
 
SummerWeddings at Eyam Hall 



May ~ September 2022/2023 

Available Tuesday to Thursday  

Exclusive use - you and your guests will be the only ones here except 
for those looking after you 

our beautiful, historic Dressing Room with prosecco & sweet treats  

Garden House Pub with beers & salty snacks 

Ceremony for up to 40 guests either outside at the pavilion or in 
the flagged hall if the weather is unkind 

unlimited prosecco, sparkling elderflower and still water for post 
ceremony drinks in the gardens for 1 1/2 hours 

hand-tied bridal bouquet, two bridesmaids bouquets and five 
buttonholes of your choosing by tamarynstreasures.co.uk 

Bluetooth speaker for music 

Private carpark for you and your guests  

wedding reception available in The Coolstone restaurant at an 
extra cost 

£2,450

https://thecoolstone.co.uk


AvailableExtras 
Additional guests - please enquire 

Bridesmaids bouquets from £40 each 
Buttonholes - £6 each 

Ladies jacket corsages - £12 each 
Pavilion decorated with flowers - from £250 

Pew ends - from £5 each 
Bottles of lager - £4.50 each 
Bottles of real ale - £5 each 

To check availability or to arrange a viewing please contact us on the details below 

Eyam Hall • Hope Valley • Derbyshire • S32 5QW 
Telephone: 01433 350055 • Email: hello@eyamhallweddings.co.uk • 

www.eyamhallweddings.co.uk 

http://www.eyamhallweddings.co.uk


Sample Menus @ The Coolstone 

after your ceremony drinks will be poured and canapés from the Coolstone 

will be served in the Hall or outside if the weather is kind.   

Below are some ideas of the delicious food they can create for you but all 

menus will be tailored to what suits you and your guests best! 

Canapés  
Pea & Prawn Crostini 

Mini Lamb Kebab Skewers  
Beetroot & Goats Cheese Crostini  

Sticky Sausages in Bacon Crackling 
Ham Hock & Apple Toasts  

Hot & Spicy Chicken Skewers  
Watermelon, Cured Ham & Feta  

Pisa Mozzarella 
Mini Yorkshire Pudding & Beef  

Crispy Shredded Duck Roll with Hoi Sin  
Bruschetta - Heritage Tomato Salsa  

 

To Start 

Leek & Potato Soup, Cheddar Coúte  
Ham Hock Terrine, Piccalilli, Sourdough Toast  

Classic Prawn Cocktail, Gem Lettuce, Marie Rose Sauce  
Plum Vine Tomato Salad, Mozzarella, Soft Herb Salad, Pesto Dressing  

Chicken Liver Parfait, Red Onion Marmalade Toasted Brioche 
Roasted Pepper & Tomato Soup, Chilli Oil  



Poached Pear, Waldorf Salad  
Smoked Mackerel Rillette, Watercress & Beetroot Salad. Fennel Toast  

Celeriac Velouté, Apple Caramel, Caramelised Pecan Nuts  
Dressed Crab Salad, Pickled Cucumber, Oat Crackers, Curried 

Mayonnaise  
Confit Duck Leg & Pistachio Terrine, Spiced Plum Chutney, Sourdough 

Wafers 
Gin Cured Salmon, Soured Apples, Cucumber Micro Greens, Treacle 

Bread  

To Follow  
Roasted Chicken Breast, Fondant Potato, Pancetta & Pea Fricassee  

Confit Belly Pork, Mustard Seed Mashed Potato, Apple, Cider Cream 
Sauce  

Fillet of Hake, Sweetcorn & New Potato Chowder 
Heritage Beetroot Risotto, Caramelised Goats Cheese, Confit Shallot  

Braised Beef Feather Blade, Pommes Anna, Bourguignon Sauce 
Fillet of Salmon, Crushed New Potatoes, Confit Fennel, Caper & Lemon 

Butter  
Roasted Lamb Rump, Creamed Mash Honey Glazed Carrots, Red Wine Sauce 

Sun-blushed Tomato & Basil Gnocchi, Pesto, Rocket Salad  
Roasted Derbyshire striploin of Beef, Duck Fat Roast Potatoes, 

Yorkshire Pudding, Red Wine Gravy  
Wild Seabass, Brown Shrimp, Tomato & Courgette Ragout, Baby Spinach  

Fillet of Beef, Dauphinoise Potatoes, Wild Mushroom & Pancetta 
Bourguignon Sauce (£5 Supplement)  

Root Vegetables Pithivier, Kale, Squash & Sage Puree 



To Finish  
Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream  

Muscovado & Vanilla Panna Cotta, Confit Orange, Ginger Biscuits  
Warm Chocolate Brownie, Berry Compote, Raspberry Sorbet  

Passionfruit Cheesecake, Mango, Coconut Ice Cream  
Lemon Posset, Raspberry Meringues. Raspberry Sorbet  

Dark Chocolate Delice, Hazelnut Crumble, Passionfruit Sorbet  
Traditional Bakewell pudding with vanilla custard  

Treacle Tart, Clotted Cream Ice Cream  
Buttermilk & Honey Parfait, Chocolate Crumb, Honeycomb 

Dark Chocolate Tart, Hazelnut Ice Cream 
Orange Scented Crème Brûlée, Whiskey Marmalade, Ginger Biscuits 

Cheese Selection of Derbyshire cheeses, Savoury biscuits with chutney & 
grapes  

£65 per head   
including your choice of: 

2 canapés 
3-course meal 

half of a bottle of wine per head 

Please get in touch with them directly via the details below to book this 
aspect of your special day and decide on your chosen meals and drinks. 

T: 01433 631 084  george@projectdinnerparty.co.uk  
The Coolstone, Eyam Hall Courtyard, Eyam, S32 5QW  

www.thecoolstone.co.uk 


