
YOUR WEDDING AT
THE BELLAVISTA



We have two function suites Altavista and
Bassavista both offering modern clean
décor, with character wooden floors and
beams with floor to ceiling windows giving
light and highlighting our breathtaking
views.

Bellavista is a family run venue with Italian
heritage and we are here to cater to your
individual needs and to ensure your day is
tailored for your requirements. To make
your special occasion a truly memorable
event.

BELLAVISTA...
BEAUTIFUL VIEW
THE VENUE
Bellavista has stunning views over the
surrounding Pennine hills and enjoys
beautifully maintained south facing
gardens.



We are dedicated to making your special day
as perfect and as individual as you are. We
are licenced for Civil Ceremonies in both
Altavista and Bassavista for up to 100 guests.
We are also pleased to be able to offer outdoor
Ceremonies on our terrace which provides the
perfect backdrop for an outdoor wedding
subject to the weather.

Whether you are planning a Civil Ceremony,
Traditional Church Service or Civil Partnership,
we recognise that every wedding is different.
Together with great food and a dedicated
wedding planner, we will make your wedding a
truly amazing day to remember. 
We are able to be totally flexible and we are
happy to discuss your specific requirements to
ensure that your day is perfect for you.

Congratulations! We are
delighted to hear the news of
your engagement and that you
are considering Bellavista as
your Wedding venue.

WEDDING CEREMONIES AT
BELLAVISTA



They also include room hire. Saturday
Weddings May to September should have a
Wedding package.

Any special dietary requirements can be
catered for. Children can be catered for, with
a choice of Children’s meals.

For Smaller Weddings or for couples that
prefer a more tailor made experience, all our
menus are priced separately and can be
calculated accordingly.

Our Wedding packages include a 3 course
Wedding breakfast, drinks on arrival and
during the meal and an evening Buffet.

BESPOKE

PACKAGES



T H E  S I L V E R  P A C K A G E

Saturday

Friday or Sunday

Monday to Thursday

2026

£6350

£5950

£5050

2027

£6950

£6450

£5250

Our Wedding Packages include the following:
• Wedding Breakfast Meal for up to 50 guests selected 

from the silver menu

• Civil Ceremony (if required) & Room Hire Charges

• Evening Buffet for up to 110 guests selected from the 

silver buffet

• Prosecco or Peroni post ceremony

• One glass of Red or White wine during your

meal • Prosecco for toast

• Red Carpet on Arrival

• White table linen and Linen Napkins

• Dedicated Wedding coordinator

FULL DAY PACKAGE PRICES

Saturday 
Extra Adult Day Guest
Extra Child Day Guest
Friday or Sunday  
Extra Adult Day Guest
Extra Child Day guest
Monday to Thursday
Extra Adult Day Guest
Extra Child Day Guest

£61.50
£19.00

£52.50
£19.00

£65.50
£19.00

If you have more than 50 day guests the supplement charges
per guest are as follows:

2026 2027 2028

£70.50
£21.00

£66.50
£20.00

£57.50
£19.50

Childrens Menu 
3 course (half portion adult meal) or 2 course (see
below) £15 

Soft drink on arrival and with meal
Pizza Margherita
Penne Bolognese
Chicken Nuggets with Chips
Fish Goujons with Chips
Mixed Ice Cream
Chocolate Fudge Cake and Cream

2028

£7350

£6850

£5650

£73.50
£22.00

£68.50
£21.00

£59.50
£20.00



STARTERS MAIN COURSE DESSERT

Melon & Parma Ham

Hake and Crab Fishcakes

Leek and Potato Soup (V)

Chicken Liver Pate with caramelised 
onion marmalade

Sautéed Garlic Mushrooms 
Served with a cream sauce on 

toasted brioche (V)

Vegetarian Lasagna

Wild Mushroom Risotto

Poached Fillet of Salmon 
served with a creamy tomato & prawn sauce

Roast Sirloin of Beef with Yorkshire pudding

Breast of Chicken with a creamy white wine, 
asparagus & mushrooms sauce

Tiramisu

After Dinner

Coffee

Cheesecake of the day with fruit coulis

Profiteroles topped with Chocolate Sauce

Chocolate Brownie with a chocolate sauce

S I L V E R  S E T  M E N U  £ 4 1 . 0 0

 

pp
Choose 2 Dishes from each course - preorder required in advanced

S I L V E R  B U F F E T  M E N U  

£ 1 6 . 5 0 p p

Or choose...

Assorted Pizza

Chunky Chips

Bacon Muffins

Sausage Muffins

Mix Salad

ChunkyChips 

Assorted Pizza’s

Meat Cannelloni

Fresh Bread & Butter

Vegetable orMeat Lasagna



T H E  G O L D  P A C K A G E

Saturday

Friday or Sunday

Monday to Thursday

2026

£6950

£6650

£5850

Our Wedding Packages include the following:

• Wedding Breakfast Meal for up to 50 guests 

• Civil Ceremony Room (if required) & Room Hire Charges

• Evening Buffet for up to 110 guests

• Prosecco or Peroni post ceremony drink

• Two glasses of Red or White wine during your meal

• Prosecco for toast

• Red Carpet on Arrival

• White table linen and Linen Napkins

• Dedicated Wedding coordinator

FULL DAY PACKAGE PRICES

Saturday 
Extra Adult Day Guest
Extra Child Day Guest
Friday or Sunday  
Extra Adult Day Guest
Extra Child Day guest
Monday to Thursday
Extra Adult Day Guest
Extra Child Day Guest

£70.50
£27.00

£66.50
£27.00

£74.50
£27.00

If you have more than 50 day guests the supplement charges
per guest are as follows:

2026 2027 2028

£78.50
£28.00

£74.50
£28.00

£69.50
£28.00

Childrens Menu 
3 course (half portion adult meal) or 2 course (see below) £15 

Soft drink on arrival and with meal
Fish Goujons with chips
Penne Bolognese
Chicken Nuggets with Chips
Pizza Margherita
Mixed Ice Cream
Chocolate Fudge Cake and Cream

2027

£7350

£7050

£6250

£80.50
£29.00

£77.50
£29.00

£72.50
£29.00

2028

£7850

£7550

£6750



Meat Cannelloni

Hot Dishes (choose 2)

Vegetable or Meat Lasagne

Chicken Stroganoff with Rice

Mexican Beef Chilli with Rice

Creamy Chicken Curry with Rice

Oven baked Pasta with Mediterranean Vegetables (V)

Chips

Assorted Pizza

Mixed Leaf Salad

Assorted Bruschetta’s

Crusty bread and butter

Salmon and Vegetable Kebabs

Potato and Chive Salad in Mayonnaise

Marinated Chicken Wings and Drumsticks

G O L D  B U F F E T
M E N U  £ 2 2 . 0 0 p p

Served with…..

G O L D  S E T  M E N U  £ 4 9 . 5 0
STARTERS MAIN COURSE DESSERT

Cream of Mushroom Soup (V)

Risotto with Asparagus and Lemon (V)

Smoked Salmon and Prawns On a bed of 
baby leaves with Marie rose sauce

Antipasto of Buffalo Mozzarella, Parma Ham, 
Salami, sliced plum tomatoes, Olives

Goats Cheese and Tomato tart 
with Pesto drizzle (V)

Ravioli served with a wild mushroom

a creamy dolcelatte sauce (V)

Fillet Steak in brandy and Pepper sauce

(all cooked medium)

Breast of Chicken with a creamy white

wine, asparagus & mushrooms sauce

Seabass fillets on a bed of spinach served 
with a white wine grilled peppers &

garlic sauce with cherry tomatoes

Tiramisu

Crème Brulee

Trio of Desserts

After Dinner

Coffee &Chocolates

Cheesecake of the day with fruit coulis



Meat Cannelloni

Hot Dishes (choose 2)

Vegetable or Meat Lasagne

Chicken Stroganoff with Rice

Mexican Beef Chilli with Rice

Creamy Chicken Curry with Rice

Oven baked Pasta with Mediterranean Vegetables (V)

Chips

Assorted Pizza

Mixed Leaf Salad

Assorted Bruschetta’s

Crusty bread and butter

Salmon and Vegetable Kebabs

Potato and Chive Salad in Mayonnaise

Marinated Chicken Wings and Drumsticks

G O L D  B U F F E T
M E N U  £ 2 2 . 0 0 p p

Served with…..

G O L D  S E T  M E N U  £ 4 9 . 5 0
STARTERS MAIN COURSE DESSERT

Cream of Mushroom Soup (V)

Risotto with Asparagus and Lemon (V)

Smoked Salmon and Prawns On a bed of 
baby leaves with Marie rose sauce

Antipasto of Buffalo Mozzarella, Parma Ham, 
Salami, sliced plum tomatoes, Olives

Goats Cheese and Tomato tart 
with Pesto drizzle (V)

Ravioli served with a wild mushroom

a creamy dolcelatte sauce (V)

Fillet Steak in brandy and Pepper sauce

(all cooked medium)

Breast of Chicken with a creamy white

wine, asparagus & mushrooms sauce

Seabass fillets on a bed of spinach served 
with a white wine grilled peppers &

garlic sauce with cherry tomatoes

Tiramisu

Crème Brulee

Trio of Desserts

After Dinner

Coffee &Chocolates

Cheesecake of the day with fruit coulis



C A N A P É S

Roast Pepper and Goats Cheese Filo parcel
Melon Ball wrapped in Parma Ham

Baby Mozzarella, Cherry tomato and Basil Skewers
Chicken Liver Pate Crostini with onion chutney

Mini Fish and Chip cones
Smoked Salmon and Mascarpone 
Tempura Prawn with Sweet Chilli

Homemade meatballs served in a tomato sauce, dusted with Parmesan

Assorted Bruschetta’s 
 Chopped Cherry Tomato, Red Onion & Balsamic Glaze, 

Roasted Peppers & Whipped Feta
Sautéed Garlic Mushrooms

CHOOSE A SELECTION OF 3  CANAPÉS £7 PER PERSON

B U F F E T  M E N U  E X T R A S

Selection of Cheese and Biscuits (40 people) £120

Garnished Half Salmon and Prawns (40 people) £150

Italian Meat Platter, Salami, Parma Ham, Mortadella (40 people) £140

Desserts - Additional £5.50pp
Tiramisu, Cheesecake of the Day, Chocolate Fudge Cake, Profiteroles with chocolate sauce

Skewers of - Parma Ham and Melon – Mozzarella, Cherry Tomatoes and Olives (40 People) £85



R O O M  H I R E  &  A D D I T I O N S

 

Saturdays from May – September must have a Wedding Package

Civil Ceremony:  £200 (licensed for upto 100 guests)  
for midweek wedding receptions not having a package

Evening only receptions (subject to dates) £500 
room hire & minimum catered numbers apply

Resident DJ from £400
Upgrade your Arrival Drinks to Hendricks Gin & Tonic or Aperol Spritz 

please ask for further details

Additional glass of wine £5.50pp

Additional glass of Prosecco £6pp

Subject to available dates, we will happily provisionally hold your wedding date for 2 weeks 

(couples names, contact telephone number and email
required) To secure the date, a £1000 non refundable

deposit is required

Have you considered wedding insurance. It helps protect you from
any unexpected mishaps towards your special day



The Bassavista room is on the lower
ground floor, for more intimate
celebrations and is suitable for up to 50
guests, it is surrounded in glass and has
doors leading to the gardens.

The Altavista on the ground floor is a
light and spacious room 
with glass doors leading to the terrace
and on to the gardens which are ideal
for photographs. It has its own bar and
wooden floor thoughout, suitable for
dancing. It also has bifold doors
opening 
out to a glass balcony with fantastic
views of the countryside.

03

Bellavista is able to provide two
distinctive function suites, Altavista
and Bassavista.

CELEBRATIONS
AT BELLAVISTA



Your wedding day wouldn’t be
complete without the perfect toast!
Which is why you’ll enjoy welcome
drinks, wine to accompany the
wedding breakfast and a glass of
Prosecco or Champagne for the
toast.

You’ll enjoy expertly prepared dishes
from our three-course 
menu. Our evening buffet is included in
your package for all 
those attending the day reception. Our
buffet menus are designed to be fully
flexible to accommodate your tastes
and requirements.

Enjoy your first meal together as a
married couple as we serve you
and your guests a delicious
wedding breakfast.

DINING

DRINKS



Elegant and stylish throughout, the property has been lovingly furnished and has many
contemporary focal points alongside retaining much of its farmhouse charm.

It consists of 3 double bedrooms and is ideal for the Bridal party the night before the wedding
to relax and use for getting ready on the morning of the Wedding and for the Bride and Groom
for the evening of the Wedding.

Our next door accommodation is in Wildhouse Farm and is
available for the Wedding party for their sole use.

ACCOMODATION



This is your special day, and we
do everything we possibly can to
make it absolutely unforgettable.

We pay attention to all those little
details and extra special touches to
make your day completely perfect in
every way – we hope to make your
wedding everything you imagined and
more.

Please call:

or email: 

At Bellavista we know
that every occasion is
different and has
specific requirements.
While this guide details
our main wedding and
party packages, we are
completely flexible and
happy to discuss your
bespoke requirements.

Thank you to the Photographers who have
allowed us to use 

the fantastic photos: Envision Images,
Jodie Reeve Photography, 

SJ Photographers & Tailored Image Photography. @bellavistamilnrow

Bellavista Ristorante & Pizzeria

Our wedding planner will be
delighted to offer advice and
guidance on all aspects of
your wedding.

WHY CHOOSE US

CONTACTS

 01706 342479
events@sanrocco.co.uk

FOLLOW US 
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	Hot Dishes (choose 2)
	Served with…..
	Vegetable or Meat Lasagne
	Creamy Chicken Curry with Rice
	Chicken Stroganoff with Rice
	Meat Cannelloni
	Mexican Beef Chilli with Rice
	Oven baked Pasta with Mediterranean Vegetables (V)
	Crusty bread and butter
	Assorted Bruschetta’s
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	Italian Meat Platter, Salami, Parma Ham, Mortadella (40 people) £140
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	Skewers of - Parma Ham and Melon – Mozzarella, Cherry Tomatoes and Olives (40 People) £85
	Desserts - Additional £5.50pp Tiramisu, Cheesecake of the Day, Chocolate Fudge Cake, Profiteroles with chocolate sauce

	ROOM HIRE & ADDITIONS
	(couples names, contact telephone number and email required) To secure the date, a £1000 non refundable deposit is required
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	Resident DJ from £400
	Upgrade your Arrival Drinks to Hendricks Gin & Tonic or Aperol Spritz
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	Additional glass of wine £5.50pp
	Additional glass of Prosecco £6pp
	Have you considered wedding insurance. It helps protect you from any unexpected mishaps towards your special day
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	ACCOMODATION
	WHY CHOOSE US
	This is your special day, and we do everything we possibly can to make it absolutely unforgettable.
	We pay attention to all those little details and extra special touches to make your day completely perfect in every way – we hope to make your wedding everything you imagined and more.



	CONTACTS
	At Bellavista we know that every occasion is different and has specific requirements. While this guide details our main wedding and party packages, we are completely flexible and happy to discuss your bespoke requirements.
	Our wedding planner will be delighted to offer advice and guidance on all aspects of your wedding.
	Please call:

	01706 342479
	or email:
	events@sanrocco.co.uk
	FOLLOW US

	@bellavistamilnrow Bellavista Ristorante & Pizzeria




