Congratulationsl

May we be among the first to congratulate you
on your forthcoming marriage, and offer our
best wishes to you both for the future.

We would like to thank you for considering
The Inchture Hotel to be part of your Special
Day. The hotel has recently undergone a major
refurbishment which has transformed it into an
exceptional venue in which to hold your wedding
reception. The hotel can also be the venue for
your ceremony as we have the necessary
licences to enable you to do this. With a choice
of rooms, many couples are choosing this
option.

Our gardens are an ideal location for your
photographs. The hotel has 8 en-suite
bedrooms and a country cottage which can
accommodate any gueste requiring an overnight
stay. For so many reasons, the Inchture Hotel is
the ideal place to host your wedding and we
look forward to working with you to organise
your day to remember.

Our Wedding Ceremony Package

If you are having difficulty choosing where to
hold your wedding ceremony, why not consider
either the Kinnaird Suite or our Conservatory.
The hotel is licensed to hold both civil and
religious ceremonies

The Following Are Included

* Hire of room, set to your requirements
» Floral decorations

* Entrance and background music
* Optional Extras

After the ceremony whilst the 4
bride and groom are with :
the photographer why
not offer your guests a
selection of the following :

* Glass of Champagne with
an accompaniment of
strawberries

* Selection of Canapés

* Glass of Sparkling wine and
top up

Our Wedding Reception Package
Includes:

e Hire Of Function Room

* Overnight Accommodation for Bride
and Groom

* Glass of Sparkling Wine

* Drink of Your Guests Choice

« Glass of Red or White Wine

* Floral Decorations on Top Table
* Printed Personalised Menus

e Preferential Accommodation Rates
for Guests

Function Suites

We have a choice of two Function Suites which
can accommodate weddings from the small and
intimate, to the large and grand affair —

The Kinnaird Room
This room can seat up to 60 guests including a
Top Table of up to 12

The Rossie Suite

This room can seat up to 150 guests including a
Top Table of 12 for your meal, and a further 20
evening guests

We have available a selection of
round, square and rectangular
tables which can be laid out in
a way which will optimize

* | your numbers

MENUS

The price shown for each menu is
inclusive of our wedding package.

Menu 1

Fantail of Melon with Sweet
Seasonal Berries

Country Lentil Soup
Inchture Steak Pie
Or

A selection of Cold Hams with a
Fresh Crisp Salad

Apple Pie with Double Cream
Coffee & Mints

Menu 2

Homemade Chicken Liver Parfait with Red
Onion Marmalade, served with Oat Cakes

Green Pea Soup

Baked Breast of Chicken with a Creamy Wild
Mushroom Sauce

Or

Cold Poached Salmon Mayonnaise
Strawberry Cheesecake and Vanilla Cream
Coffee & Mints

Menu 3

North Atlantic Prawns bound in a Brandy &
Tomato Mayonnaise, served on a bed of Light
Salad

Scotch Broth

Roast Ribeye of Beef with a Wild Mushroom
Gravy served with Yorkshire Puddings and Roast
Potatoes

Or

Caramelized Red Onion, Goats Cheese & Filo
Tart served with Cous-~Cous

Fresh Pavlova, filled with Raspberries, Chantilly
Cream & Topped with Raspberry Coulis

Coffee & Mints
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Coffee & Mints At least 14 days before the wedding, final

numbers for meal must be given. We
should be informed of any special dietary
requests at this stage. The balance of your
account must be paid in full.

Children, vegetarians and guests
with special dietary requirements
can easily be catered for.

At least 3 days before the wedding lists of

Guests and Table Plan should be submitted.
If you are using place cards please bring them
at this time.

The customer shall be responsible for any

damage caused to the allocated rooms or the
furnishings, utensils and equipment, by either
the customer or their guests and will pay to the
hotel on demand the amount required to make
good or remedy any such damage.

The minimum number of guests required
for the wedding package is 50.




