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A Perfect Wedding Venue….

1. A Venue So Special

There could be no lovelier setting to celebrate your special day than Durham School, the Perfect Wedding Venue.

Durham School is one of the oldest schools in the country dating back to 1414 and is situated in beautiful grounds in the heart of Durham City, next to the River Wear and across the peninsular from the world heritage site of Durham Cathedral. The location is quite exceptional as we are only a five minute walk from the centre of the City, yet we retain a truly rural feel.
A unique feature of the School is our beautiful Chapel.  The Chapel is located right in the heart of the school on top of its own hill overlooking the School and Masters’ Green, offering the school a gentle cloak of protectiveness and affording the most stunning views of Durham Cathedral and Castle.

The Chapel is a very special and exclusive place for your wedding and is a place steeped in history and tradition having been founded as a memorial to those former pupils who served their country in WW1.  The 98 steps leading up to the Chapel are in their remembrance. Inside, the Chapel has its own traditional organ centrally positioned above in the organ loft, giving your occasion a truly dramatic and splendid atmosphere.  It is the perfect wedding ceremony location with beautiful stained glass windows, a delightful choir stall, handed carved pews and stone pillars. The intimacy of the chapel is quite beautiful.

We are delighted to be able to offer all couples the option to hold a Service of Blessing or a Renewal of Vows Ceremony in our Chapel. At present a Wedding Ceremony in our Chapel is only available to former pupils and staff of Durham School.
Outside of the Chapel, the extensive grounds and gardens are ideal for mingling with guests, enjoying a celebratory drink on Masters’ Green and of course perfect for your special photographs to cherish for a lifetime.
Let us help you create the wedding day of your dreams and memories to cherish always.


A Perfect Service….

2. Looking After You
We have successfully helped to plan and manage many weddings at Durham School over the years and we work incredibly hard to ensure that every wedding day is individually organised down to the smallest detail.

All weddings will be offered exclusivity on the day and our Events Manager will help and guide you through the planning and organisation leading up to your special day.  A member of our Events Team will be on hand to look after you throughout the day and you will, of course, get to know them prior to your wedding.
Our friendly and professional team are more than happy to assist with any enquiries and have a long-standing reputation for providing a high quality service. We can offer a full package of service from your initial meeting to the elegant running of your special day.  Durham School not only provides the most beautiful venue for such an important event, the school also provides peace of mind, as all couples are able to plan every detail of their day with our dedicated Events Manager.

Let us look after you and offer you peace of mind on your special day.
A Perfect Ceremony….

3.  A Wedding Ceremony in our Private Chapel
We are delighted to be able to offer all couples the option to hold a Service of Blessing or a Renewal of Vows Ceremony in our Chapel. 

At present a Marriage Service in our Chapel is only available to former pupils and staff of Durham School.

Service of Blessing Ceremony.  Our Chapel offers a stunning venue in which couples can cement a promise made in a civil ceremony with a blessing of their marriage. If you are planning a civil ceremony perhaps in a Register Office or an alternative venue, you could choose to hold a Service of Blessing in our Chapel.  There are no legal restrictions about where a marriage which has already taken place elsewhere can be blessed.

Renewal of Vows Ceremony.  Where better to renew your vows of marriage than in our Chapel and to celebrate this unity with family and friends in our place of worship.

Our Chaplain would be more than happy to advise you on any aspects of the above.
Music.  We are happy to assist you in planning the music for your ceremony and should you require an organist, musical ensemble or choir, we will do our utmost to help you find the perfect musical accompanist.  Please discuss this with our Events Manager.
Let us help you to celebrate your vows in our special Chapel.

A Perfect Reception….

4.   A Unique Wedding Reception

With extensive grounds and beautiful old buildings, Durham School makes the perfect venue for a wedding reception, whether you desire an intimate function or something on a grander scale, we can fully cater for all occasions.  
Marquees of all sizes can be arranged to suit your individual requirements.  We are restricted as to the number of weddings that we can hold each year and, of course, these can only take place on selected weekends and during the school holiday, but this is what makes our wedding reception venue so special and exclusive.

All types of entertainment and themes can be arranged to suit you and your guests’ tastes and we will be happy to advise and accommodate your wishes if at all possible.

Durham School is fabulously located in the city and only a short five minute walk to the city centre with its wide choice of hotels, perfect for your travelling guests.  It is within easy access of the North East Coast Rail network and all major roads North and South.
Whatever your needs, Durham School has a variety of facilities and function rooms to suit the size and type of wedding you dream of.  We recommend that you come and view our facilities to fully appreciate the service, setting and surroundings that Durham School has to offer.

Meetings to discuss your wedding reception can be arranged at your convenience with our Events Manager to start the planning of your special day.

Let us help you create a unique wedding reception.
A Perfect Function….

5.  Intimate or Grand -It’s Your Choice

Whether it’s an intimate function or a grand affair, Durham School will cater for your every need.  Durham School offers a choice of two beautiful function rooms as well as a terrace and beautiful grounds for virtually any size of marquee. As a venue for your wedding reception it is really quite extraordinary.

We can also cater for smaller numbers in our Exhibition Room and The George Terrace for Al Fresco dining.  We can also offer you the option of having your Wedding Reception in a Marquee in our beautiful grounds.  Our dedicated catering staff are very experienced and can advise you on menu and wine selections.

The Grand Hall – known affectionately as ‘Big School’
Our Grand Hall (Big School) will transport you back in time, with its high wooden beamed ceiling, oak panelled walls, honours boards and a magical feel of Hogwarts! It provides the ideal banqueting room suitable for a formal wedding breakfast seating up to 180 guests, seated at tables of 10.  If a dance-floor is required, we can accommodate 140 guests, with the band/disco positioned on our stage.

With its integrated PA system for music and speeches and stunning stained glass windows, Big School creates the perfect ambience.

The Exhibition Room

This is a light, airy room overlooking the George Terrace and playing fields to the rear of the school.  It has a large fireplace with real-effect gas fire and its walls are adorned with lovely artworks and paintings.  The Exhibition Room can seat up to 50 guests at tables of 10 and is perfect for a smaller wedding party, wedding breakfasts or a more intimate function.  This room can also be used as a bar for a larger function taking place in Big School.
The George Terrace – An Al Fresco Option

Easily accessed from the dining hall and Big School, the George Terrace is the perfect place to enjoy the extensive grounds and to soak up all the history of Durham School. The grounds also provide a lovely area for younger guests to run off some of that energy!
The George Terrace can seat up to approx 50 guests at tables of 8, and can accommodate a buffet serving or Barbeque arrangement with added occasional seating on wooden benches and deckchairs.
Masters’ Green

Perfect for a celebratory drinks reception, Masters’ Green offers you the chance to mingle with your guests and to have photographs taken before proceeding to your reception (whether this is taking place at Durham School or elsewhere). Gazebo’s can be erected on Masters’ Green and drinks and canapés served – Perfect!

Let us help you to choose the perfect function room to match your needs.
A Perfect Price….
6. Venue Hire Prices (valid until 31 December 2011)
All venue hire prices are based on a full days hire i.e. 8 a.m. – 12 midnight
Chapel Marriage Ceremonies
  £500
Includes Rehearsal (plus Marriage Service & Certificate Fees)

Chapel Service of Blessing/
  
£500
Includes Rehearsal

Renewal of Vows

Big School



£500
(Max 180 sit down)

Exhibition Room


£250
(Max 50 sit down)

The George Terrace


£250
(Max 50 sit down)

Marquee Facilities/
 

£750
(plus cost of your chosen marquee)
Venue Hire Charge 

Labour Charges

For all events, there will be a fixed labour charge. Bookings of our Chapel only, will not incur a labour charge.
0 – 50 guests


£1250

50-100 guests

£1750

100-150 guests

£2000
150 – 200 guests

£2500
All venue hire prices and labour charges are exclusive of VAT which will be charged at the prevailing rate.


 A Perfect Menu….

7. Wedding Catering
Durham School offers a wide range of catering services from Canapés to formal Wedding Breakfasts.  From Al Fresco dining to Champagne Receptions.  All our delicious menus, produced by our professional caterers, can be themed to the season in which your wedding takes place and tailored to your individual tastes and needs. A range of wines can be selected from our Banqueting Wine List in association with Michael Jobling Wine Merchants.

Packages Especially For You
We have designed some sample packages for you to help you plan your Special day here at Durham School. These packages are suggestions which can still be tailored to your individual needs. Your Wedding Planner will be delighted to discuss the options and packages further with you, to ensure your choice is perfect for you and your guests.
The Dunelmia - £80.00 per person including VAT based on 100 guests
This package offers couples a Wedding Ceremony/Blessing in the Chapel followed by a formal sit down Wedding Breakfast and Evening Reception in the Grand Hall based on 100 guests.
The Floreat - £65.00 per person including VAT based on 100 guests
This package offers couples an alternative to the traditional Wedding Reception, with a Wedding Ceremony/Blessing in the Chapel followed by an Al Fresco BBQ style Wedding Breakfast and Evening Reception in the Grand Hall based on 100 guests.
And More -
We are happy to help couples with recommendations for Wedding photographers, Wedding cakes, florists, bands, discos and evening entertainment plus any other decorative items such as chair covers & bows, stationery, favours, balloon artists and more. 

Bespoke Packages

Whatever your theme, we will do out utmost to accommodate your wishes.  Bring us your ideas and we will help to bring your fairytale to life.  You can choose your very own menu from our extensive menu selector lists and our hand-picked wine recommendations.  All dishes in these menus are priced per person and inclusive of VAT at the prevailing rate.
8. The Dunelmian

£80.00 per person including VAT based on 100 guests
This package is based on a Wedding Ceremony/Blessing in the Private School Chapel, followed by Reception Drinks and Canapés on Master’s Green or The George Terrace. The Wedding Breakfast is a sit down meal for 100 guests in The Grand Hall with the bar in the Exhibition Room. This is followed by an Evening Reception for 100 guests.

This price per person includes all room hire and labour charges and VAT. 
Drinks package
1 Glass of Kir Royale



2 glasses of wine with meal


2006 Organic Chardonnay, Moulin de Gassac, Languedoc 
2006 Grenache, Vin de pays de Vaucluse, Andre Brunel, Rhone
(6 glasses per bottle)

1 glass of Champagne for the toast

Champagne Moutardier 
(6 glasses per bottle)
Menu Package

4 Canapes 






Smoked Salmon




Garnished with capers & lemon

Fillet of Beef




On horseradish mash with sautéed

Bacon savoy and sweet balsamic onions

Chocolate Fondant



Individual Chocolate Puddings with a

Meltin centre, served with vanilla

Ice cream

Cheese Board




Coffee and Petits Fours



Evening Buffet menu
Quiche Lorraine


Crudites Selection

Oriental Crab Cakes

Seared Duck Filo Basket

Selection of Mixed Sandwiches

Bowls of Crisps
9.The Floreat
£65.00 per person including VAT based on 100 guests
This package is based on a Wedding Ceremony/Blessing in the Private School Chapel, followed by Reception Drinks and Canapés on Master’s Green. The Wedding Breakfast is an Al Fresco BBQ for 100 on The George Terrace. This is followed by an Evening Reception for 100 guests in The Grand Hall and the bar in the Exhibition Room.
This price per person includes all room hire and labour charges and VAT. 

Drinks Package
1 Glass of Pimms

2 glasses of wine with meal

Sauvignon Blanc, Norte Chico, Chile

Merlot, Norte Chico, Chile

(6 glasses per bottle)

1 glass of sparkling wine for the toast

NV Gotas de Plata Nature Rosado, La Mancha, Spain

(6 glasses per bottle)

Menu package

4 Canapes

BBQ menu – please make your selection from the Al Fresco BBQ Menu on page 16.
Evening Buffet Menu

Parmesan Twists

Crudities Selection

Butterfly Prawns

Southern Fried Chicken Wings

Selection of Mixed sandwiches

Frittata & Salsa

A Perfect Menu….

10.        Apertifs & Bars
Durham School is a fully licenced premises and can offer you and your guests a range of alcoholic drinks and wines throughout the day until 11.00pm.
We are happy to create individual Wedding Day drinks packages for you as well as having drinks on sale from your own private bar throughout the function for your guests to enjoy.

Arrival Drinks

(prices are per glass, inclusive of VAT)

Glass of Bucks Fizz


£1.50

Glass of House Wine

£2.00

Glass of Sparkling Wine

£2.50

Glass of Pimms


£2.50

Glass of Kir Royale


£2.50

Glass of Fresh Orange Juice
£1.00

Our full Wine List in association with Michael Jobling Wines Ltd is on page 19.

11.Canapes

Spicy Naan - With smoked chicken mousse, coriander and mango

Baguetine - With parfait de Canard and Confit d’Orange

Grilled Gammon - With pineapple and curly endive on ficelle

Honeyed Fresh Salmon - With avocado and lemon on French bread

King Prawn - With fish mousseline in a filo basket

Smoked Salmon - With salmon mousse and lemon zest on brown bread

Grape - With cream cheese and pistachio nut

Fresh Asparagus on petit-pain - With sun dried tomato and black olive

Mixed roasted peppers - With red pepper pesto on ficelle

Stilton Mousse - With pecan nut, fig chutney and roquette on bilinis

Parma Ham Rose – with mixed peppers and fresh roquette on feulillete

Cointreau marinated chicken – with kumquat sauce on crostini

Glazed cut duck parfait on French brioche – with seared fig

Mini Bagel – with cream cheese and smoked salmon tartar

Classic Smoked Salmon – with Philadelphia, dill and keta on a potato cake

Rolled Omelette – with ocean trout and keta

Roasted vine tomato – with pesto and shallot salsa on grilled zucchini

Watermelon – with feta, black olive, mint & basil brochette

Vegetable frittata – with humous and black olives

Roquefort tartlet

Mini Chocolate Opera

Mini Fruit Tartlet

Shot of rhubarb fool

Mini Lemon Tart

£14.50 per dozen  inclusive  of  VAT
We  recommend 4-6 canapes per person
12.Formal Dining Menu Selectors

Starters
Plum Tomato & Mozzarella

£2.00

Pate & Red Onion Marmelade

£2.00

Tomato Galette



£2.00

Puff pastry topped with glazed tomatoes

And roquette salad

Salmon Tian




£2.50

Scottish smoked salmon and cucumber

Tower topped with crème fraiche & pepper

Lemon oil

Spinach & Blue Cheese Tart

£2.50

Duck Pate 




£3.00

With spiced carrot chutney

Smoked salmon Terrine


£3.00

With horseradish cream

Carpaccio of Tuna



£3.00

With spicy lentil salsa

Goats Cheese & Asparagus Tart

£3.00

Classic Prawn Cocktail


£3.00

Smoked Chicken Breast with

£3.50

Curried crème fraiche

Smoked Chicken Breast with

£3.50

Curried crème fraiche

Smoked Salmon



£4.00

Garnished with capers & Lemon

Prosciutto with Melon


£4.90

13. Formal Dining Menu Selector

Main Course

Baked Aubergine





£2.50
Slow roast aubergine with ratatouille topped with

Pureed potatoes & basil pesto

Lemon Risotto





£3.00

With English goats cheese & Leafy salad
Chicken Vinaigrette





£3.50

Pot Roast Chicken on a bed of Haricot Vert

With tarragon & Shallot Dressing

Chicken Breast with Bacon & Mushroom


£4.00

Succulent chicken breast filled with bacon

And mushroom mousseline served with gratin dauphinoise

Tender asparagus and tarragon jus
Roast Pork Tenderloin




£4.50

Baked Salmon





£4.50

Salmon Supreme with sweet sugar snaps & sauté potatoes
Chicken Saltimbocca




£4.90

Chicken Breast wrapped in Italian Ham, laced with

Garden sage with garlic mashed potatoes
Brioche Crusted Salmon




£4.90

Served with herb new potatoes, glazed asparagus & white

Wine cream veloute
Barbary Duck Breast




£5.00

Pan sealed barbary duck breast with potato fondant

Fine beans and rich orange jus
Roast Lamb Shank





£5.90

Twice roasted shank with braised red cabbage

& creamy potatoes

Fillet of Beef






£7.00

Seared Beef Fillet on horseradish mash with sautéed

Bacon savoy and sweet balsamic onions

Peppered Rib Eye





£7.90

With a simple brandied jus, Field mushrooms 

& parisienne potatoes

Tournedos with Salsa Verde



£10.50

Middle cut fillet of beef on garlic mash crowned with

Basil salsa
14. Formal Dining Menu Selector

Desserts

Poached Peaches




£1.50

Peaches poached with cinnamon served with crème fraiche

Sticky Toffee Pudding



£1.50

Served with Butterscotch Sauce

Pannacotta





£1.50

Served with glazed fresh berries

Chocolate tart




£1.50

Bitter Chocolate with citrus crème fraiche

Tarte tatain





£1.50

Toffee apple tart with twist of thyme
ButterNut Squash Tart



£1.50

Served with caramel Ice Cream

Chocolate Almond Brownie


£2.00

Pure bitter chocolate torte with roast flaked almonds

Lime glazed berries and vanilla cream

Honey & Rosemary Crème Brulee


£2.00

Rosemary scented honey brulee with crisp caramel

Lemon & Lime Cheesecake



£2.25

Served with a puree of raspberries

Baked Orange & Chocolate cheesecake

£2.25

White Chocolate & Grand Marnier Bavarois
£2.50

White chocolate bavarois scented with grand marnier

Served with Seville oranges syrup
Chocolate Fondant




£2.50

Individual chocolate puddings with a melting centre, 

Served with vanilla ice cream

Profiteroles with Hot Chocolate sauce

£2.50

Iced Berries





£3.00

Iced berries with Hot White Chocolate sauce

CheeseBoard





£4.50

Coffee and Petit Fours



£2.00

15.Fork Buffet Menu Selectors

Chicken Fricasse




£2.00
Served with plain boiled rice

Vegetable Lasagne al Forno


£2.00
Served with salad & garlic bread

Pork Dijonaise




£2.00
Served with potatoes & fine beans
Sausage & Mash




£2.00
With rich onion gravy

Mushroom Stroganoff



£2.00
With steamed rice
Lamb Rogan Josh




£2.50
With pilau rice & naan bread

Chilli con Carne




£2.50
With sour cream & guacamole
Chicken Korma




£3.00
Served with basmati
Oriental Pork





£3.25
Honey & ginger pork with prawn

Crackers & fried rice
Roast Salmon




£3.25
With sweet chilli & coriander noodles

Accompanying Salads

Compound Classic




£1.00

Salad potatotes with mustard mayonnaise

Balsamic Tomatoes




£1.00
Ripe cherry tomatoes with balsamic vinaigrette

Salad Leaf





£1.50
Wild rocket & crunchy endive salad

Scented Cous Cous




£1.50

Basil scented cous cous

16. Alfresco BBQ Menu

£10.00 per person 
Please choose 3 dishes from the BBQ selections below plus 1 vegetarian dish

            Garlic Herb Chicken offered with Aioli

            Rump Steak seasoned with cracked black pepper

            Pork & Apricot Kebabs with bay leaf

            Mediterranean Prawns marinated in Lime & Ginger

            Ground Beef Patty with dill pickle reserve

            Char grilled vegetable kebabs skewered on rosemary

            Minted Lamb Skewers

            Suckling Pig

            

Please choose 5 salads from the selections below

            Caesar dressed leaves with croutons and parmesan

            Cous Cous salad with fresh mint, peppers, cucumber and lemon

            Beef Tomato salad with mozzarella

            Red Beet preserve with orange

            Indian Cucumber salad

            Pasta & Olive Salad

            Three cabbage coleslaw
Jacket Potato or Hot New potatoes with Red Onions
Freshly Baked Bread Rolls
Please choose 2 desserts from the selections below

Pannacotta

Chocolate tart





Tarte tatain






ButterNut Squash Tart




Chocolate Almond Brownie



Honey & Rosemary Crème Brulee



Lemon & Lime Cheesecake
Baked Orange & Chocolate cheesecake



17. Evening Finger Buffet Selections

Quiche Lorraine



£1

Parmesan Twists



£1

Red pepper & Cream Cheese Bruschetta
£1

Frittata & Salsa



£1
Bowls of Crisps



£1

Goats Cheese & Tomato Tartlet

£1

Crudites Selection



£1
With homemade tortilla & dips
Tortelloni & Tomato Skewer

£1.25
Oriental Crab Cakes



£1.50
Served with dipping sauce

Lincolnshire Sausages


£1.50
Glazed with honey mustard

Butterfly Prawns



£1.50

With dill mayonnaise

Seared Duck Filo Basket


£1.50

Thai Prawn Skewers



£1.50

Southern Fried Chicken Wings

£1.50

Selection on Mixed Sandwiches

£1.50

Chicken Brochette



£1.50
With lime & coriander glaze

Crispy Scampi



£1.50
With tartare sauce

Vegetable Dim Sum



£2.00
Served with hoi sin sauce

18. Afternoon Tea
This is an ideal opportunity for you, your family and friends to relax and enjoy traditional afternoon tea within the beautiful surrounding of Durham School’s magnificent historic buildings and grounds allowing you some time to reflect on your Wedding Day. 

Afternoon Tea would be a suitably fitting occasion to take you through from your Wedding Breakfast into your Evening Reception Party. Afternoon Tea can be served outside on the George Terrace or if you prefer can be taken in the Exhibition Room as your rooms are re-set for the evening.
Freshly cut hand made sandwiches

Choice of 2 fillings from:

Scottish Smoked Salmon

Roast Ham

Roast Free Range Chicken Breast

Egg Mayonaise

A Sultana scone with strawberry preserve and clotted cream

A selection of minature cakes

Freshly Brewed Tea or Freshly Ground Coffee
£7.50 per person including VAT

19. A Perfect Wine….
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DURHAM SCHOOL WINE LIST

Sparkling
N V Gotas de Plata Nature Rosado, La Mancha, Spain
 

£18.10

This outrageously good value fizz from the progressive 'Viñedos y Reserva' winery near Madrid, on the banks of the Ciguela River, has had Jancis Robinson raving. After 20 short years, 'V&R' are leading the field of sparkling wine producers on the plains of La Mancha (Europe's biggest designated wine region and home to Don Quixote). Their 'Drop of Silver' rose.

Prosecco, Bianca Vigna, Italy




 
 
£21.15
Bright straw yellow in colour with floral aromas. Rich and dry on the palate with subtle notes of green apples, citrus and a touch of creaminess. Mouthfilling and uplifting with refreshingly crisp acidity. Utterly delicious.
Champagne Moutardier


          
        


£43.00

Based just west of Epernay in Le Breuil, Pinot Meunier specialist Moutardier is run by Englishman Jonathan Saxby, who married Jean Moutardier's daughter Elisabeth in 1992.  They own 16 hectares of prime vineyard in ther bery special Surmelin Vallee which has a unique microclimate.
This Champagne contains 90% Meunier with a little Chardonnay.
White Wine

2007 Sauvignon, Terriors des Vigerons, Loire


 
£18.35

Delightfully crisp and appetising - the perfect aperitif Sauvignon.
2006 Organic Chardonnay, Moulin de Gassac, Languedoc

£15.70

On the nose there are full, hints of citrus and wild flowers.  This opens on the mouth to definite fruity notes with a hint of honey, a full wine with length of flavour.
2007 Colombard Chardonnay, Brookford, Riverina, Australia
£14.70
Brookford Colombard-Chardonnay is a White wine from Cranswick Estate Winery in Riverina, Australia, dry unoaked white Colombard-Chardonnay wine.
Sauvignon Blanc, Norte Chico, Chile


 

£12.50

The Norte Chico Sauvignon Blanc is bright greenish-yellow in colour.  On the nose there are fruits with citric notes like grapefruits.  This wine is very fresh, balanced and with good acidity.

Red Wine
2005 Château Crecy, Bordeaux






£17.65

A delicious wine from Monsieur Vincendeau's 16 hectare property, more a small house than a chateaux, in the Entre-deux-Mers.  An unoaked blend of destemmed Merlot 70% and Cabernet Franc, traditionally vinified, it offers soft blackcurrant fruit and an attractive earthy finish. 
2006 Grenache, Vin de Pays de Vaucluse, Andre Brunel, Rhone
£16.50


From the Southern Rhone the vineyard is located next to the famous 'Plan de Dieu' terroir on the banks of the river Aigues between Orange and Vaison de la Romaine.
Made from 95% Grenache, 5% Syrah from vines 30-40 years old. 
This wine has a deep purple with a cherry red rim colour, on the nose raspberries, chocolate and red berry fruits and on the palate ripe, red berry and predominantly raspberry fruit flavours. Rich, juicy, forward fruit with underlying notes of blueberry and chocolate. Excellent acidity and tannin to balance.
2007 Merlot Petit Verdot, Brookford, Riverina, Australia

£14.70

Brookford Merlot-Petit Verdot is a Red wine from Cranswick Estate Winery in Riverina, Australia, a fruity and medium bodied red Merlot-Petit Verdot wine.
Merlot, Norte Chico, Chile



 


£12.50

Ruby red colour with cherry, pepper and soft caco aromas.  The Norte Chico Merlot has an elegant, round palate with good body and persistence.

Rose Wine
Pinot Grigio Rose, Allamanda





£15.30

Fresh, dry and crammed with summer fruit flavours.  A classic Italian wine with a twist of pink.
 

Merlot Rose, Norte Chico, Chile





£12.50

This fruity Rose wine is produced from Merlot grapes grown in Chiles' Central Valley, the area has a perfect balance of sunshine, irrigation and soil conditions.
This un-oaked wine is medium bodied and has an aroma of ripe summer fruits.  The flavour is very fruity with mouth-filling ripeness making this a wine that is ideal to drink on its own or as an aperitif.  It is equally compatible with salads and roast poultry dishes.

All prices include VAT at 17.5% and are subject to alteration without notice.


Durham School
Wedding Enquiry/Booking Form

Susan Langthorne, Events Manager
Durham School, Quarryheads Lane, Durham, DH1 4SZ

Tel:  0191 3864783

Email: s.langthorne@durhamschool.co.uk
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Terms and Conditions

Deposits & Payments

· A Booking is only definite once the deposit has been received and the booking form has been completed, signed and returned. The deposit is non-returnable and non-transferable. Once the booking is definite, it is subject to our cancellation policy.
· The deposit required is £200 for a Wedding only and £300 for a Wedding & Reception or Reception only.
· 50% of the full balance will be due 2 months prior to the function.
· Final balance is due 1 month prior to the function. This may be an estimation, which will be amended and invoiced/refunded following the function.
· Final numbers, which the final invoice is based on, should be confirmed in writing 2 weeks in advance.
· Cheques should be made payable to ‘Durham School Trading Ltd’. A fee of 2.7% will be added to credit card payments.
· All variable prices such as menus, labour and wine may be altered without notice however prices will be honoured and not subject to change once deposit is received and the booking is confirmed.
Cancellation Policy

· If you cancel your booking for any reason, we reserve the right to make a cancellation charge. The following charges apply:
6 months prior – Minimum charge of 10% of the estimated event value in addition to the deposit paid.

2 months prior – 50% of the estimated value in addition to the deposit paid.

Within 1 month – 75% of the estimated value in addition to the deposit paid.

Hiring the facilities

· The lead name/organiser of the event shall be responsible for the orderly conduct of guests and shall be responsible for any damages caused to Durham School, its equipment and furnishings by any of their guests during their period of hire. The lead name/organiser of the event will be responsible to settle the damages account for any amount invoiced.
Date of Wedding:





Name of Bride and Groom:





Address:











                                                                                       Post Code:





Telephone:


 Email:


Mobile:





Wedding in Chapel (former pupils only)			�		


Bride/Groom is a former Durham School pupil		�


Blessing in Chapel						�


Renewal of Vows						�


Wedding and Reception					�


Reception only						�





























I have read, agree with and understand the terms and conditions.





   





A deposit of £200 is required for a Wedding only and £300 for a Wedding & Reception, or Reception only.





I enclose my deposit of £








Signed:                                                                      Date:











