisserie shop.



H a rVe s t ta BlenortHu m BrI a n BB Q
A showcase of the best of local and  

seasonal produce.
The theatre of a BBQ is always fun!

Children are charged at 
half price for half a portion

Example: 
Coronation Chicken

Sugar-glazed Ham

Cold cut of Pink-roasted Beef  
or cold Poached Salmon

Cheese and Tomato Quiche

Green Salad

Coleslaw

New Potatoes Roasted with Rock Salt  
and Rosemary

Tomato, Pesto and Mozzarella Salad

Balsamic Green Lentil Salad  
with Roasted Squash

Vallum Artisan Breads, Butter,  
Chutney and Condiments.

Selection of Seasonal Puddings

A great way to treat your guests to a feast while  
saving money on staffing costs.

Northumbrian Burgers with all the trimmings

Northumberland Sausage Company Bangers

Chicken Kebabs – choose from Lemon and Herb, 
Piri Piri or Soy Honey and Sesame

Vegetarian options to order

Vallum’s amazing Coleslaw

Rosemary and Rock Salt Roast Potatoes

Balsamic Lentil Salad with Roasted Butternut 
Squash and Rocket

Tomato Salad with Pesto and Goats Cheese

Vallum Bakery Burger Bun

Delicious selection of seasonal puddings 
e.g. Eton Mess, Sticky Toffee Pudding and 

Belgian Chocolate Brownie

Price per guest
£32.50

Price per guest
£32.50



Fe a s tIn g B oa rds
Your wedding is a celebration to be shared 
with your family and friends; a special day to 
catch up with the people in your lives & the 

introduction of your new families. 

At Vallum, we offer a selection of Feasting 
boards designed to get people talking as  

they help themselves to the feast waitressed  
to your table. 

Please select 5 dishes from the main course 
menu and one desert. We recommend 

feasts are preceded by canapes or the chefs 
can develop a bespoke sharing starter to 

compliment your main.

Enjoy!

Mains

Roast Beef, served pink  
Horseradish Cream, Watercress

Boned & Rolled Northumbrian Lamb 
Rosemary & Garlic, served with our Garden Mint Sauce

Honey & Wholegrain Mustard Glazed Ham  
Orange, Pease Pudding

Butter Roast Breast of Turkey  
with Chef’s Seasonal Stuffing and Sauce

Poached Salmon 
Lemon and Dill Crème Fraiche, Cracked Black Pepper

Roast Loin Of Crane Row Farm Pork,  
Bashed Apples and Stuffing

Duck Fat Roast Potatoes 

Pan Haggerty 
A Northumbrian dish with Potatoes, Onions and Cheese

Roast Vegetables with Rosemary and Garlic
Kitchen garden freshly harvested vegetables  

of the day

Braised Red Cabbage 

Kitchen Garden Salad  
Abundant with whatever is in season/preserved  

by our kitchen

Desserts

Sticky Toffee Pudding
Salt and Butter Caramel and Slaley Pouring Cream 

Trio of desserts (Supplement £2.50)
Chocolate Brownie, Lemon Posset, Macaroon

Eton Mess
We have great fun with this one according to what’s in 
season, served as one giant pudding so everyone can 

dig in – dramatic and delicious

Price per guest

5 savoury choices  
and 1 dessert

£37.50



VIntag e a F ternoon te a
Our extensive vintage afternoon tea service has been 
carefully collected from friends, families and antique 
shops.  The tables look beautiful with the different 

colours of teacups, saucers and tea plates.
Afternoon Tea is presented on triple layer afternoon tea 
stands with our delicious sandwiches, Vallum scones, 
cakes and patisserie and endless Northumbrian Tea!

tr a dItIon a l  
W eddI n g Bre a kFa s t

We are very happy to create your own bespoke  
3 course menu to be served in the traditional 

Wedding Breakfast style.

You will consult in person with our chefs to  
develop your own menu once your date is booked. 

You will then be invited to a private tasting once  
your menu is finalised. 

Menus start at £55 per head for 3 courses.

Price per guest
£27

Epic Burger Bar! 
Build your own burger with Vallum’s artisan rolls,  

6oz Northumbrian Sausage Company Beef or Pork 
Burgers, Sliced Cheese, Vallum Coleslaw, Tomato, Lettuce, 

Jalapenos with all the condiments you can imagine.  
The Burger Bar runs from a BBQ.

Barn Buttie 
Our artisan rolls are filled with sausages and bacon  

to keep you dancing through the night!

Pulled Pork Buns 
Our Artisan rolls with homemade apple sauce, our  
sage and onion stuffing and delicious pulled pork.

Evening Munchies 
Staff circulate offering mini cheese burgers,  

bacon sandwiches and fish and chips! 

e Ven In g Food
Don’t worry, we’ll keep your guests fully fuelled  

for a night on the dance floor.

Price per guest
Epic Burger Bar £10.50
Barn Butties £4.75
Pulled Pork Buns £8
Evening Munchies £13



drIn ks
We believe at a wedding the drinks should be flowing, 

so we charge per adult and keep those glasses 
coming, you needn’t worry about running out  

– strictly not one glass per person!

You are welcome to provide your own, however to 
cover the potential costs (service staff, receiving direct 
from the supplier, refrigeration, glass wear, recycling of 
bottles etc) there is a small charge per adult per service 

to provide your own.

We don’t charge for children in any of our drinks prices.

Arrival Drinks
Let’s keep those drinks flowing, and don’t worry about 

the non-drinkers and children, we can provide fruit 
juice and lemonade as well.

Drinks on the Table
These prices reflect about half a bottle per person.  

We’ll start with a bottle of each on the table, and keep 
replacing them as they run out. Of course, we’ll have 

jugs of iced tap water as standard.

Toasting Drinks
Naturally, the non-drinkers and children can  

be given sparkling elderflower.

Evening Drinks
If you have any favourite shots or cocktails let us know.  

We have a great team of mixologists at Vallum!

If you choose the ‘Free Bar’, we will estimate a spend of  
£25 per person, then we will refund if guests drink less 

(sadly we may need to bill you after if guests drink more)

Price per adult
Cash Bar No Problem
Cash Behind Bar Up to you
Free Bar £25 per person (estimate)

Price per adult
Provide Own £4.50

House Table Wine £12.50

Price per adult
Provide Own £2.50
Sparkling Wine £4.50
Prosecco £6.50
Champagne £7.50

Price per adult
Provide Own £3.50
Sparkling Wine £7.50
Pimms £8.50
Prosecco £10
Champagne £14



Our award-winning handmade ice cream is truly 
local.  We have been making our own dairy ice 

cream from 10 years and it is very popular! Come 
along and get creative with your bridesmaids or with 

each other and make your very own flavour of ice 
cream for us to serve on your big day! 

We have a counter called Baby which  
holds 4 flavours of ice cream in a cream, wrought 
iron archway.  We can provide ice cream to your 

guests after your evening snack and you can even 
join us in the dairy to make your own flavour in the 

lead up to the day!

Ice  cre a m

Price
Baby counter (100+ guests) £250
Baby counter & experience £400



If you like what you’ve seen, the next thing is to get  
in touch and come and take a look around.

Our events team will be able to show you around and 
answer any questions you no doubt have.

After this, you can decide on the majority of the big  
decisions (and a few of the small ones) so we can give  
you a full proposal with estimated total cost. To secure  

the date, we will ask for one third of that amount.

The remaining two thirds will become payable  
eight weeks prior to the big day.

The Small Print
As you will no doubt see, we are really excited to be  
able to put together such a competitive selection of 

choices for your wedding. In order to do this, we have 
to work in an extremely efficient way, so as to pass 

those savings on to you.

Therefore it is important to understand that there  
are a few catches (if you can call them that). We  

want to be completely open, honest and transparent 
about these, so here they are:

Included in the prices mentioned in this brochure are:

A 1 hour-meeting with our Events Manager to book 
your date and complete the necessary paperwork.  

You will receive your copy of our ‘Guide for Brides’ and 
we might even crack open a bottle of Prosecco!

A 2-hour meeting with our Events Manager  
two months prior to the wedding.

Setting out of table names and place names

Working with your vendors (i.e. florist) on  
the day after 10am.

All menus are subject to change in the  
event of adverse price spikes.

Please remember that whilst the marquee is yours 
for the big day, we may have to limit the access in the 
run up to it, but we will always endeavour to fit you in 

where convenient.

Of course anything is possible, and can be  
discussed to suit you.

W H at n e x t...

“We were in awe, I think you could tell from Claire’s 
face when we walked in...”

Richard and Claire Herrmann, June 2015

“You were all OUTSTANDING!! Despite the 
weather you made our day perfect. We can’t 

thank you enough!”

Becky & Peter, Bride & Groom, August 2014

“...the hard work you and your teams put in on 
the day (and beforehand) helped the day to go 

tremendously well. We are very grateful to you and 
your teams, for sharing our vision for the day, and 
for helping us to turn our ambitious plans for the 

day into a reality.

The food received awesome feedback from the 
guests, the service was also highly praised (some 

of our guests frequent black tie dos… so that 
was praise indeed), and the venue itself knocked 

socks off (the little touches like the bunting, 
boards and fairy lights and the loan of sand bags 

to help weight my crazy table plan display, to 
the larger touches like the hay bales that proved 
to be such a hit). During the development of the 
day you didn’t balk at any of our ideas, and really 
helped us to encapsulate and deliver a “best of 

Northumberland” wedding.”

Jane & Michael, Bride & Groom, May 2014

te s tImon I a ls

Vicky and Peter Moffitt



We have so enjoyed hosting weddings at Vallum 
over the last 6 years. What has been lovely is the 
continued relationship we find ourselves with after 

the big day. We frequently welcome our brides 
and grooms and their families back to vallum in 

the restaurant. They become an extension of the 
Vallum family and it is so special to have catered a 

few of their christenings already!

Peter & Vicky, Owners of Vallum Farm



vallumfarm.co.uk/weddings

For information and to book a visit to Vallum please 

email the Vallum weddings team at:

weddings@vallumfarm.co.uk

(01434) 672055

Vallum Farm, Military Road, East Wallhouses, 

Newcastle NE18 0LL


