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Weddings
AESSEAL New York Stadium

New York Way
Rotherham

S60 1FJ
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£70 per person inc vat (minimum numbers 50) price applicable for 2025-2026

Complimentary room hire for the wedding meal 
Our dedicated wedding coordinator to help plan your special day 
Wedding ceremony in one of our pitch view suites
Choice of wedding breakfast from our menu
Branded menus and table numbers 
White table linen with napkins
Pictures by the pitch for the Bridal party along with access to exclusive areas 
Mr & Mrs RUFC shirts for your photographs
Evening reception room hire

Wedding Package

.....a day to remember
Photo credit - Adam Elijah Photography
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Catering
At Venuelior we pride ourselves on delivering great venues, great food and great service all in one place, because the

whole experience matters. 

Our service comes straight from the heart. The pleasure and well-being we bring to customers is the fundamental
motivating force in our business. But we underpin our passion for food and service with investment in deep resources to

drive best practice, compliance with the highest standards and continual improvement. We aim to be the company
people can rely on most for great food, but also for food that is safe and healthy, sustainably produced and ethically

sourced
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 Menus
Please select one option from each course to serve for al l  guests . . . . . . .

STARTERS
Thai Squash,  Carrot & Coconut Soup, L ime, Coriander & Cumin Oi l  (Vegan)

Herby Pea & Watercress Soup, Lemon Oi l  (Vegan)
Chicken & Apricot Terr ine,  Piccal i l l i ,  Baby Leaf ,  Toast 

Tomato & Buffalo Mozzarel la Crostini ,  Aged Balsamic,  Roquette 
Porcini  Mushroom Arancini ,  Pork ,  Tomato & Borlott i  Bean Ragu 

Pea & St i l ton Tart let ,  Fr isée Salad,  Mustard Vinaigrette 

MAINS
Forest F loor Mushroom Stuffed Chicken Breast ,  Parmentier Potatoes,  Peas a la Francaise 

Gri l led Br it ish Pork Steaks,  Red Pesto & Mediterranean Herb Crust ,  Apricot & Oregano Cous Cous,  Garl ic Green Beans,  Vine Tomato
Sauce  

Pan Fr ied Br it ish Pork Loin Steak,  Colcannon Mash,  Thyme & Maple Roasted Carrots ,  Tenderstem, sage, Mustard & Cider Sauce 
 Rosemary Roasted Lamb Rump, Mini  Shepherds Pie ,  Savoy Cabbage, Redcurrant Jus (£10 supplement appl ies)

Beer Braised Daube of Beef ,  Horseradish Potatoes,  Honey Roots 
Herby Marinated Caul i f lower Gnocchi ,  Sweetheart Cabbage with Plant Based Garl ic Cream (Vegan)

DESSERTS
Vani l la Baked New York Style Cheesecake,  Blueberry Compote 

Dark Chocolate & Orange Tart ,  Raspberry Sauce, Vani l la Cream (Vegan)
Sticky Toffee Pudding,  Vani l la Bean Ice Cream, Toffee Sauce 

Apple & Blackberry Crumble,  Crème Anglaise 
Br it ish Cheeseboard 
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STARTERS
Please select one of the fol lowing:

Cream of Tomato soup 
Fresh melon boat 

Garl ic Bread 

MAINS
Please select one of the fol lowing:

Breast of chicken with creamed mash potatoes and seasonal vegetables
Chicken Goujons with fr ies and beans or peas

Penne pasta with tomato and herb sauce 

DESSERTS 
Please select one of the fol lowing:

Chocolate fudge cake
Vani l la ice cream 
Fresh fruit  salad 

 
 £ 2 8  P E R  C H I L D

Children’s Menu

The children's package is for children under 12 years of age 



5 Items - £18.95 per person inc vat

Selection of sandwiches 
Vegetable and spinach pakora with dipping sauce

Panko breaded butterf ly prawns with sweet chi l l i  sauce  
Buffalo chicken wings with ranch mayo  

Hot 'n '  Kicking popcorn chicken with BBQ sauce 
Mini  sausage rol ls with mustard & ketchup 
Falafel  bites with hummus & mint yoghurt 

Mini  vegetable spring rol ls with sweet chi l l i  sauce 
Potato wedges served with a selection of dips 

F I N G E R  B U F F E T

Evening Menu

Street Food Menu Options
Starting at £9.50 per person

Tea & Coffee
£3 per person
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GOLD DRINKS PACKAGE - £32.95 PER PERSON

 Glass of Kir  Royale or Pimms, beer or orange juice
after ceremony 

Half  bott le of wine with wedding meal 
Glass of sparkl ing wine for the toast

SILVER DRINKS PACKAGE - £29.95 PER PERSON

 Glass of sparkl ing wine,  beer or orange juice after
ceremony 

Half  bott le of wine with wedding meal 
Glass of sparkl ing wine for the toast   

CHILDREN’S DRINKS PACKAGE - £10 PER PERSON

Orange juice after the ceremony
Choice of soft juice with wedding meal 

Glass of soft juice for the toast 

The children’s package is for children under 12 years of age 

Drinks Packages



 A little bitextra special
OUTDOOR CEREMONY ON OUR PITCH VIEW TERRACE

£300

RESIDENT DJ FOR EVENING RECEPTION
£450 (7 .30pm to 1am)

WHITE CHAIR COVERS WITH CHIOCE OF SASH
£5.50 each

SEATING PLAN WITH NAME CARDS
£2.50 per person

MILLER BEAR APPEARANCE 
£195 (approx.30 minute experience)

CANAPES 
£14.95 (3 i tem selection)
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# Ready to make your day memorable
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