
Whirlow Hall Farm Trust is a stunning and unique wedding venue, set on a 
small working farm on the outskirts of Sheffield. 

WHIRLOW HALL FARM TRUST 

WEDDINGS 

Whirlow Hall Farm Trust 

Is an educational charity providing opportunities to all children but particularly 
those who are ‘at risk’, experiencing financial or other disadvantage, or have special 

educational needs.  

By holding your wedding reception at Whirlow Hall Farm, you will be supporting the 

important work of the charity. Availability is limited to a small number of weddings 

per year. Bookings are taken on a first served first come basis. 



WHIRLOW HALL FARM TRUST 

BOOKING 

 

2019 
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BOOKING FORM       

 

Lambing Barn (Maximum 300 people)           £2200 

Lambing Barn & Garden                           £2500 

Residential Hall & Garden   (Sleeps 14)    £2200           

Show Field                                                     £1200 

In-House DJ                            £300 

Additional access day(s)                           £100 

Note: Due to our education provision, additional days and times must be agreed and in advance. 

Total venue hire fee  £…………….……………………   

£500 security deposit paid - Date  ………………    Method………….……… 

(*See Terms and conditions section 4. Refunded within 7 days of your event) 

The FULL venue hire fee to be paid by (6 weeks before event)          

Date………………………… 

Clients are required to provide their own public liability insurance. We will require proof of this 

6 weeks before the event. 

I agree to abide by the terms and conditions as provided to me by Whirlow Hall Farm Trust. 

Signed …………………………………  Date……………………………..                                         
  



 

If you book Whirlow Hall Farm catering and one of our other recommended suppli-
ers, you will receive a 10% discount on venue hire!  

WHF Catering  
Sam Trepte 

 0114 262 0986 samt@whirlowhallfarm.org 

www.whirlowhallfarm.org 

FACILITIES 
SUPPLIERS        

Wild Wedding Days can provide everything you need for your event, from the 
full marquee right down to finishing details. They supply tables, chairs, vintage 
crockery, decorations, chill out tents, bunting and lighting. The most recent   
addition to the Wild Weddings family is the  Culaccino Prosecco van, serving 
fizz, Peroni and Gin in handsome English country style.  

Why not use our excellent onsite catering service? We provide everything from 
BBQs, Hog Roasts, buffets to full three course plated meals all based on local, 
seasonal ingredients with the meat reared right here on the farm! Please see 
our attached catering brochure. 

Provider of professional DJ equipment for any kind of event.  

 
Marquee and equipment hire 

Wild Wedding Days 
Mark Capper 07931 941 775 

www.wildweddingdays.co.uk 

        
DJ Services 

Seven Hills Audio Hire 
Dan Metcalfe 07985264422 
danmetcalfe@hotmail.com 



 

FACILITIES 

SUPPLIERS        

The following suppliers have pledged to donate 10% of their fee to 
Whirlow Hall Farm Trust. 

Wedding Covers Band  

Monday Night Reruns  
www.mondaynightreruns.com 

Photographer   

Ellie Last @ Ellie Grace Photography 
www.elliegracephotography.co.uk  

Bar 

Sentinel   
hello@sentinelbrewing.co 
Tina 07716 219930 

Stationery  

The Vow  
www.thevowsheffield.com 

Signage 

Alice Trepte—Scampalampa Signs 

alice@scampalampa.com 



If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 

WHIRLOW HALL FARM SHOP 

CATERING 

Nibbles - £4.50 

Olives 

Vegetable crisps 

Homemade bread and dips 

Savoury Popcorn 

Canapés 

Smoked salmon cream cheese blinis 

Welsh rarebit, tomato chutney toasts (v) 

Red onion and goats cheese tartlets (v) 

Chicken satay (gf) 

Lamb koftas (gf) 

Black olive and feta scones (v) 

Bruschetta:  

Tomato and Mozzarella (v); red onion and goats cheese (v); prosciutto, fig and honey (gf) 

Black pudding and apple fritters 

Maple and mustard glazed chipolatas 

Ham Hock terrine piccalilli (gf) 

Parmesan and chorizo palmiers 

X 3 £4.95/X 5 £7.95/X 7 £9.95 

 



WHIRLOW HALL FARM SHOP 

CATERING 

Minimum 10 people Finger Buffet - £8.95  

Selection of bruschetta/wraps: Tomato and basil (v), Goats cheese and red onion (v),         

Smoked salmon and cream cheese  

Mini Cheese and onion parcels (v) 

Yorkshire rarebit on toast 

Mustard and maple glazed cocktail sausages 

Mediterranean Vegetable and feta frittata (v,gf) 

Chicken satay skewers 

Mini Yorkshire puddings with roast beef and horseradish 

 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 

 

Breakfast   

Tea, coffee, fruit juice, water and pastries - £4.95 
 

Tea, coffee, fruit juice, water, breakfast sandwiches - £5.95 
 

Plated full English breakfast with tea, coffee, fruit juice and water - £8.95 

 



WHIRLOW HALL FARM SHOP 

CATERING 

Fork Buffet - £10.95 

Selection of freshly cut sandwiches/wraps: 

 Whirlow hall farm egg mayonnaise (v) 
 Cheddar cheese and pickle (v) 
 Whirlow hall farm home roasted Yorkshire ham, mustard & green salad 
 Home roasted chicken, bacon & mayonnaise with green salad 
 
Hand Carved Whirlow Ploughman’s Platter (gf*) 

Lamb kofta with mint & cucumber yoghurt (gf*) 

Sausage Roll 

Caramelised onion and cheddar Quiche (v) 

Roasted Squash and Feta Frittata (v) 

Halloumi and Vegetable skewers  (v) 

Honey & soy glazed chicken wings (gf) 

Choose 3 salads (v,gf): 
 
 Red Cabbage and apple coleslaw  
 Chive and mustard Potato salad 
 Tomato and red onion salad with garlic dressing  
 Mixed Green Salad (ve) 
 Cous cous and chick pea salad with lemon and thyme  (ve) 
 Greek salad  
 Tomato, Mozzarella and basil pasta Salad  
 Pesto Pasta salad with Peas and feta cheese  
 Roasted beetroot, red onion and goats cheese  
 
*gluten free option available 

Minimum 20 people 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



Minimum 50 people 

WHIRLOW HALL FARM SHOP 

CATERING 

Hot Fork - £12.95  

Choose 3 main dishes: 

Sausage, mustard and cider casserole 

Beef goulash with soured cream (gf) 

3 bean and smoked paprika chilli (ve,gf) 

Gammon, leek and mustard hotpot 

Slow cooked beef, shallot and ale casserole 

Mushroom stroganoff (v, gf) 

Braised chicken thighs with chorizo and basil tomato sauce (gf) 

Chicken with creamy mustard and tarragon sauce 

 

All served with buttered new potatoes and/or rice 

Accompanied by rustic bread and butter 

 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



Rosemary and black pepper roast Whirlow Topside 

Mustard gammon with Honey and maple glaze 

Accompanied by: 

Roasted vegetables (Vg) 

Roasted new potato (Vg) 

Mac ‘N’ Cheese 

Artisan Bread 

 

WHIRLOW HALL FARM SHOP 

CATERING 

Sharing Meat Platters - £15.95  Minimum 50 people 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

The Famous Whirlow BBQ - £9.95  

 Hand pressed beef burger with all the trimmings - cheese/tomato/salad 

 Whirlow handmade hotdogs with relish and grilled onions 

 Garlic and herb marinated vegetable and halloumi kebabs (v, gf) 

 Spring onion and Mustard Potato Salad  

 Roasted Vegetable and Feta Cous-Cous Salad 

 Mixed Green Salad with vinaigrette  

 Tomato and Red onion salad with garlic dressing 

Crockery and cutlery available at a surcharge of £1.50 per person 

 

 

Minimum 50 people 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

The Whirlow Gourmet BBQ  

 Hand pressed beef burger from whole chuck steak with all the trimmings - cheese/tomato/

salad 

 Whirlow hotdogs: handmade with relish and grilled onions 

 Assorted chicken pieces: lemon and ginger; chilli and smoky paprika, garlic and lemongrass 

 Turtle bean kofta served on flatbread with salsa and tzatziki (Ve) 

 Jacket potatoes/corn on the cob 

 Red cabbage and caraway slaw 

Minimum 50 people 

Option 1 - £14.95 

Option 2 - £14.95 

 Hand pressed beef burger from whole chuck steak with all the trimmings - cheese/tomato/

salad 

 Whirlow hotdogs: handmade with relish and grilled onions 

 Sticky maple slow-cooked and grilled pork ribs (Gf) 

 Black bean and chickpea burger with or without halloumi  (Ve) 

 Jacket potatoes/corn on the cob 

 Beets, plumb tomato & parmesan salad 

 New potatoes, miso mayonnaise and seeds 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

The Whirlow Gourmet BBQ - Extras 

 Smoked BBQ shoulders of pork cooked for 20 hours 

 Pit smoked brisket off the bone; cooked and smoked in hickory and oak wood for 16 hours 

 Turkey Crown filled with a lemon stuffing and smoked in apple wood,                                    

then wrapped in bacon 

 Venison in spice rub and stuffed with apple wood smoked bacon 

 Lamb kebabs cooked in our own herbs and spices then finished in a yoghurt dressing 

 Prawn kebabs in a classic chilli and garlic marinade 

 Soya and sesame 6oz rump steak 

£4..95 for 1/ £7.95 for 2/ £9.95 for 3 

Minimum 50 people 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

Minimum 100 people Gourmet Hog or Lamb Roast 

This is the perfect centre piece to the catering on your wedding day. 

Slow roasted pork sandwich 

Homemade stuffing 

Homemade apple sauce 

Spring onion and Mustard Potato Salad 

Roasted Vegetable and Feta, Cous Cous Salad 

Mixed Green Salad with vinaigrette  

Tomato and Red onion salad with garlic dressing 

 

Crockery and cutlery available at a surcharge of £1.50 per person 

£12.95 per person 

 

Options for vegetarians can be catered for. 

 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

Cold Desserts - £3.95 

Salted caramel chocolate brownie (gf) 

Fruit scones with jam and clotted cream  

Tarte au citron  

Fresh fruit kebabs/platter  (ve, gf) 

Treacle tart  

 

Hot Desserts - £3.95 

Apple and berry crumble  

Warm Bakewell tart  

Chocolate bread and butter pudding  

Served with your choice of pouring cream, clotted cream or custard  

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 



WHIRLOW HALL FARM SHOP 

CATERING 

Afternoon Tea - £9.95 

Selection of finger sandwiches  

Choose 3 from: 

Roast beef and horseradish 

WHF ham and English mustard  

Free range egg mayo (v) 

Cucumber and cream cheese (v) 

Smoked salmon with chive cream cheese  

Cheddar cheese and chutney (v) 

Cakes 

Choose 3 from: 

Classic Victoria sponge  

Lemon drizzle  

Chocolate brownie  (gf) 

Mini meringues (gf)  

Bakewell tart  

Treacle tart  

Sticky toffee date cake  

 
Fruit scones with Jam and clotted cream  

 
All served with your choice of tea or coffee  

 

 

 

If you are looking for a hearty, rustic spread to serve at your wedding or event then look no      
further than the Whirlow catering team.  

 

At Whirlow Hall Farm we are proud of the quality of our meat; all of the Beef, Lamb and Pork   
featured on our menus will be reared on our farm. 


