What your Wedding Package Includes

At the Salutation the mevuw price inclindes

AW of the list below
Red Cawvpet owArrival Use of Cake Stond or Base and Knife
Hire of the Moncrieffe Suite for the davy White Linew Tablecloths and Napking
Printing of Personalised Menuw Mauster of Cevemonies for the Day
Printed Table Plowv Late Bow Licence Extensiovn
Changing Roow for Bridal Pawty Glitter Sprinkles on Tables

Inadditiow if yow have more thaw 50 guesty at your
meald yow will also- receive withv our complimenty
The wse of owr Four Poster Bedroom for

Freshv Flower awrangement ow Top Table )
and Fresh Buds for all your tables the Bride and Groom

Piper towelcome/% g/vw;z«tya/md/pép@yow A complimentowy first anniversary
v T able
uwvtor op dirnner in our Adaumn Restounrant
with v bottle of wine

For Additional Cost we canv also- arrange the
following: (please ask for details and charging)

Hire of owr Adoun Restouwrant for your DVD Player and Childvens DVDS
Wedding Ceremony
Chocolate Fountain
Disposable Cameras o all tables
Colowr Co-ovdinated Table Linen

Mirvor and Glassy Teaw Light Candle And Chair Covers
Table Centrepieces

Balloonw Displays

Hand Written Place cards

Whisky Miniatures for Fovours

Belgioww Choco Boxes owours
for F Use of Power Point and Screens

Bubble Bottles on Tables
o Piper at Chuuwchv Service

Some of the above additional cost items are arranged through other companies through which the Salutation have
negotiated special prices, all of these items are subject to availability and many need to be arranged well in
advance. Please ask if you require further information.




Salutation Ruby Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Mints

Soup of Your Choice (from Soup SectionA)
Served witihv v Bread Roll and Butter

Freshv Fruit Fusion (V)
Assorted Citrus Fruity and Berries i natural juices

Chickewv Liver Terrine
With Highland Oatcakes and Fruit Chutney ,
Salad Leawves and Cherry Tomatoes sprinkled withv av
Balsamic Vinaigrette

khkkkkkkk

Chef's Home-made Steak Pie
Prime Chunks of Scottish Beef inv v Rich Grawy
Withv v Puff Pastry Crust

Breast of Chickew stuffed withv Local Haggis
Coated withv av Scottish Whisky and Oniow Creoun Sauices

Cold Fillet of Tawy Saslmow
Presented with o Seasonal Salad, and DI and Lemon Mayyornnaise
Macin Course presented with Chefs Selection of Vegetubles and Potaitoes

khkkkkkkk

Tray Baked Apple Pie (V)
Served withv your choice of Custowrd ov Pouring Creamy

Meringue Nest (V)
Filled with Whipped Creawm and Seasonal Fruity

Ice Creamv Sundae (V)
Vanillov Ice Creaum witiv Butterscotch Sauce and Wafer Curly

khkkkkkkk

Freshly Filteved Coffee or Teaw
And Dark Chocolate Minty



Salutation Pearl Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Mints

Soup of Your Choice (from Soup SectionA)
Served withv v Bread Roll and Butter

Oak Smoked Chickew Stripy
Tender Breast of Chicken , glaged withva Honey and Arvar
Muwstowrd Dressing, served withy ov Salad Gawrnish

Prownw and Melon Appetiser
Atlantic Prowng and Chunks of Melow tossed inv av Seafood
Dressing and layered o Continental Leaves

khkkkkkkk

Rowst Sirloin of Prime Scottish Beef
Served withv either Yorkshive Pudding, Grawy and Creamed
Horseradish or Mushwoom, Shallot and Clowet Sauwce

Supreme Breast of Chickev
Coated withy v Creaumy White Wine and Grape Saurce

Poached Fillet of Scottishv Salmow
Served withv v Lemon and Lime Butter

Macn Course presented with Chefs Selection of
Vegetables and Potaitoes

kkkkkkkk

Fresh Creawmv Choux Profiteroles (V)
Driggled withvaw Wowrmv Chocolate Saurce

Lemow Torte (V)
Served with Whipped, Creauwm and Chocolate Lattice

Fresh Fruit Medley (V)
A Cocktail of Fruity blended inw Naturad, Juice and, served withv
Dairy Creauwm or Vanilaw Ice Creoun

khkkkkkkk

Freshly Filteved Coffee or Teaw
And Dowk Chocolate Minty



Salutation Emerald Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Mints

Soup of Yowr Choice (fromvSoup List A)
Served withv v Bread Roll and, Butter

Muwshwoom Casket (V)
Sliced Mushwooms inv v Creauny Saurce inv ov Light Pastry Shell
A Duo-of Farwned Melow (V)
With o Array of Berries and Refreshing Fruit Syrup

% % % % % Kk Kk
Roust Sirloin of Scottish Beef
Served withv Growy and Yorkshire Pudding
Medallion of Pork Fillet
Served withvavWest Country Cider and Bramley Apple Sauice

Poached Darne of Sasdmon
Accompanied by a Quenelle of Lobster Fillling

Main Course presented with Chefs Selection of
Seasonal Vegetables and Potatoes

khkkkkkkk

Dark Chocolate Cup (V)
Filled withv av Cappuccino-and Bouwrborn Mousse
Topped withv Chocolate Flakes

Rhubowrl-and Apple Crumble (V)
With Dairy Creawm o Vonilaw Ice Creoun

khkkkkkkk

Freshly Filteved Coffee ov Teaw
And Minty



Salutation Taste of Scotland Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Mints

Traditional Scotch Brotiv
Served withv a Bread Roll and, Butter

Haggis Parcely
Ownw a Pool of Drambuie and Oniow Creaun Soauice

Scottishv Smoked Salmow
Simply served withv Lemon and Buttered Broww Bread and Capers

khkkkkkkk

Roast Scottishv Sirloin of Beef
In aRich Muwshwoom, Shallot and Red Wine Gravy

Herb-Crusted Fillet of Local Salmow
Served witihv v Lime aond Herb-Butter

Croww of Perthshire Turkey
With Herb Stuffing; Orange and Cranberry Sauice

Macn Course presented with Chefs Selection of
Seasonal Vegetables and Potaioes

khkkkkkkk

Raspberry and Oatmeal Crommnachanw (V)
Traditional ScottishDessert
With Blairgowrie Raspberries and Shovtbread

Tipsy Trifle (V)

Sherry soaked Sponge and Jelly layered withvCreaumy Custowd ands
topped withy Whipped Creaun

Straowberry Sundae (V)
Local Strawberries with- Vanillaw Ice Cream and Chocolate Saunce

kkkkkkkk

Freshly Filteved Coffee or Teaw
And Scottish Tablet



Salutation Golden Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Tablet

Soup of Your Choice (Soup SectionB)
Served withv v Bread Roll and Butter

Scottish Smoked Sadlmon Slices and Tiger Prowny
With Roundels of Buttered Browwn Bread, Twist of Lemonw and
Rocket Drigzled with Balsoumic Dressing

Croww of Melow Delight (V)
Scooped and filled Galliow Melow withv added chunks of Water
Melow and Scottish Berries, finished with Champagne Sovbet

khkkkkkkk

Oven Roasted Haunch of Highland Venisow
Presented withv av Redcuwrrant and Ruby Port Reduction and set
with Dauphinoise Potatoes

Corw Fed Breast of Chickerv
Laced withv anv Organic Flat Mushwoom and Riesling Creawm Sauice

Paupiette of Sole
Ina Lime and DI Glage infused withv Gawdevw Herby

Main Course presented with Chefs Selection of
Seasonal Vegetables and Potatoes

khkkkkkkk

Lurury Dawk Chocolate Torte (V)
Finished with Sliced Cawamelised Orange ands
Cointreau laced Whipped Cream

Baked Vanila Cheesecake (V)
Withv v Compote of Berries and Fruit Syrup

Sticky Toffee Pudding (V)
Soaked withv v Vanillaw and Butterscotch Sweet Saurce
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Freshly Filteved Coffee or Teaw
And Scottish Tablet



Salutation Diamond Package

Choose any Two Starters, Two Main Courses and
Two Sweets plus Tea/Coffee and Petit Fours

Soup of Yowr Choice (fromvSoup SectionB)
Served withv v Bread Roll and Butter

Warmw Cral- and Langoustine Platter
Dressed Cral- and Atlantic Langowstines presented withy o Rocket
Salad and Lemonw and Chablis Dressing

Corvonety of Highland Smoked Venisow
Served witiv chunks of Brie and ov
Onionw and Redcurront Mowrmalade
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Traditional Beef Wellingtov
Tender Fillet of Aberdeen Angus Beef, conted withv
Arron Mustord and encased inv v light pastry

Baked Fillet of Yellow FirvSole
Set on Crushed New Potatoes and served with Baby Rooty and av
Creamy Hollandaise Saurce
Supreme of Guinea Fowl
Filled withv av Pork; Coramelised Orange and Ginger Stuffing

Mairv Course presented with Chefs Selection of
Seasonal Vegetablesy and Potatoes

khkkkkkkk

Individual Creme Brulee (V)
With av Mixture of Swmumer Berries and Butter Shovtbread

Pineapple Extravaganga (V)
Half o Pineapple, scooped and filled withv
Exotic Fruity and Champagne Sovbet

Trio-of Fine Scottishv Cheese (V)
Served withv Oatcakes; Grapes and Celery
khkkhkkhkhk

Freshly Filtered Coffee or Teaw
And Petit Fours



Soup and Vegetarian Options

There is v soup optionw on all our wedding merurs;
Please select from the appropriate List.

Soup List A Soup List B
Highland Vegetable (V) Chicken and Sweet Cornw Chowder
Cawvot and Orange (V) Wild Mushwoom and Freshv Herb- (V)
Cawrot and Coriander (V) Lobster Bisque
Tomato- and Basil (V) Cullew Skink
Creaw of Mushwoomw (V) Creamv of Asparagus and Sherry (V)
Leek and Potato- (V) Chefs Spicy Mulligatowny
Potato-and Watercress (V) Cralr and Mussel Chowder
Scotch Brotiv Highland Game Consommeé
Chicken Noodle French Oniow and Basil (V)
Lentil and Vegetalble Sun Dried Tomato and Smoky Bacow
Vegetarian Main Course Options Childrens Package
Pastoy Bows and Spirals Tomato-Soup
Bound inv v Tangy Arvabiatow Sauce Gawlic Bread Sli
wildd Mushwoom and Coriander Risotto FRAK
Pan-Fried Curried Vegetables Chickew or Fishv Shapes
With Beans or Peas
Sun-Dried Tomato- and Basil Towtlette Pasto Shapes
st“ff'ed,who{e,q)@ppw Topped/ withv v Tomato- Saurce
Filled withy Mushwoom and Pine Nuty and Grated Cheese
k%%
Stiltow and Cheese Flaww ) >
Laced with Coriander Creawmm Kids Novelty Ice Cr
Herb Crepes Freshv Fruit Sadad
Stuffed with Fine Vegetables Includes Two- Fruit Shoot Drinksy
ond Bag of Sweetly
(Older childrenw canv hawve Half

Portion of Adult Menw-charged at
Half Price)



Wedding Drinks Packages

Drinks packages below arve examples.
We canvtailor a package to-your requirvements.
Alternatively yow may set up a bow account to-offer guesty
o drink of choice ovw awrival.

Arrow Package
1 Glass of Cawvav Sparkling onw Arrival
1 Glass of Red o White Wine with Meal

1 Glass of Cawav Sparkling for Speeches

Uist Package
Berry Fruit Alcoholic Punchv and
Citrus Nonw-Alcoholic Punchv o Arvival
1 Glass of Red o White Wine with Meal
1 Glass of Cawa for Speeches

Orkney Package
1 Glass of Cawvov Spawkling onwArvival

2 Glasses of Red o White Wine withv Meal
1 Glass of Cawvaw Spawkling for Speeches

Corkage
Yow mavy if yow wish supply your oww
wine for youwr wedding day
Corkage iy chawged for each
bottle opened
(Standoard Bottle Sige of 75cl)

Skye Package
1 Whisky, Vodka ov Giw o Arvrival

1 Glass of Red ov White Wine witihv Meal
1 Glass of Cawav Sparkling for Speeches

Mull Package
1 Glasy of Cavaw & Raspberry Vodka onwArvival
1 Glass of Red ov White Wine withv Meals

1 Glass of Cawav Spawkling for Speeches

De Luxe Package
1 Glass NV Champagne onw Arvival

2 Glasses of Red o White Wine withv Meal
1 Glass of NV Chaumpagne for Speeches
Liquewr of Choice withv Coffee

Canapes
Why not offer your guesty o delicate; tasty
snack withv their welcome drink....served
from mivroved trovys.



Evening Buffet
Please select from the following

Assorted Sandwiches
White and Wholemeal Bread Including Vegetowiown Filllings
(1 round per persovv) £1.95

Vol-aw Venty
A Wedding Fawowrite-with assorted fillings £1.30

Mini Sausage Rolls
Pork Sausage i delicate pastry
(3 per person) £1.10
Crispy Chickevv Fillety
Tender chickew inv batter
(2 per person) £1.60

Gowjons of Haddock
Served withv Tawtawe Sauce (4 per person) £2.00

Chunky Tattie Wedges
Spicy Potato- Snacks withv Sour Creauwm and Chive Dip £1.20

Chickew Satoy or Vegetalble Satmy Sticks
Sevrved withy Curried Mayonnaise and Tangy Salsa Sauce £1.15
Individuwal Pastries
Choose from Sawvoury Vegetalble and Cheese
or Tomato-and Moggorellar £1.00
Chinese Fivesticks
Spicy Chicken Wings withv v Sour Cream Dip £1.20

Stovies
A populawr selectiow -served with Highland Oatcakes £3.50

Teaw or Coffee
Canv be charged as taken £1.50 per persow

Wedding Cake is usually served withvthe buffet, please inform
ws whichpowt of cake or tiers yow would like chef to-cut



Making a Booking

When you have decided on a date for your wedding please
Contact our Event Planner or Duty Manager to check availability.

Step One
Provisional Booking

This is a temporary booking which will be held for one month, if you have not
contacted the hotel after this time,we will contact you to see if the booking is
to be confirmed or released.

Step Two
Confirmed Booking

All we require is a non-refundable deposit of £250.00

This guarantees your booking with the hotel for your wedding day.

At this time we need an estimate of numbers attending and approximate
timings of wedding service and meal.

We also need the attached signed Terms and Conditions form at this time

Step Three
Planning Meeting

We leave it up to you to arrange an appointment that suits both of you, to
come in and discuss the details of your wedding day. All we ask is that this
meeting is arranged at least 1 month before the day.

At this point menus, drinks packages,wine and room layouts can be finalised.
Remember you can come into the hotel at any time prior to your wedding, to
view wedding set ups or if you need advice on an aspect of your day or have
any questions.

Step Four
Final Details
We require final chargeable numbers, seven days before the reception at this
point we will issue an invoice.The invoice must be settled before the wedding
day.
Please ensure that we have your table plan and place cards and any favours
or other table items,by the day before your wedding at the latest.

Children

High chairs are available. No charge is made for infants under two years,
children up to 12 years are charged at 50% of the adult package.
Alternatively a children’s menu is available.

Prices
All prices quoted are inclusive of VAT at prevailing rate.
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8.

9.

Terms and Conditions

The hotel reserves the right to cancel a booking at anytime, if the “making the
booking” steps are not adhered to.

Once you have received confirmation from the Hotel, should you then have to
cancel your event, a charge will be made equivalent to any loss suffered by the
hotel, as explained in the following conditions.

Cancellation Charges for Weddings will be calculated as a % of the total booking
value according to the following notice period given: -

- 50% if cancelled 2-6 weeks out

- 90% if cancelled less than 2 weeks out

Numbers to be charged - Provisional numbers will be asked for at the time of booking
and the hotel reserves the right to set a minimum number to be charged for the event.

Reduction in number of guests - Any cancellations after final numbers are agreed will
be charged at the agreed individual rate unless minimum number charge is
applicable.

ACCOMMODATION BOOKED WITH WEDDINGS

Any accommodation bookings made for your wedding guests (with the exception of
Bride and Groom bedroom) is separate from your event booking.The hotel will ask for
individual guest deposits at the time they book accommodation.If you reserve a block
of rooms (maximum is 5 rooms), please release any rooms back to us 4 weeks before
the wedding date or possible charge will be applied.

MISCELLANEOUS

Cancellation by the hotel. The hotel may cancel the booking:-

- If the hotel or any part of it is closed due to fire, flood,dispute with employees, alteration and
decoration or by order of Public Authority.

- If the customer becomes insolvent or enters into liquidation or receivership.

- If the customer is more than 32 days in arrears with payment to the hotel of
previously supplied services.

- If it might prejudice the reputation of the hotel.

The hotel has the right to out book any event/accommodation to another local
establishment of similar or better standard. The hotel must inform the client of this in
writing at least two weeks in advance of event.

The customer assumes responsibility for any damage caused by him or any of his
guests, whether in rooms reserved or in any part of the hotel.

10. Any advice given by the hotel regarding other wedding businesses for example

bands, discos, florists is purely to assist in your planning.The hotel accepts no liability
in relation to these companies if hired by yourselves.

11. The customer must ensure that the entertainers for the wedding have had all their

electrical equipment PAT tested and certificates available to show this.

12. The customer must note that any articles deposited at reception are at their own risk

and no responsibility will be accepted by management for loss or damage to the
items.

13. We must point out that in the event of the hotels fire alarm sounding during any event

held in the premises, it is company policy that the premises be immediately
evacuated and fire service are called. No refund or compensation will be made to
wedding/event clients should this occurrence happen.

PLEASE SIGN TO ACCEPT THE ABOVE TERMS AND CONDITIONS



Wedding Etiquette

Special Duties

The Bride

Selects the type of service and decides on her dress and the bridesmaid’s attire.

The Bridegroom

Selects the best man and any ushers, buys the ring and pays the church fees. He can also buy
presents for bridesmaids, best man and ushers as a gesture of gratitude for their help. He buys
flowers for his bride, bride’s mother, his own mother, bridesmaids, and buttonholes for himself
and the best man. He arranges and pays for transport for himself and the best man and for the
Bride and himself afier the wedding.

The Best Man

The bridegroom’s right hand man. He keeps the ring and ensures that the bridegroom gets to
the church on time. He pays the church fees on behalf of the bridegroom, checks and ensures
transport for all guests to the reception and that travel arvangements for the honeymoon are in
order. At the reception it is the best man’s honour to read any congratulatory cards or
messages.

Chief Bridesmaid

She assists the bride to dress, holds the bouquet during the ceremony and organises the other
bridesmaids.

Bride’s Father

The father gives the bride away and receives guests at the reception. He pays for the wedding
dress, bridesmaid’s dresses, cars (except bridegroom’s), photographs, church and reception
flowers, invitations and press announcements (if any).

Bride’s Mother

The Bride’s mother is traditionally in charge of all proceedings. She decides on the guest list
together with bridegroom’s mother and the venue for the reception.



Wedding Etiquette

Suggested Top Table Seating Plan

Minister | Bride’s | Groom’s | Best | Groom | Bride | Bridesmaid | Groom’s | Bride’s
Father | Mother | Man Father | Mother

Line Up

At the reception the usual line-up waiting to greet the guests is as follows:

The Bride’s parents, the Bridegroom’s parents then the Bride and Groom, and lastly the
bridesmaids and the best man.

The line-up ensures that both families have the opportunity to speak to all the guests.
Conversation should be kept to a polite minimum as the queue can become quite unwieldy.

Toasts and Speeches

The traditional order of speeches is normally as follows:

Before the Meal
The Bride and Groom cut the cake.

Toast to the Bride and Groom
The minister or a close family friend normally proposes this. Alternatively the Master of
Ceremonies can do this.

Afier the meal
Toast to the Bridesmaids. The Bridegroom, following his response to the first toast, always
proposes this.

Reply on behalf of the Bridesmaids
The best man always proposes this - he would also read any cards or messages at this time.

Although all the speeches are traditionally after the meal, nowadays it is becoming much more
common to have all the speeches before the meal. This allows all the speakers to relax and
enjoy their meal.




