
THE PAVILIONS



The Pavilions at The Great Yorkshire Events Centre is an award-winning venue  
located on the Great Yorkshire Showground and set in 340 acres of lawns and woodlands.

Finding the ideal venue for your big day should be an enjoyable,  
happy and relaxed experience and we will work with you to achieve this.

Flexibility is a key part of our ethos and the team will go that extra  
mile to ensure that our wedding package will suit your every wish. 

The Pavilions at The Great Yorkshire Events Centre offers a selection of rooms 
that are licensed for wedding ceremonies where you can share this special occasion 

with your nearest and dearest.

We are renowned for offering a first class service.

“ We just want to say an enormous thank you.  
You all went above and beyond to make sure we had  

the most perfect day – it felt like a fairytale…”

Our Venue



The most magical moment on the most special of days.

Your ceremony is one of the most important parts of the day, so here at 
The Pavilions at The Great Yorkshire Events Centre, we offer a range of options to 

accommodate your civil ceremony.

The White Pavilion, set on the President’s Lawn is all about sweeping  
views and big skies, surrounded by lush green lawns, the perfect backdrop  

for your ceremony.

The Swale room, located on the first floor, is a lovely bright room  
with splendid views over the grounds and the Crimple Valley.

For larger ceremonies, the Calder room is licensed with access  
onto private lawns, which would be yours to use for the day.

Our wedding packages have been created with you in mind,  
from beginning to end & everything in between.

Contact us at enquiries@eventscentre.co.uk to discuss pricing.

Say “I Do”…
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Drinks Reception
Glass of Prosecco with top up
With chef’s selection of canapes (5 per person) 

For the speeches
1 glass of Prosecco, per person

For your Wedding breakfast
Please choose one starter, one main course, and one dessert to create your own bespoke menu.
½ bottle of French Sauvignon Blanc or French Merlot per person, served with the wedding breakfast.

Starter
Pea and mint soup (v)
Smoked salmon parcel filled with prawns, crème fraiche and served with mixed leaf garnish 
Ham Hock Presse – Terrine with piccalilli and micro leaf
Caramelised onion and goat’s cheese tart tartin served on a rocket salad and balsamic dressing (v)
Smoked chicken and mango salad with a lime and mango dressing

Main
Rump of Yorkshire lamb on rosti potato with a redcurrant sauce
Breast of local chicken served with a fresh tarragon, cream and white wine sauce
Traditional roast chicken breast with stuffing, sausage and bacon roll and chicken gravy
Roast Yorkshire beef served with home-made Yorkshire pudding, red wine gravy and horseradish sauce
Fresh salmon fillet served with a cream, chive and white wine sauce
Butternut squash risotto (v)

Dessert
Apple and fruits of the forest crumble with custard
White chocolate and raspberry cheesecake with a raspberry coulis (v)
Sticky toffee pudding served with a sticky toffee sauce and fresh fig garnish
Chocolate and raspberry brownie, warm chocolate sauce and vanilla icecream

*****

Freshly brewed tea, coffee and mints

Evening reception

Hot Yorkshire bacon sandwich
Hot Yorkshire sausage sandwich
Warm roasted vegetables with mango chutney (v)
Served in small bread rolls, two rolls per person

Wedding Package

Photo Credit:  
Lyndsey Doran Photography

Prices available upon request



For your younger guests you can choose one main and  
one dessert from our Little Farmer’s Menu below.

Little Farmer Menu

Main Course

Pork sausages with mashed potatoes and gravy

Home-made chicken goujons with chips and tomato ketchup on the side

Penne pasta in a tomato sauce with ciabatta bread

Fish and chips with garden peas and tomato ketchup on the side

Dessert

Vanilla ice cream with raspberry sauce

Jelly and ice cream

Fresh fruit salad

Chocolate fudge cake with ice cream

Under-threes eat free

(Please note all children eat the same menu). 

For the Little Ones…



Treat your guests to a Wedding Breakfast prepared by our award-winning chef, Ian King. 
Our caterers have been working with us for over 25 years.

We are proud to offer you and your partner a complimentary menu tasting.  
This gives you the opportunity to meet with Ian and make any amends you would 

like to your chosen menu.

Ian is committed to using the best locally grown and sourced produce,  
both supporting local suppliers, and reducing food miles.

Eggs • Burton Leonard (8 miles)

Pork pies • Whixley (9 miles)

Milk • Boroughbridge (12 miles)

Lamb • Kirby Malzeard (16 miles)

Beef • Leeds (17 miles)

Sausages • Leeds (17 miles)

Vegetables • Leeds (17 miles)

Delicious Food



We have 340 acres of grounds and woodlands which gives your photographer the 
opportunity to be creative and capture those everlasting memories.

Jump on board our wedding golf buggy and your dedicated events manager on the day will 
take you to the numerous stunning photo locations we have on site.

Recommended photographers

Capturing the Memories
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Lynsey Doran Photography

lynseydoranphotography.com

07950 504437

David Charles Photography

davidcharlesphotographyandav.co.uk

07540 666670

Boho Chic Weddings

bohochicweddings.co.uk

07973 266393

Joanne Lawrence Photography

joannelawrence.com

07446 177616



How do we confirm our booking?
Once you have verbally confirmed, we will raise a contract and a 25% non-refundable deposit  
is required to confirm your booking.
An invoice for 50% of the outstanding balance will be sent out and must be settled 6 months 
prior to the date. A further 25% must be settled 3 months prior to the date and the remaining 
25% must be settled in full 30 days prior to the date.
We require final numbers and menu choice 30 days prior to the day.  
This number will be the minimum we will charge for.
We will send you an invoice after the day for any additional items incurred  
which must be settled in full within 14 days of invoice date.

Do we have to pay room hire for our Reception?
If you have one of our Wedding Breakfast menus no additional room hire costs 
apply for your evening party. For evening parties only, a room hire charge will apply.

Can we arrange our own entertainment and floral decorations?
Yes of course. We are happy to offer any advice you need. Please be aware that we will  
need to see evidence of public liability insurance from any entertainers that you engage.

Do you have disabled facilities?
Yes. All rooms have full disabled access and facilities. Do please advise us if you have  
any guests with additional needs and we will try to accommodate them.

What if we need to cancel?
We advise all our clients to make insurance arrangements to cover against cancellation  
and other eventualities. We can suggest specialist wedding insurance providers.
If you cancel and give us:
•	 More than 12 months’ notice we will retain your deposit.
•	 Between 6 months’ and 12 months’ notice we will retain your deposit and  
	 require 50% of the estimated total cost.
•	 Between 1 month and 6 months’ notice we will retain your deposit and  
	 require 75% of the estimated total cost.
•	 Between 1 day and 30 days’ notice we will retain your deposit and  
	 require 100% of the estimated total cost.

Frequently Asked Questions



greatyorkshireeventscentre.co.uk
enquiries@eventscentre.co.uk | 01423 544 544

The Great Yorkshire Events Centre | Great Yorkshire Showground | Harrogate | HG2 8NZ

Yorkshire Event Centre Ltd, Registered in England No. 2589617. 
A wholly owned subsidiary of Yorkshire Agricultural Society, Company Registration No 01666751, Registered Charity No 513238

All our profits go to charity
All our profits help fund the work of our charity, the Yorkshire Agricultural Society. 

The Yorkshire Agricultural Society aims to unite rural life in Yorkshire with leadership, commitment, passion and creativity.

This is done by organising educational events for children and families, supporting the environment, sponsoring events 
and conferences, grants, promoting careers in agriculture, developing skills, and knowledge transfer.


