
Weddings

The Norfolk Arms



How to find us...
From the M1:

Leave the M1 at J33 and take the A630 
towards Sheffield (centre), for 6 miles.
At the roundabout take the 3rd exit onto 
A61 (Sheaf Street).  Continue onto Suffolk 
Road.
Turn right onto A61 (St Mary’s Gate), and 
continue across the 1st roundabout.
At the second roundabout take the 1st 
exit onto A625 (Ecclesall Road).  Continue 
for 1 mile, cross the roundabout (2nd exit) 
and climb the hill.
After 1 mile turn right onto Knowle Lane 
and continue onto Ringinglow Road for 1 
mile.  The Norfolk Arms is on your right 
hand side.

The Norfolk Arms
2 Ringinglow Village
Sheffield
S11 7TS
Telephone: 0114 230 2197



The Venue
The Norfolk Arms...

...was originally built in the 1800’s as a coaching inn that 
offered refreshment and accommodation to travellers on 
the main road between Sheffield and the Peak District.

Today The Norfolk Arms exudes charm and character, 
creating a warm and welcoming atmosphere for you and 
your guests.

With our location on the edge of the Peak District the 
venue provides an idyllic backdrop for your big day, with 
spectacular views across the Mayfield Valley.

Our experienced and professional wedding planners will be 
on hand throughout your planning process to offer advice, 
guidance and support. 

Your dedicated wedding planner will also be with you on 
your special day ensuring everything is perfect.



Civil Ceremonies
Our Mayfield Room is fully licensed for Civil Ceremonies 
and Partnerships...

...meaning that you can enjoy your entire wedding day in 
picturesque, comfortable surroundings without the stress 
of moving from venue to venue.

To arrange your ceremony at The Norfolk Arms you will 
need to contact the Superintendent Registrar at:

The Registry Office
Town Hall
Pinestone Street
Sheffield
S1 2HL
Telephone: 0114 203 9427

You should do this as soon as you have provisionally 
booked our Mayfield Room.
Without the presence of the registrar there cannot be a 
marriage, so booking quickly can save the disappointment 
of losing your chosen date.

To secure your date with us we will need to see your 
booking receipt from the registrar.



Our Mayfield Room offers you the perfect venue to 
celebrate your wedding...

...with it’s stunning views over the Mayfield Valley and 
access to your private terrace area.  The room is a beautiful 
space to say your vows or enjoy your wedding breakfast.

We can accommodate up to 60 guests for a civil ceremony 
and formal wedding breakfast and a further 40 guests for 
an evening buffet and reception.

Room Hire costs are as follows:

Civil Ceremony (including private terrace area) £400

Wedding Reception 
(including buffet room and private terrace area) £750

Civil Ceremony and Wedding Reception
(including buffet room, marquee for post ceremony 
celebrations, private terrace and lawn area) £1450

Mayfield Room

Marquees
The addition of our fully lined marquee on the terrace 
allows you to increase your number of guests.

12m x 6m (up to an additional 80 seated guests) 

An extra charge may apply.



Our fixed price drinks 
packages offer you the 
choice to start your 
celebrations with a drinks 
reception as well as  
drinks throughout your 
wedding breakfast and the 
traditional toast drink.

These packages offer the 
versatility to suit all tastes 
and budgets. 

Why not enhance your 
drinks reception by 
serving a selection of our
delicious homemade 
canapés. 

This provides you with 
a chance to relax and 
socialise with your family 
and friends. 

Together with our talented 
chefs, we have designed a 
mouth-watering selection 
of banqueting options for 
your wedding breakfast. 

Dishes suitable for 
vegetarians have been 
incorporated into the 
menu and we are happy  
to accommodate any 
dietary requirements.

Drinks Canapés Banquet Buffet
Our delicious buffet 
menus have been 
designed to offer you the 
perfect informal choice 
to complete your evening 
celebration.

Alternatively, they are 
ideal if you’re considering 
a less formal approach to 
your wedding breakfast. 



Silver Gold  Diamond
£16.95 per person

Arrival Drink

Prosecco/Cava     

Bucks Fizz              

Orange Juice        

Table Wine

House Wine 
(1/2 bottle per person)

Toasting Drink

Prosecco/Cava      

£22.95 per person

Arrival Drink

House Champagne

Bucks Fizz             

Orange Juice         

Pimms                   

Table Wine

House Wine           
(1/2 bottle per person)

Toasting Drink

House Champagne

£29.95 per person

Arrival Drink

Premium Champagne          

Bottled Beer
(from our selection)

Cask Ale 
(1 pint serving)

Orange Juice        

Table Wine

Premium Wine           
(1/2 bottle per person)

Toasting Drink

Premium Champagne

 Drinks



 Gold  Diamond
£5.85 per person

Choose three options from the following:

Beef and Horseradish filled Yorkshire Pudding

Miniature Prawn Cocktail 

Sweet Chilli Chicken Skewer

Jacket Potato with Sour Cream and Chive

Wensleydale and Red Onion Chutney Tartlet

BBQ Chicken Bruschetta

Prawn and Chorizo Skewer

Green Olive and Mozzarella Sticks

£9.75 per person

Choose five options from the following:

Beef and Horseradish filled Yorkshire Pudding

Miniature Prawn Cocktail 

Sweet Chilli Chicken Skewer

Jacket Potato with Sour Cream and Chive

Wensleydale and Red Onion Chutney Tartlet

BBQ Chicken Bruschetta

Prawn and Chorizo Skewer

Green Olive and Mozzarella Sticks

  Canapés



The wedding breakfast, after the ceremony itself is one of 
the most important parts of your special day...

...offering you a chance to relax with family and friends 
and let our dedicated hospitality team spoil you and your 
guests.

We advise allocating 2-3 hours for your wedding breakfast 
and speeches depending on your final guest numbers. 
This will ensure you can thoroughly enjoy your first meal 
together as a married couple.

Our flexible approach allows you the freedom to create the 
wedding breakfast that you’ve always imagined!  We can 
seat up to 140 guests, with the versatility to cater for all 
tastes and budgets.

Our range of menus offer a mouth-watering selection of 
three or four course banquet options.  If the options are 
not to your personal taste, our chefs are able to work with 
you to create the bespoke menu of your dreams.

For a less formal or lighter selection, we offer a range of 
buffet options.

Wedding Breakfast

Image courtesy of johnandersonphoto.co.uk



 Starter Main Course

Sorbet

Homemade Soup                              £4.75

Creamy Garlic Mushrooms             £5.95
with garlic ciabatta slices

King Prawn and Crayfish Cocktail            £6.45

Pulled Aromatic Duck Salad                     £6.45
with a spring onion and orange dressing

Fanned Trio of Melon with Fruit Coulis         £4.25

Farmhouse Pate                                  £4.75
with onion chutney and melba toast

£2.45 Per Person

Lemon      Blackcurrant      Mango

Chicken Breast             £13.95
with a spicy Provençal sauce and
topped with mozzarella and 
Cheddar cheese

Cod Loin            £14.75
with a pesto and parmesan crust

Goats Cheese, Sweet Potato and          £11.45 
Red Onion Tart

Roast Loin of Pork           £11.95
with a cider apple sauce

Brie, Cranberry and Mushroom           £11.95
Wellington

Roast Sirloin of Beef           £13.95
with Yorkshire pudding and
horseradish sauce

Roast Chicken Breast                           £13.95
stuffed with Dolcelatte cheese, wrapped 
in prosciutto ham

 Banquet



Dessert

To Finish

Apple Crumble with Vanilla Custard              £4.45

Orange Crème Brûlée                                       £4.95

Homemade Sticky Toffee Pudding                 £5.45
with Vanilla Custard

Zesty Lemon Posset                                          £5.45

Trio of Desserts                                               £6.45
Chocolate Mousse, Tarte au Citron
and Individual Strawberry Pavlova

Selection of Cheese with Biscuits                   £6.45

Baked Butternut Squash                                £11.95
filled with Mediterranean vegetables
and a rich tomato sauce, topped with 
mozzarella and Cheddar 

Pan Fried Duck Breast           £16.95
with a black cherry sauce

Roasted Salmon Fillet           £16.95
with wholegrain mustard mashed
potato and a chive and prawn
cream sauce

Slow Braised Lamb Shank                           £20.95
with champ mashed potato, seasonal 
vegetables and a rich rosemary jus

Medallions of Fillet Steak                               £25.95
with hand cut chunky chips and 
a cream brandy and green 
peppercorn sauce

All our main course meals are 
served with roast potatoes, new potatoes 

and seasonal vegetables unless otherwise stated

£2.75 Per Person

Freshly Brewed Tea or Coffee with Petit Fours

Main Course   Banquet



 Starter  Main  Dessert
£2.95 Per Person

Choose any option from 
the following:

Tomato Soup

Garlic Bread

Breaded Mushrooms

Breaded Chicken Goujons

A half portion of any adult 
starter from the banquet 

selection*

* Individual banquet menu items 
may be subject to upgrade at 

additional cost

£5.95 Per Person

Choose any option from 
the following:

Sausage and Mash

Grilled Chicken Breast
with potatoes and vegetables

Mini Fish and Chips

Pasta with Tomato Sauce

A half portion of any adult 
main course from the 

banquet selection*

* Individual banquet menu items 
may be subject to upgrade at 

additional cost

£2.95 Per Person

Choose any option from 
the following:

Banana Split

Vanilla Ice Cream

Chocolate Brownie
with vanilla ice cream

A half portion of any adult 
dessert from the banquet 

selection*

* Individual banquet menu items 
may be subject to upgrade at 

additional cost

 Children
(10 and under)



Buffets
To complete your evening celebrations, or if you are 
considering a less formal approach to your wedding 
breakfast... 

...our buffet menus have been designed to offer you the 
ideal chance to create a delicious buffet bespoke to you.
Whether you wish to create a finger buffet of sandwiches 
and savouries or prefer our large platters it’s your choice.
We also offer hot fork selections to provide a more 
wholesome approach to your evening celebration.

All of our buffet menus include some vegetarian options 
and we are very happy to provide further options on 
request.  We can also cater for any specific dietary 
requirements - our dedicated wedding planners and chefs 
will be happy to discuss any requests that you may have. 

Alternatively, hog roasts are becoming an increasingly 
popular way to cater for your wedding guests in both 
formal and informal settings. 
We can provide a variety of meats and accompaniments.



Sandwiches Savouries
A Selection of Closed Filled Sandwiches 

£2.70 Per Person 

Home cooked ham and mustard
Mature Cheddar and onion chutney
Tuna mayonnaise and cucumber
Egg mayonnaise and watercress

A Selection of Tortilla Wrap Roulades

£3.50 Per Person  

Chicken Caesar
Mozzarella and tomato
Sweet chilli chicken
Hoisin duck

A Selection of Filled Bread Rolls and Bagels

£4.50 Per Person

Smoked salmon and cream cheese 
Prawn Marie Rose 
Beef, horseradish and rocket
Chicken and bacon mayonnaise

A Selection of Pizza Slices 

£3.25 Per Person 

Cheese and tomato
Chicken and chorizo
Pepperoni
Spicy vegetable

A Selection of Savoury Bites 

£4.50 Per Person - 

Choose three options from the following:

Cheese and onion tartlets 
Sausage rolls 
Pork pie
Cranberry and Brie puff 
Vegetable quiche
Mini Scotch eggs
Mini vegetable spring rolls 
Tortilla chips

 Buffet



Salads P latters Hot Buffet
Priced  per person

Greek Salad                    £1.45 
a mixed salad of tomatoes, 
cucumbers, onion, feta cheese 
and olives  

Minted Baby Potato Salad                    £1.20

Stilton and Pear Salad                   £1.45 
a mixed salad of Stilton, pear, 
mixed leaves, onion and tomato

Italian Pasta Salad                   £1.20 
tri-coloured pasta with cherry 
tomatoes, black olives, red onion,
fresh basil and Parmesan cheese

Mixed bean and Wild                   £1.75
Rice Salad 
a five bean and wild rice salad with 
red onion, peppers, sweetcorn and
fresh coriander

Priced  per person

Cheese Platter                                        £6.50 
a selection of Cheddar, Stilton and 
Brie with grapes, chutneys, celery 
and savoury biscuits

Meat Platter                    £5.95 
home-cooked ham and beef with
pickles and horseradish

Salmon Platter                    £6.50 
a whole salmon dressed with 
king prawns and cucumber

Breads                     £2.70
A selection of artisan breads 
with olives and oils

Priced  per portion

Filo Wrapped King Prawns                    £2.75

Mini Steak Burgers  £3.50

Piri Piri Chicken Drumsticks  £2.10

Sweet Chilli Pork Skewers                     £2.10

Vegetable and Halloumi Skewers £2.40

Breaded Chicken Goujons  £2.10

Pork Sausage Hot Dogs                         £2.40

Chicken and Chorizo Skewers £2.75

Chunky Chips   £1.75

Spicy Potato Wedges  £1.75



Priced  per person

Steak and Potato Pie           £11.95
served with roast potatoes, mushy
peas and onion gravy

Broccoli and Leek Pie                 £9.95
served with roast potatoes, mushy
peas and onion gravy

Chicken and Mushroom Pie              £10.95
served with roast potatoes, mushy
peas and onion gravy

Lasagne              £9.95
served with garlic bread and 
green salad
(also available as vegetarian)

Beef Chilli              £8.95
served with basmatti rice, tortilla chips,
guacamole and sour cream
(also available as vegetarian)

Hog roasts are becoming an increasingly 
popular way to cater for wedding guests in 
both formal and informal settings.
We can provide a variety of meats and 
accompaniments.
Please speak to our wedding coordinator 
for details.

Fork Buffets Hog Roast 

Desserts
Priced Per Person

Lemon Cheesecake                             £2.45

Chocolate Brownies             £2.45

Raspberry Pannacotta                                      £2.45

Chocolate Mousse             £2.45

 Buffet



Seating Plan - For your wedding breakfast
(please ask your wedding planner for details)

Name Cards    from £0.75
(per person)
   
Coloured Linen
(please ask your wedding planner for details)

Chair Covers            £3.50
(per chair)

Menu Sampling             Price on request
(three courses per person)

For your Ceremony:

We can play your bespoke playlist through our in-house PA 
system, from either CD, MP3 player or iPod.

For your evening reception:
  

House DJ and disco   £275

Disco lights and PA only      £175
 

Finishing Touches Music
Images courtesy of Matt Lollar



To ensure that your day is simply perfect...

...we have created three packages that are designed to 
accommodate all tastes and budgets. These packages  
ensure that essential elements are taken care of, giving you 
time to enjoy the rest of your planning.

All of our packages include...

•	 Civil ceremony room hire
•	 Wedding reception room hire 
•	 Marquee for post-ceremony celebrations
•	 Use of private terrace and lawn area
•	 Our resident DJ to perform during your evening 

reception
•	 Complimentary overnight stay in one of our luxury 

rooms for you both on your wedding night, including 
your first breakfast as a married couple the following 
morning

•	 Special accommodation rates (when all rooms booked) 
for your guests wishing to stay over

* All inclusive package prices are based on 60 day guests            
and 100 evening guests.  

Packages



Silver Gold Diamond
£6240.00 *

Drinks Package:
Silver drinks package to include:
Arrival drink,1/2 bottle of house wine per 
person and toasting drink

Three Course Wedding Breakfast
*(Individual banquet menu items may be 
subject to upgrade at additional cost)

Freshly Brewed Tea or Coffee

Evening Buffet  
a selection of sandwiches, pizzas, 
savouries, spicy potato wedges
and a choice of 2 salads
 
A luxurious hotel room 
(With full breakfast, for the bride and 
groom)

£8230.00 *

Drinks Package:
Gold drinks package to include:
Arrival drink,1/2 bottle of house wine per 
person and toasting drink

Canapés
Gold selection

Three Course Wedding Breakfast
*(Individual banquet menu items may be 
subject to upgrade at additional cost)

Freshly Brewed Tea or Coffee

Evening Buffet  
the silver buffet, plus your choice of any 
four items from the hot buffet selection

A luxurious hotel room 
(With full breakfast and champagne for 
the bride and groom)

Menu Sampling
(One choice from each course)

£10500.00 * 

Drinks Package:
Diamond drinks package to include:
Arrival drink,1/2 bottle of premium wine 
per person and toasting drink

Canapés 
Diamond selection 

Four Course Wedding Breakfast

Freshly Brewed Coffee & Petit Fours

Evening Buffet  
a full platter buffet, vegetable quiche, 
spicy potato wedges and a choice of three 
salads

Seating Plan and Name Cards

A luxurious hotel room 
(With full breakfast, champagne and 
chocolates for the bride and groom)

Menu Sampling
(Two choices from each course)



Enjoy your wedding night in our exclusive “Mayfield View” 
four poster double room...

...with 12 comfortable ensuite bedrooms for your guests.

We have a range of room types, including:

•	 The superior “Hayloft”
•	 One family room
•	 One disabled room
•	 Six classic double rooms 
•	 Three classic twin rooms                                              

(which can also be used as double rooms)

If you book all available rooms we offer an exclusive 
advance rate for your wedding guests, with a full cooked 
breakfast included.

All rooms are subject to availability.

  Accommodation



What to do next
By now you might be starting to imagine how your big
day is going to look and feel...

...so the next step is to book a chat 
with one of our wedding planners.

Whether you wish to simply ask a few 
questions or go ahead and book your 
big day, our wedding coordinator will 
be able to guide you through what 
can be a very nerve-wracking (not to 
mention exciting!) time.

Your first meeting will normally be an 
informal chat for you to get to know 
each other, swap ideas and advise 
us of any requirements that you may 
already have.

If you have a date in mind we 
will check the availability and 
provisionally hold it for up to two 
weeks, after which a deposit will be 
required to formally book the date.

With the basic details in place, the 
fun can really start!  Some weddings 
require months or even years of 
planning, others fall into place in a 
matter of weeks.  Whatever your 
needs, our wedding coordinator will 
be on hand to help you create your 
dream wedding.

     0114 230 2197

     events@norfolkarms.com

                   The Norfolk Arms
     2 Ringinglow Village
     Ringinglow Road
     Sheffield
     S11 7TS

     @thenorfolkarms

     /norfolkarmsringinglow
 
     /+TheNorfolkArms

     /norfarms

To ensure that you can be seen by one
of our wedding planning team we 
always advise that you book an
appointment in advance



1) Securing your venue
After speaking with our wedding coordinator, we will be happy to provisionally 
hold the venue for your wedding for up to 7 days.  After 7 days all non-
confirmed bookings will be automatically released.
To confirm your booking a non-refundable/non-transferable deposit of £500 is 
required with a completed and signed terms and conditions form.

2) Final decisions and payments
For us to ensure that your day runs as smoothly as possible, you must make 
a formal appointment no less than 2 months before the wedding to discuss 
all details and requirements.  After this appointment a pro-forma invoice, 
based on the expected requirements will be issued (this will not include guest 
accommodation).
Payment in full of this invoice must be received 14 days prior to the event.  On 
the day of the event a final invoice will be issued for any outstanding balance.  
This balance must be paid before departure.
All monies paid as deposit or balance are non-refundable and non-transferable 
to pay for any other parts of the wedding, for example accommodation or 
drinks.
We accept payments made by cash, bank transfer, debit card, credit card or 
cheque.  All cheques must be made out to Ringinglow Ventures Ltd.  Please note 
that if you are paying by cheque your wedding will not be confirmed until the 
cheque has cleared.  We require 7 working days to process cheques as payment.

3) Numbers
We reserve the right to set a minimum number to be charged for the wedding.  
Approximate numbers must be confirmed at the time of booking.  Final 
numbers must be confirmed 28 days prior to the wedding and this will be the 
minimum number at which you will be charged on your pro-forma invoice. 

4) Cancellations
If you cancel your booking, a charge will be made calculated on the total value 
of the booking at the time of cancellation.  Charges will be calculated using the 
scale below:
30% - cancellation within 12 months prior to wedding.
50% - cancellation within 6 months prior to wedding.
75% - cancellation within 3 months prior to wedding.
100% - cancellation within 28 days prior to wedding.

5) Corkage
Guests may not bring any beers, wines or spirits for consumption on the 
premises without prior written consent and the payment of corkage per 
item to The Norfolk Arms.  This includes gifts and favours consumed on the 
premises.  The Norfolk Arms reserves the right to remove from the premises 
any person deemed to be consuming any beers, wines or spirits that have 
either not been permitted or purchased from The Norfolk Arms.

6) Menu and Pre-orders
Please note all menus items are subject to change  and in some circumstances 
may be substituted.  Your menu choices must be submitted to The Norfolk 
Arms no latrer than 8 weeks prior to your event.  If a guest has a serious allergy 
to a particular food, it is your responsibility to ensure that The Norfolk Arms 
is made aware of this in writing.  We accept no responsibility for any adverse 
effects suffered as a result of an allergic reaction.  When finalising banquet 
menu options only 1 choice per course may be selected with the exception of 
vegetarian options and dietry requirements

7) Licensing
The Norfolk Arms reserves the right to refuse service of alcohol to any guest 
that they deem unfit.

Terms and Conditions



8) Personal property
The Norfolk Arms will not be held responsible for any loss or damage caused to 
personal possessions, cameras or vehicles brought onto the premises including 
gifts and favours.  If any property that has been found by The Norfolk Arms 
requires posting then the total cost for postage will charged.  

9) Accommodation
Once your booking has been confirmed, you may block book all 13 hotel rooms, 
with your understanding that these are subject to availability, pricing variations 
and location throughout the hotel.
You are responsible for the allocation of rooms to your guests.  A full list of 
allocations must be given to us in writing 28 days prior to your wedding.
Any rooms that are not allocated by that date will be released.
Complimentary bridal suite is included with the booking of your ceremony and 
reception, however this is subject to availability and we therefore ask you to 
book early to avoid disappointment.

10) External entertainment and suppliers
All external entertainers and suppliers that are using the electrics of The Norfolk 
Arms must supply a portable appliance test certificate for equipment as well as 
a copy of their public liability insurance to a minimum of 5 million pounds.

11) Decorum
The Norfolk Arms reserves the right to refuse admission and remove from the 
premises any persons whose behaviour or condition in the opinion of the staff 
interferes or is likely to interfere with the enjoyment of other guests or clients of 
The Norfolk Arms.

12) Damage
The Norfolk Arms is a grade II listed building.  You are responsible to make good 
any damages to any fixtures, furniture, buildings and outside areas that are 
caused by you, your guests, agents or their employees (this list is not restricted 
to those persons mentioned).
The Norfolk Arms advises that it will take whatever action it considers necessary 
to protect its property, contents, employees and/or agents if they consider 
these to be threatened in any way by the actions of you, your guests, external 
entertainers, suppliers or contractors.  The Norfolk Arms accepts no liability for 
any loss or damage that you, your guests, external entertainers, suppliers or 
contractors may suffer under these circumstances.

13) Brochure and buffet information
All information and prices that are within this brochure are correct at the time 
of printing and are subject to change without prior notice.  The Norfolk Arms 
cannot accept any responsibility for errors or omission and all arrangements 
featured are subject to availability.  Photographs are for illustrative purposes 
only.

14) Miscellaneous items
Permission must be obtained from The Norfolk Arms before any decorations 
are attached to the walls, floors and ceilings.
Only biodegradable confetti is to be used in the grounds of The Norfolk Arms to 
help preserve the surrounding areas.
Under no circumstances are fireworks or Chinese lanterns to be used, due to 
the damage that they can cause to the surrounding agriculture and wildlife.  
Should you fail to comply with this rule, The Norfolk Arms and its parent 
company Ringinglow Ventures Ltd accepts no liability for damage to the 
surrounding areas or businesses, therefore you understand that you are liable 
for any damage or charges that are brought.

15) VAT
All prices quoted include Value Added Tax which is issued by the government.  
At the time of printing all VAT rates are correct but The Norfolk Arms reserves 
the right to adjust the prices to reflect any changes issued by the government.

16) Failure to comply
The Norfolk Arms will not be liable for failure to comply with any terms and 
conditions of this agreement to the extent such compliance is prevented, 
hindered or delayed by any cause beyond its control.  This includes but 
not limited to storm, fire, explosion, flood, action of any government or 
governmental agency, shortage of materials or goods, strike or lock-out and 
acts of god.

17) Data Protection Act
All information that is supplied to the Norfolk Arms is held in accordance with 
the data protection act 1998. The information will only be used to inform you 
of any offers and promotions that we believe may be of interest.  Under no 
circumstances will we disclose personal information to any other organisation 
or third party.



www.norfolkarms.com
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