
Sunday to Friday only

DEPOSITS:
A Deposit of £500 (non-refundable or transferable) is required to secure your date. 

A futher payment of £500 will be due 6 months prior to your wedding.

The following are all included in the price:
Choice of Menus from our Extensive List
Wedding Meal for 80 guests
Maximum of 8 tables including the top table
Chair Covers & ties – In house Colours Only
Table Linen including Linen Napkins
Personalised Table Plan, Placecards & Menus
Evening Buffet to accommodate 120
Flowers or candelabras for all the tables
Cake Stand & Knife
P.A. System

ALL INCLUSIVE WEDDING PACKAGE
Drinks Package:
Sparkling Wine or Beer on arrival
Traditional Toast of Vodka & Whisky for Speeches
16 Bottles of House Wine with wedding meal

Honeymoon Suite:
For Bride & Groom with Full Breakfast served to room

2024 - £5495.00   |   2025 - £5995.00
(Please note that Alcohol favours are not permitted. 
ie miniatures of spirit, wine, or beer.)

Terms & Conditions Apply

BUFFET MENU CHOICES

Select any three choices from the following:

Rolls with square slice Sausage

Rolls with bacon

Traditional Sandwich with various fillings

Mini Pizza

Chicken drumsticks

Sausage Rolls

Vol-au-Vents

Wedding Menu Packages



Sunday to Friday only

Choose any 2 from list

STARTERS
Chicken Liver Parfait - With Red Onion Marmalade & Oaties

Soup Du Jour - Freshly prepared Soup of the Day

Fanned Galia Melon - Dressed with Strawberry Coulis

Mushroom Crostini - Sautéed Mushrooms with white wine cream & garlic, served upon toasted ciabatta

MAIN COURSES
Chicken Balmoral - Breast of Chicken filled with Haggis and finished with whisky cream sauce

Roast Loin of Pork - Accompanied with sage & onion stuffing and cider infused sauce

Poached Darne of Salmon - Served with a lemon & parsley cream

Traditional Steak Pie

Roast Silverside of Beef - With Yorkshire pudding & red wine jus

Vegetable Lasagne

Choose any 1 from List

SWEETS
Apple Pie - Served with Double Cream

Lemon Cheesecake - Served with a lemon sauce and cream

Strawberries & Cream
(Available during Scottish Season Only)

Chocolate Fudge Cake

TO FINISH
Tea or Coffee with Mints

Menu Choices



Saturday only

Menu Choices

DEPOSITS:
A Deposit of £500 (non-refundable or transferable) is required to secure your date. 

A futher payment of £500 will be due 6 months prior to your wedding.

ALL INCLUSIVE WEDDING PACKAGE (based on 80 guests)
The following are all included in the price:
Master of Ceremony
Choice of Menus from our Extensive List
Evening Buffet for 120
Sandwiches on arrival
Chair covers & ties – Choice of Colours
Table linen (Including Linen Napkins)
Candelabras for all tables
Personalised table plan and menus
Cake stand and Knife
P.A. System

Drinks Package:
Bottle of beer or glass of wine on arrival
16 Bottles of House wine with wedding meal
Traditional toast of whisky or vodka

Overnight accommodation for Parents of Bride & Groom 
(Standard Double)
Honeymoon Suite for Bride & Groom with Full Breakfast 
served to the room.

Maximum of 8 tables including the top table

2024 - £6295.00   |   2025 - £6795.00
(Please note that Alcohol favours are not permitted. 
ie miniatures of spirit, wine, or beer.)

Terms & Conditions Apply

BUFFET MENU CHOICES

Select any three choices from the following:

Rolls with square slice Sausage

Rolls with bacon

Traditional Sandwich with various fillings

Mini Pizza

Chicken drumsticks

Sausage Rolls

Vol-au-Vents



Saturday only

Choose any 2 from list

STARTERS
Soup of your choice - served with a dinner roll

Chicken Liver Pate - with tomato chutney served with oatcakes

Traditional Haggis, Neeps & Tatties

Garlic Mushrooms: 
Button Mushrooms cooked in a creamy white wine & garlic sauce served in a jumbo vol au vent

Trio of Melon balls - served with a strawberry coulis

MAIN COURSES
Pork Loin Steak Highlander: Tender pork steak with onions and mushroom course grain mustard sauce

Traditional Steak Pie: Just the way mother made

Pan roasted supreme of Chicken wrapped in Streaky Bacon and served with rosemary scented jus

Traditional Steak Pie

Fillet of salmon - served on a bed of wilted spinach Served with asparagus cream sauce

Choose any 1 from List

SWEETS
Chocolate Fudge Cake

Apple Pie served with cream

Lemon Cheesecake

Strawberries & cream
(when in season)

Strawberry Gateau

Menu Choices


