
BARNSLEY RESORT
WEDDINGS



TIME-HONORED 
TRADITIONS

The resort’s namesake, Godfrey Barnsley, married 
his beloved Julia nearly 200 years ago, beginning 
our long tradition with fairy-tale romance. In her 

honor, he completed a grand 19th century 
Italianate villa surrounded by both formal English 
boxwoods and natural woodlands gardens in the 
heart of Northwest Georgia. Julia and Godfrey’s 
great love story continues as couples echo their 
vows amidst the dramatic ruins of their grand 

Barnsley manor home.

Today, Barnsley Resort pairs the fabled romantic 
origins of Godfrey and Julia with a world-class 

luxury resort experience. With its unique 
English-inspired village setting, located just an 

hour from Atlanta and Chattanooga, 
Barnsley Resort offers an idyllic location for your 
dream wedding. A variety of indoor and outdoor 

venues are available for gatherings large and 
small, and for every step of the celebration when 

planning an event in any season.

A dedicated team of wedding specialists is devoted 
to making your experience seamless, so all that 
you have to do is enjoy the festivities with your 

future spouse. Our Wedding Team is supported by 
an experienced team of colleagues from expert 

culinarians to banquet professionals dedicated to 
making each wedding memorable and authentic 

based upon your wishes and specifications.

Your honored guests will enjoy a variety of 
activities and accommodations to enhance 
the feeling of camaraderie and celebration 

surrounding your event.

With so much to offer, each wedding at 
Barnsley Resort is truly unique.



T H E  B A R N S L E Y

Four Hors D’oeuvres selections

Three - Course Plated Dinner with single entrée
-or-

Two - Course Plated Dinner with dual entree
-or-

Strolling Reception Stations
Two Action Stations*
One Carving Station*
$235 ++ per person 

*Chef Attendants are required for Action Station and Carving Stations 
(and may be added to displays) for a fee of $175.

WEDDING PACKAGES

All wedding packages are subject to a 25% taxable service charge and 7% state sales tax. 
Prices subject to change at any time. 

All contracted weddings require a two-night minimum commitment of 15 guest rooms and/a cottages.

T H E  J U L I A

Three Hors d'oeuvres Per Person

Dinner Buffet 

$165 ++ per person 

T H E  G O D F R E Y

Three Hors d'oeuvres Per Person

Two - Course Plated Dinner

$185 ++ per person 

Elegant Barnsley Resort wedding packages include the following selections:
(Pricing based on minimum of 100 adults)

 Use of the Resort’s Chairs, China, Linens & Silverware

 Banquet Captain, Bartenders and Butlers Devoted to Your Event

 Cake Cutting Service

 Dance Floor

 Self-Parking for Wedding Guests

 One Overnight Accommodation for the Wedding Couple 

 Room Drop Delivery Service for Guest Amenities

 Wedding Tasting for Four Guests (Five Months Prior to Wedding Date)

 Shuttle Services for Guests



M A N O R  H O U S E  R U I N S &  P A V I L I O N

Capacity: 200 Guests Seated

Begin your new life together in our iconic 19th century Manor House Ruins & Pavilion. 
The original Barnsley Family Estate includes the Ruins of the original mansion, an open-

air covered Pavilion and front Museum Lawn. All are enhanced by stunning views of 
Julia Barnsley’s fountain and garden. 

Available for Ceremony, Reception or Rehearsal Dinner



Capacity: 250 Guests Seated

Opened in early 2018, Georgian Hall continues Barnsley Resort’s grand tradition 
of connecting its storied past to the present. Inside the Savannah Ballroom, 
vaulted ceilings with exposed, stained hand-scraped scissor trusses; painted 

millwork; dormer windows; and a floor-to-ceiling brick fireplace make this a one-
of-a-kind location for a celebration. Your event extends to the Georgian Veranda 

that overlooks the outdoor Estate Lawn.

Available for Ceremony, Reception or Rehearsal Dinner

G E O R G I A N  H A L L



Capacity: 160 Guests Seated for Ceremony
        80 Guests Seated for Dining

Reminiscent of an intimate alpine chapel, the Town 
Hall has vaulted ceilings and ample windows 

allowing for soft, natural light.

Capacity: 150 Guests Seated (230 including seating on terrace)

Saylor Hall features more than 2,500 square feet of gathering 
space, ample for pre-receptions, cocktail events and food and 
beverage presentations. The covered Terrace is perfect for 

outdoor receptions when paired with the Saylor Hall.  

S A Y L O R  H A L L

T O W N  H A L L



Capacity: 100 Guests Seated

The unexpected charms of the 
Meditation Garden include a canopied 

muscadine arbor as well as 
a bamboo grove.

Capacity: 30 Guests Seated

Quaint and charming, the Birch Cottage 
features hardwood floors, vaulted ceilings, and 

woodburning fireplaces. 

B I R C H  C O T T A G E

M E D I T A T I O N  G A R D E N



VENUE DETAILS

Our venues require a Food & Beverage minimum and Venue Fee as outlined below. 

 

V E N U E  P R I C I N G

MANOR HOUSE RUINS & 
GEORGIAN HALL

Ruins: 
200 Maximum Capacity

Georgian Hall: 
250 Maximum Capacity

Food & Beverage
Minimum

$30,000 - $40,000
Based upon season and day of week.

Venue Fee 
$7,500



ADDITIONAL 
CELEBRATIONS

V E N U E S V E N U E  F E E S

  S A Y L O R  H A L L
150 Maximum Capacity

230 Including Terrace

$1,750

 T O W N  H A L L
50 Maximum Capacity $1,000

 M E D I T A T I O N  G A R D E N
80 Maximum Capacity $1,750

  B I R C H  C O T T A G E
30 Maximum Capacity

$500

B E E R  G A R D E N  L A W N

150  Maximum Capacity 
$1,000
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BARNSLEY RESORT EXCLUSIVE WINES
Each Barnsley Resort Wine is crafted in partnership with long-time, award-winning California Winemaker,

William (Bill) Knuttel. William Knuttel has concentrated on premium winemaking for most of his career. His 

wealth of experience has led directly to his adherence to traditional winemaking practices, which lead to

balanced, elegant wines that pair well with foods and have excellent aging potential—all hallmarks that pair well 

with a memorable experience at Barnsley Resort.

Knuttel’s winemaking journey began at Saintsbury, where he was Winemaker from 1983 to 1996 and established 

that brand as an international leader in high-end Pinot Noir and Chardonnay in the Burgundian style—and,

incidentally, revolutionizing the way those varieties were produced in California.

William Knuttel was also Vice President and Winemaker at Chalk Hill Winery from 1996 to 2003, specializing 

in ultra-premium Chardonnay, Cabernet Sauvignon, Sauvignon Blanc and Pinot Gris. From 2003 to 2011 

Knuttel was Executive Winemaker at Dry Creek Vineyards, where he completely re-honed the styles and quality 

of that winery’s extensive portfolio. Knuttel was also ZAP’s (Zinfandel Advocates & Producers) winemaker in 

2005, producing their Heritage Zinfandel, and President of the California Cabernet Society from 1999-2003. 

Choose one of these signature selections to elevate your event.

Meritage Red Wine, Santa Clara Valley, 2021
This is a robust red blend in the classic, Bordeaux-Style and is a true representation of a California Meritage; 

This blend harmonizes Cabernet Sauvignon, Cabernet Franc and Malbec. Each varietal in the Meritage brings a 

complementary component that showcases subtle spice, a medium body and a balanced finish. 

Grand Cuvée Brut Sparkling Wine, California
Our Grand Cuvée Brut Sparkling Wine is a blend of Chardonnay and Pinot Meunier showcasing aromas of 

white peach and nectarine. The cool, San Pablo Bay-influenced Chardonnay and Pinot Meunier hailing from

Carneros are blended with Chardonnay from the warmer, Lodi region. 

Cabernet Sauvignon, Santa Clara Valley, 2021
Cabernet Sauvignon is the king of red varietals in California, and the Barnsley Resort selection created with Bill 

Knuttel is no exception. Our selection is known for its nuanced flavors of plum and cherry with an elegant

acidity integrated into the finish. The balance of this wine makes it extremely versatile alongside our cuisine. 

Chardonnay, Monterey, 2021
The Barnsley Chardonnay is a marriage of vineyards in the iconic Sonoma Coast and Chalk Hill growing 

regions. This bright, expressive Chardonnay is well articulated with flavors of lemon custard, tropical fruits and 

orange blossom. A viscous, highly structured palate adds notes of ripe lemons and spicy oak. 

BARNSLEY RESORT EXCLUSIVE
WINES & SINGLE BARREL BOURBON

Woodford reserve bourbon: Resort Custom Barrell 
The art of making fine bourbon first took place on site of the Woodford Reserve Distillery, a National Historic
Landmark, in 1812. The perfectly balanced taste of Straight Bourbon Whiskey is comprised of more than
200 detectable flavor notes, bold grain and wood, sweet aromatics, spice, and floral notes. 
Enhance your event with this custom selection. 

Tasting Notes
Proof: 90.4
Appearance: Clean, brilliant amber honey
Nose: Heavy with rich dried fruit, hints of mint and oranges covered with a dusting of cocoa. Faint vanilla and tobacco spice
Taste: Rich, chewy, rounded and smooth, with complex citrus, cinnamon and cocoa. Toffee, caramel, chocolate and spice notes abound
Finish: Silky smooth, almost creamy at first with a long, warm satisfying tail

Prices and availability are subject to change at any time due to market conditions.
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BEVERAGE PACKAGES
Barnsley Resort offers full bar & non-alcoholic beverage services.

Packages are available & are billed on an hourly per person rate. All prices are subject to applicable service charges & taxes. We reserve the right to refuse service to any 
individual or group at our discretion. We take an aggressive stand in checking for proper identification to prevent underage alcohol consumption. Packages subject to a 

taxable 25% service charge & 7% state sales tax.

BARNSLEY BEER & WINE
4 hours: $69 per person | Each additional hour: $10 per person
Includes:
Wine | House Red (1) & House White (1)
Beer | Domestic (Budweiser, Bud Light, Michelob Ultra, Blue Moon), Imported (Stella Artois, Heineken), Craft (Sweet Water 420,
Tropicalia) 
Hard Seltzers | Truly (Wild Berry, Citrus Squeeze) 
Soft Drinks

If you would like wine service during dinner, please refer to our catering wine menu.

BARNSLEY SELECT PACKAGE
4 hours: $84 per person | Each additional hour: $15 per person
Includes:
Liquors | Wheatley Vodka, Bombay Sapphire Gin, Flor de Cana Rum 4yr, Mi Campo Blanco Tequila, Four Roses Small Batch Bourbon,          
Monkey Shoulder Scotch
Wine | Trinity Oaks Winery, California House Red, Cabernet Sauvignon | House White, Chardonnay 
House Sparkling, La Marca Prosecco 
Wine passed during reception hour & wine service during dinner: $15 per person
Beer | Domestic (Budweiser,  Bud Light, Michelob Ultra), Imported (Stella Artois, Heineken) & Craft (Sweet Water 420, Tropicalia) 
Soft Drinks

BARNSLEY SIGNATURE PACKAGE
4 hours: $94 per person | Each additional hour: $15 per person
Includes:
Liquors | Tito’s Handmade Vodka, Ketel One Vodka, Sipsmith Gin, Diplomatico Reserva Rum, Espolon Blanco Tequila, Jack Daniels
Tennessee Whiskey, Makers Mark Bourbon, JW Black Scotch 
Wine | Please choose from catering wine list 2 Red, 2 White & 1 Sparkling from our “Exceptional” choices
Wine passed during reception hour & wine service during dinner: $25 per person
Beer | Domestic (Budweiser, Bud Light,  Michelob Ultra, Blue Moon), Imported (Stella Artois, Heineken), Craft (Sweet Water 420,
Tropicalia)
Hard Seltzers | Truly (Wild Berry, Citrus Squeeze) 
Soft Drinks & Bottled Water

BARNSLEY PREMIUM PACKAGE
4 hours: $104 per person | Each additional hour: $15 per person
Includes:
Liquors | Tito’s Handmade Vodka, Grey Goose Vodka, Hendricks Gin, Bacardi Light Rum, Diplomatico Reserva Rum , Patron Silver 
Tequila, El Tesoro Reposado Tequila, Crown Royal Whiskey, Woodford Reserve Bourbon, High West Rye Whiskey, Macallan 12 Double 
Cask Scotch
Wine | Please choose from catering wine list 2 Red, 2 White & 1 Champagne  from our “Extraordinary” choices
Wine passed during reception hour & wine service during dinner: $35 per person
Beer | Domestic (Budweiser, Bud Light,  Michelob Ultra, Blue Moon), Imported (Stella Artois, Corona, Heineken), Craft (Sweet Water 
420, Tropicalia)
Hard Seltzers | Truly (Wild Berry, Citrus Squeeze) 
Soft Drinks & Bottled Water
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