
SAYING 
GOODBYE

With



We understand that this is a challenging time. Firstly,  
we would like to offer our condolences & assure you the 
peace of mind of receiving the dedicated attention of 
one of our senior team throughout the booking  
process & on the day itself.

There are a range of facilities & catering options 
throughout this brochure to help you make decisions, 
if you would like our advice please just ask. Any of  
our menus can be tailored to you & your guests’ 
taste, with prices starting at £15.99 per person. 

Our dedicated reception spaces are available to you. 
They include The Stable (max 12 people), The Nests 
(max 21 people) or The Hayloft (max 130 people) 

TA I L OR E D  R E C E P T ION
We offer a fully tailored reception to allow you, your 
family & friends to remember your loved ones in a 
comfortable, relaxed and friendly atmosphere, just 
the way they would have wanted. Here are just a few 
ideas on how we can help.

•  Custom playlists: we can play any style or era of music.
•   Bespoke menu to their individual tastes.
•  Our bakers can make you their favourite cake,

sweet treat or pork pie.
• Serve their favourite drink as a toast.
•  Display images of loved ones throughout the day

in The Hayloft on a digital screen.
(Provide on USB 24 hours before event)

ON T H E DAY
Your dedicated team will be outside to greet you &  
your guests upon arrival. They will help get everyone 
settled in; help with those needing lift access and  
direction to The Hayloft, The Stable or one of The 
Nests (The Chiffchaff or The Wren).

We understand that funerals can be very hard when 
estimating the number of people joining afterwards,  
our team of chefs will be on hand to provide any extra  
catering that you may require. Our team will be with 
you & your guests throughout to help and assist with 
anything that you may need. We can provide reserved 
parking (for up to 20 cars) to help the day run smoothly.

CELEBRATING THEIR LIFE

We want you & your guests to feel relaxed & at home, here are just a few of the ways we can enhance your day. 



F U N E R A L  T E A

Chef ’s Selection of Sandwiches

Baker’s Award-Winning Pork Pies, 
Sausage Rolls & Scotch Eggs

Homemade Seasonal Vegetable Soup 
Served with freshly baked bread 

or 
Seasonal Quiche (always vegetarian)

Baker’s Homemade Fruit Scones 
Topped with Strawberry Jam & Cream

Unlimited Tea & Coffee

£15.99 per person

F U N E R A L F OR K BU F F ET

Hot Roast Beef 
or 

Sliced Gammon

Boiled New Potatoes 
with butter & herbs

Country Coleslaw & Green Salad

Locally Sourced Artisan Cheseboard 
& Homemade Breads 

or 
Seasonal Fruit Pie & Custard

£17.99 per person

OUR RECEPTION MENUS

When you choose Farmer Copleys as your venue you can take your pick 
from a number of different reception spaces.

A PLACE TO REMEMBER

T H E  STA BL E  -  F. O. C
Ideal for small gatherings seating 12 people in your own intimate private 
dining room, with a lovely big oak table & tweed tartan seats, beautiful 
lighting, air conditioning, own music system & themed styling. 

T H E  N E S T S  -  £  8 2 . 5 0
Situated in our Sycamore Tree Field & Farm House Garden, our 2 unique Nests are 
perfect for small to medium gatherings. Seating 21 people in your own intimate 
private wooden cabin, with a lovely wood burner & Reindeer hide seats, beautiful 
lighting & own music system. The Nests offer a level of privacy that is truly unique 
in the area/vicinity. Perfect for memorial gatherings post pandemic too.

T H E  H AY L O F T  -  £ 1 6 5
With its majestic beams, vaulted ceilings, wrought iron chandeliers & panoramic 
floor to ceiling view over the farm, this is quite a unique space. The Hayloft will seat 
100 people comfortably on round tables but can accommodate up to 130 with 
different seating arrangements. Fully air conditioned, own music system, private 
bar, mood lighting, dedicated lavatories, own staircase access & lift access. 

OU R ET HO S
As farmers we believe in creating a sustainable, local marketplace in which local people can 
trust, believe in & rely upon. This filters down through every aspect of what we do, we only 
source home or local produce, employ local people & believe in the quality of everything we 

do. This makes us immensely proud & ensures that your gathering with us is the perfect  
way to remember your loved one.



HA RV E ST  T E A
A selection of ‘mini bites’ served to the table 
or as a buffet with a selection of chef ’s salads 

& bowls of twice fried hand cut chips.

Mini Butcher’s Beef Burgers 
on Brioche Buns

Cones of Mini Fish & Chips

Pulled Pork Bon Bons

Chef ’s Chicken Liver Pate 
Served on Britle Bread

Baker’s Homemade Scones 
Topped with Strawberry Jam & Cream

Baker’s Homemade Brownies

Unlimited Tea & Coffee

£21.99 per person

F U N E R A L  BR E A KFAST
Available before 11am

A selection of Freshly Baked Patiserie
or 

Yoghurt & Granola Pots

Full English Buffet Breakfast 
with your eggs cooked to order

Unlimited Tea, Coffee & Freshly 
Squeezed Farm Shop Orange Juice

£15.99 per person

R E M E M BR A NC E  C A RV E RY  LU NC H  
3 Course Sample Menu 

Homemade Seasonal Vegetable Soup 

Traditional Copleys Roast Beef Dinner 

Baker’s Homemade Apple Pie 
With lashings of custard

£29.99 per person

OUR MENUS CONTINUED

All our menus can be tailored to meet all dietary requirements. We prepare all our food on site using only 
the freshest ingredients and can guarantee the quality and ethics behind everything we serve. Any additional 

guests will be charged at the buffet rate per person

All prices are correct at the time of printing. Please visit our website for all the latest menus and available 
options.



Ravensknowle Farm
Pontefract Road

Pontefract 
West Yorkshire

WF7 5AF

Tel: 01977 600 200
Email: info@farmercopleys.co.uk




