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Congratulations...

on your forthcoming wedding
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ABOUT US

We would like to take this
opportunity to congratulate
you on your engagement and
thank you for considering the
Dalmeny Park House Hotel for
your wedding celebration.

Its difficult not to be impressed by the
rich history and acres of magnificent
gardens and grounds that surround The
Dalmeny Park Hotel. Set in the south side
of Glasgow, it's one of Scotland’s premier
wedding venue’s.

Steeped in charm and character, set the
tone for your big day with an amazing ,
backdrop to capture the best of your A -
wedding day memories. ? v )
The Dalmeny - soon to be transformed '. A‘

in Spring 2019. Get in touch to find out

more information. JA 'A'.C 1 N\

A unique venue set

ADMIST BEAUTIFUL

Gardens & Grounds
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. OUR TEAM .

From your first visit until your wedding day
our dedicated wedding team will provide a _
professional, first class service to you and your 3 b\ AW

MEMORIES

wedding guests, ensuring you have the perfect
day with memories to cherish.

Our wedding co-ordinators will take time to discuss in
detail your wedding plans, guiding you through the running
of the day. Our aim is to work with you to create your
dream wedding, extending our experience and presenting
suggestions along the way.

Bridal Preperations

Stay the night before in one of our well-appointed suites.
Kick start your pre-wedding celebrations and for complete
relaxation on the morning of your wedding, invite your
hair and make-up artists to attend to all your needs before
making those final gown adjustments.
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WEDDING
PACKAGE INCLUDES

Red Carpet on Arrival
Personal Wedding Co-ordinator
Master of Ceremonies

Personalised Wedding Menu
& Guest Seating Plan

Use of Cake Stand & Cake Knife

White Linen Tablecloths
& Linen Napkins

White Linen for Evening Reception
Wishing Tree
Vintage Candy Cart
Postbox for Wedding Cards

2 LED Bay Trees and Moodlighting
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MARRIED AT
DALMENY PARK

The Dalmeny Park House Hotel can offer you an
alternative venue for your marriage ceremony.
For an additional charge you can say your

vows in front of friends and family within the
stunning Roseberry Suite or alternatively in our
beautiful landscaped gardens.

As you make your way down the aisle to the perfect
soundtrack your carefully selected suppliers will work in
partnership with your wedding co-ordinator to ensure your
ceremony is everything you have ever dreamed of.

During the planning process we are able to assist with your
Wedding Ceremony, Flowers, Minister, Photographs, Piper,
Organist and Entertainment.

Please note that legal fees are the sole responsibility
of the bride and groom.

NEW ROSEBERRY SUITE
COMING SOON
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«— WEDDING MENUS —

As important as your wedding
ceremony, the wedding breakfast
is a focal point of your day.

Our head chef has prepared a selection
of wedding menus to choose from and
with your wedding co-ordinator you can
create a bespoke menu for your guests
to enjoy.

Toast your future happiness together with
cake cutting celebrations and traditional
wedding speeches, in our Roseberry
Suite catering for up to 200 guests.
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ACCOMMODATION

Invite your guests to continue
their Dalmeny Park House Hotel
experience with an overnight stay,
taking time to relax and reflect on
the memories of your celebration.

Offering a wide range of well-appointed
bedrooms, including our Kintyre suite, your
stay here will be truly unforgettable.




DALMENY PARK

HOUSE HOTEL

WEDDING INFORMATION




«—— WHAT YOU’LL FIND INSIDE —

Wedding Ceremony 4-5
Menu Options 6-9
Drinks Package 10 -1

Canapés & Buffet 12 -13



Both civil and religious ceremonies

are conducted at the hotel. From the
initial meeting through to the date of
your wedding, our wedding coordinator
will take time to discuss your wedding
plans, guiding you through the day and
ensuring that your dreams of that day
are made a reality.

All staff at Dalmeny Park House Hotel
strive to provide the very best of service
and hospitality. This is achieved in

a friendly and welcoming manner, which
is extended to all the guests attending.



MENU 1

Duo of Melon
Mango Sorbet, Seasonal Fruits,
Passion Fruit Coulis

Cream of Potato and Leek Soup

Honey Glazed Loin of Pork
Apple Cider, Dijon Cream

or

Poached Fillet of Salmon
Edged with Lemon and Ginger Cream

Orange Cream filled Profiteroles
Milk Chocolate Sauce

Tea, Coffee and Petit Fours

MENU OPTIONS

MENU 2

Atlantic Prawns
Pineapple, Crisp Leaves,
Marie Rose Sauce

Carrot, Ginger
and Coriander Soup

Pan Fried Breast of Chicken

Brandy and Peppercorn Cream
or
Herb & Garlic Baked Cod

Romesco Tomato Sauce
Toffee Meringue

Honeycomb Ice Cream,
Chantilly Cream, Chocolate Shavings

Tea, Coffee and Petit Fours

MENU 3

Chicken Liver Parfait
Toasted Garlic Ciabatta,
Red Onion Marmalade

Traditional Lentil
and Ham Soup

Braised Ribeye Steak

Bacon Lardons & Shallot Jus
or

Succulent Breast of Chicken
Sunblushed Tomatoes, Mozzarella,
Basil and Pancetta Cream

White Chocolate
& Raspberry Cheesecake
Vanilla Whipped Cream,
Raspberry Coulis

Tea, Coffee and Petit Fours

Main Courses Served with Chef’s selection of Potatoes and Vegetables

MENU 4

Assiette of Melon
Cream Cheese, Parma Ham,
Crisp Salad, Basil Oil

Tomato and Roast
Red Pepper Soup

Roast Rib of Beef

Yorkshire Pudding, Chasseur Sauce
or

Breast of Chicken
Filled with Haggis, Whisky Cream

Warm Chocolate Fudge Brownie
Milk Chocolate Sauce, Vanilla Ice Cream

Tea, Coffee and Petit Fours

MENU OPTIONS

MENU 5

Gateau of Haggis,
Neeps and Tatties
Whisky Cream

Sweet Potato and
Butternut Squash Soup

Fillet of Sole with Asparagus
Wrapped with Parma Ham,
Champagne Cream

or

Roast Sirloin of Scottish Beef
Topped with Black Pudding,
Mushroom and Tarragon Cream

Lemon Drizzle Delice
Fresh Raspberries, Fruit Coulis

Tea, Coffee and Petit Fours

MENU 6

Chilled Seafood Platter
Oak Roast Smoked Salmon,
Prawn Marie Rose, Peppered

Mackerel Mousse, Mini Oatcakes

Cream of Asparagus
and Ginger Soup

Medallions of Scottish Beef Fillet
Oatmeal Crumbed Haggis Cake,

Shallot and Whisky Scented Jus
or
Baked Filo Envelope of Chicken

Smoked Cheese, Herb Cream

Dalmeny Park Grande Dessert
Raspberry & White Chocolate Cream
Meringue, Vanilla Cheesecake and
Salted Caramel Brownie Slice

Tea, Coffee and Petit Fours

Main Courses Served with Chef’s selection of Potatoes and Vegetables




VEGETARIAN MENU

AIPART .

We aim to cater for the dietary requirements of all your wedding guests.
The following vegetarian main course dishes are available, your wedding co-ordinator

[
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20% OFF YOUR
WINTER WEDDING

Opt for a beautiful winter wedding and
receive a 20% off your chosen
wedding menu and evening buffet

*Terms and conditions apply

25% OFF YOUR
MID WEEK WEDDING

Opt for a mid-week wedding and
receive 25% off your chosen
wedding menu and evening buffet

*Terms and conditions apply

will be happy to discuss these during your meetings. Alternative vegetarian starter
and soup course options are offered on request.

Crisp Vegetable Stir-Fry

Oven Roasted Vegetable Kebabs

Mushroom and Pepper Stroganoff

Broccoli and Red Onion Tagliatelle

Vegetable Wellington

Filo Tart of Cherry Tomato, Goats Cheese and Red Onion

If you or any of your guests have any dietary requirements, including the allergens listed below,
please discuss these with your co-ordinator.

Celery | Gluten | Crustaceans | Eggs | Fish | Lupin | Milk | Molluscs | Mustard | Nuts | Peanuts | Sesame Seeds | Soya | Sulphur Dioxide




DRINKS PACKAGES

The following drinks packages have been created as a guideline,
alternatively create your own package and we can cost accordingly.

PACKAGE A

Glass of Sparkling Wine for Cake Cutting Toast
Glass of White, Red or Rosé House Wine with Meal

Drink of Choice for Speech Toast

PACKAGE B
Glass of Sparkling Wine for Cake Cutting Toast
Glass of White, Red or Rosé House Wine
Plus Top up with Meal

Drink of Choice for Speech Toast

PACKAGE C
Glass of Sparkling Wine or Bottle of Beer after Ceremony
Glass of Sparkling Wine for Cake Cutting Toast
Glass of White, Red or Rosé House Wine
Plus Top up with Meal

Drink of Choice for Speech Toast

PACKAGE D
Glass of House Champagne or Bottle of Beer after Ceremony
Glass of Sparkling Wine for Cake Cutting Toast
Glass of White, Red or Rosé House Wine
Plus Top up with Meal

Drink of Choice for Speech Toast

PACKAGE E
Glass of House Pink Champagne or Bottle of Beer after Ceremony
Glass of House Champagne for Cake Cutting Toast
Glass of White, Red or Rosé House Wine
Plus Top up with Meal

Drink of Choice for Speech Toast




CANAPES

Add a selection of pre-dinner canapés during
your Afternoon Drinks Reception

CANAPE SELECTOR

Option 1 — choose 4 from canapé selector Option 2 — choose 6 from canapé selector

Haggis Bon Bons with Pepper Cream | Mini Cottage Pie in a Savoury Tartlet
Tiger Prawns in Filo Pastry with Sweet Chilli Dip | Sunblushed Tomato and Goats Cheese Bruschetta
Mini Yorkshire Pudding with Beef and Horseradish | Chicken Satay Skewers
Chicken and Wild Mushroom Vol au Vent

Milk Chocolate Dipped Strawberries | Mini Banoffee Pies with Chocolate Curls

Seville Orange Tarts with Chantilly Cream | Baby Cream Meringues

BRONZE - 3 ltems from Buffet Selector Plus Tea and Coffee
SILVER - 4 Items from Buffet Selector Plus Tea and Coffee
GOLD - 5 ltems from Buffet Selector Plus Tea and Coffee

PLATINUM - 6 ltems from Buffet Selector Plus Tea and Coffee

Freshly Filled Assorted Sandwiches Vegetable or Chicken Tempura with a Sweet Chilli Dip

Chicken Satay Skewers in a Peanut and Coconut Cream Mini Cheeseburger with Tomato Relish
Oven Baked Sausage Rolls Cones of Chips
Vegetable Samosas with a Garlic and Herb Cream (v) Haddock Goujons with Tartare Sauce

Haggis Pakora with a Yoghurt and Mint Dip Selection of Homemade Mini Macaroni or Steak Pies

Selection of Morning Rolls filled with Bacon and Sliced Square Sausage Vegetarian

Option of Rolls with Hot Potato Scone and Cheese served with Tea and Coffee

Indulge in our Bridal Brunch which includes a Selection of Sandwiches, Chocolate Dipped Strawberries
and a Glass of Chilled Prosecco, a perfect way to start off the celebrations with your Bridal Party.

Begin your wedding celebrations early by hosting a Pre-Wedding Dinner in our luxurious
Private Dining Suites. Choose from our Chef’s carefully selected menu or tailor-make your own.
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PRICE LIST

2019 2020
Menu 1 £48.50 £51.00
Menu 2 £52.00 £55.00
Menu 3 £56.00 £59.00
Menu 4 £60.00 £63.50
Menu 5 £62.50 £66.00
Menu 6 £69.00 £72.00

50% discount for children under 12 years with children under 2 years eating free of charge

Drinks Package A £16.75 £17.50
Drinks Package B £20.00 £21.00
Drinks Package C £23.00 £24.50
Drinks Package D £27.50 £28.50
Drinks Package E £32.50 £34.25
Childrens Soft Drinks £2.20 £2.20

(per drink based on selected package)

Canapés Upgrade Package 1 £5.50 £6.00
Canapés Upgrade Package 2 £7.50 £8.00
Evening Buffet Bronze £10.50 £11.00
Evening Buffet Silver £12.00 £12.50
Evening Buffet Gold £14.00 £14.50
Evening Buffet Platinum £15.50 £16.00
Alternative Evening Buffet £10.00 £10.50
Pre-Wedding Dinner £19.95 £19.95

Bridal Brunch £12.95 £12.95

2019 2020
Ceremony Charge £300.00 £400.00
Outside Ceremony Charge £500.00 £600.00
sﬁiiiglﬁr\é\;es?ndgmliom Hire £100.00 £100.00
Honeymoon Suite Upgrade £150.00 £150.00

ACCOMMODATION (based on 2 people sharing)

BEDROOMS

Classic Double £115.00 £120.00
Superior Double/Twin £135.00 £140.00
Deluxe Double/Twin £145.00 £150.00
Suite £165.00 £170.00
Additional Adult (per room) £40.00 £40.00
CHILDREN/INFANTS

Children 6-15 years £20.00 £20.00
Children 0-5 years F.O.C F.O.C
Cot Hire £10.00 £10.00

TERMS & CONDITIONS

CONFIRMATION AND DEPOSITS

Once you have chosen your wedding date, you may hold this
date provisionally for 14 days without obligation. In order to secure
this date a deposit of £500.00 is required together with a signed
copy of our terms and conditions. This is followed by a payment
of £1000.00 one year prior to your wedding date with a further
£1000.00 payable 3 months prior to your wedding date. These
deposit payments are subtracted from the final balance payable.

All payments made to the hotel are non-refundable and non-
transferable. Cheques should be made payable to Dalmeny Park
House Hotel.

ACCOUNTS PAYABLE

A final account based on final guest numbers will be issued and
due payable 14 days prior to the wedding date. These numbers

must be confirmed no later than 14 days prior to the wedding date.

No refund will be issued if there is a reduction in guest numbers
within the 14 days prior to the wedding date. Any increase in final
guest numbers or additional requests must be confirmed and paid
48 hours prior to the wedding date.

MINIMUM NUMBERS

Between the months of April to September (inclusive), wedding
receptions will be subject to minimum numbers of 60 adult day
guests on a Thursday and a Sunday and 100 adult day guests for
Friday and Saturdays. October Weddings minimum numbers;

80 adult day guests for Friday and Saturday apply. Promotional
packages must meet minimum adult day guest numbers to qualify.
Promotional packages are available to NEW BOOKINGS ONLY.
These numbers are chargeable for the wedding

meal and drinks package.

Winter weddings available available November, January,
February and March - Minimum numbers Monday to Thursday
60 adult day guests, Friday to Sunday 80 adult day guests.
Peak dates excluded.

Mid week weddings available Monday to Wednesday 60 adult
day guests. Peak dates excluded.

ACCOMMODATION

Discounted rates are available for guests attending the wedding
celebrations within the hotel. The wedding couple can reserve
rooms on confirmation of booking. A room allocation form will

be provided to the hotel no later than 12 weeks prior to the
wedding date. After this any rooms are un-allocated will be
released to other guests who wish to use the hotel direct. The
wedding couple remain liable for all rooms reserved under their
guest allocation form and will be charged accordingly for any
non-arrival. The rooms on the allocation form are also subject to
a 14 day cancellation day policy. Nearer the wedding date the
management reserve the right to apply further discounted rates to
all available rooms within the hotel for the wedding date. This will
be done at the discretion of the management.

GENERAL RESPONSIBILITY

Whilst every effort is made to safeguard the clients property RAD
limited do not accept any liability for any loss or damage caused.

Nor can the hotel be responsible for wedding gifts or decorations
that have been delivered to, or handed over to a member of staff
or representative.

Any damage by the client or guests to the hotel grounds or
property as a result of vandalism or negligence will be the
responsibility of the client of guests. Strictly no wines, spirits,
beverages or food may be brought in to the hotel, allocated
rooms or grounds by the client or guests for consumption on the
premises under any circumstances.

RAD Hotel Group does not allow any external companies to
provide LED Dancefloors to any venues. This is due to damage to
both internal areas and to existing flooring. JAM Events have both
black and white LED Dancefloors available to book direct with
your wedding co-ordinator. This will be added to your wedding
account and paid with your final balance.

VAT
All prices are inclusive of VAT at the current rate.

The hotel reserves the right to undergo any refurbishment/
remodelling that is required to maintain its current ‘star rating’.
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DALMENY PARK

HOUSE HOTEL

Dalmeny Park Hotel, Lochlibo Road, Barrhead
0141 881 9211 | dalmenypark.com

events@dalmenypark.com






