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WEDDING
Packages

Spring/Summer 2012

FORGET-ME—-NOT WEDDING EXPERIENCE
Canapés & Drinks Reception

Rosette of Shetland smoked salmon, milled black pepper and
a squeeze of fresh lime

Just podded summer peas with radicchio, halloumi and lemon
sabayon V H

Rocco Prosecco, Rocco, Italy
(2 glasses per person)

Wedding Breakfast

Broth of Spring vegetables, mixed pulses and mini herb
dumplings

Grain fed Chicken supreme baked in yoghurt and Dijon
mustard marinade, blossom honey gravy, spring onion mash,
seared courgettes and peppers

Belgian chocolate panna cotta, caramel sesame tuile,
marinated preserved Summer cherries

Freshly brewed organic fairtrade "tiki” coffee with Scottish
fudge

Wines

Chardonnay Viognier, “Serie A”, Familia Zuccardi, 2008,
Argentina

Rioja Oak Aged, Luis Canas, 2008, Spain

(3 glasses of wine per person)

A glass of Prosecco to toast the Bride and Groom

£88.65 plus vat per person

Prices valid 1 * March 2012 — 31" August 2012
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Our Forget-Me-Not Experience includes...

A dedicated Event Designer — to assist you throughout the
planning, designing and creation of your event

A dedicated Hospitality Manager — ensuring a professional
service and seamless event on the day

A dedicated team of Chefs — planning, designing and
delivering your menu with flair and expertise

Fully trained service staff uniformed in white shirts, white
bistro aprons and ties

Floor length linen table cloths

Linen napkins

Fine white china

Elegant long stemmed glassware

Contemporary Monteverdi cutlery

Six foot round tables

Bentwood chairs

Uplighting for the Nave, Baldacchino and South Chapel

P.A. system for your speeches
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Alternative menu options for the ‘Forget-Me-Not
Experience’

Canapés

Hot venison chipolatas roasted in sticky redcurrant syrup H

Ice lolly of smoky Lapsang Souchong tea infused with fresh
juices and peel of lemons, oranges and grapefruits V

Super fat olives and essence of gazpacho V

Peppery pistachio pork, pancetta and prunes in perfectly
puffed pastry H

Savoury palmiers with our Gentleman’s Relish and lime
soured cream H

Seeds and sultana porridge, grated Tonka beans and whisky
VH

Hazelnut infused little sweet squash panna cotta with candied
lime and tiny nutmeg tuile V

Grandma's recipe braised red cabbage, confit of pork cheeks
and spiced candied peel H

A power shot of Mandarin-style chicken broth, infused with
ginseng, scallions and ginger, finished with sweet goji berries
H

The 'mini Heritage’ warm, gooey chocolate tart finished with
pistachio crunch V H

Crisp apple wood smoked cheese and celery tart V H

Little balls of sushi rice, pickled ginger and crayfish rolled in
sesame seeds

Cool Cosmopolitan jelly

Strawberry and basil Margarita jelly

Roasted wild rabbit loin with Mull Cheddar rarebit H
Mini haggis pie with honey braised roots and mash H

Poached quail egg, aioli, lambs leaf and shaved truffle on
fennel toast V

Key V — vegetarian H - hot



Alternative menu options for the ‘Forget-Me-Not
Experience’

Soups

Roasted red pepper and beef tomato veloute with basil
essence

Creamed soup of peas, mint and creme fraiche

Creamy asparagus soup with parmesan shavings and truffle
oil

Cauliflower veloute with sorrel

Spinach and watercress soup with nutmeg cream

Mains

Sea bass and champagne steamed with seasonal vegetables,
presented ‘en papillote’ with a creamy fennel butter

Roast corn fed chicken fillet, wild mushrooms, pea risotto,
and roasted pine kernels finished with a sauternes jus

Roast grain fed chicken supreme with artichoke and Bayonne
ham stuffing, sherry jus, ‘aligot’ potatoes, fine beans and
roasted vine tomato

Sea bream fillet baked with pancetta and roasted fennel,
parsley emulsion, braised potato and charred vegetables

Desserts

Passion fruit cheesecake shot, lemon posset semi-fredo with
citrus scented shortbread wafer

French style apple galette, vanilla bean ice cream, and sweet
cider syrupy

Tartlet of raspberries, raspberry ripple ice cream, raspberry
sauce

Blueberry tiramisu, ‘almond biscotti’ shortbread wafers
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LiLAc WEDDING EXPERIENCE
Canapés & Drinks Reception

Asian pork and noodle lollipops with sesame and soy dipping
sauce H

Asparagus spear in buttered parmesan and poppy seed filo
VH

Rocco Prosecco, Rocco, Italy
(2 glasses per person)

Wedding Breakfast

Shetland smoked salmon, lemon in muslin, milled black
pepper

Creamed soup of peas, mint and creme fraiche

Highland gold beef daube, gravy of cooking juices, fried onion
and dried tomato dumplings, grated potato cake, snake
beans, seared baby tomatoes

Rhubarb and ginger creme brulee, candied peel and almonds

Freshly brewed organic fairtrade "tiki” coffee with Scottish
fudge
Wines

Chardonnay Viognier, “Serie A", Familia Zuccardi, 2008,
Argentina

Rioja Oak Aged, Luis Canas, 2008, Spain

(3 glasses of wine per person)

A glass of Prosecco to toast the Bride and Groom

£96.70 plus vat per person

Prices valid 1 % March 2012 — 31" August 2012
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Our Lilac Experience includes...

A dedicated Event Designer — to assist you throughout
planning, designing and creation of your event

A dedicated Hospitality Manager — ensuring a professional
service and seamless event on the day

A dedicated team of Chefs — planning, designing, delivering
your menu with flair and expertise

Fully trained service staff uniformed in white shirts, white
bistro aprons and ties

Floor length linen faux silk table cloths

Faux silk napkins

Fine white china

Elegant long stemmed glassware

Contemporary Monteverdi cutlery

Six foot round tables

Bentwood chairs

Uplighting for the Nave, Baldacchino and South Chapel

P.A. system for your speeches



Alternative menu options for the ‘Lilac Experience’
Canapés

Homemade rose petal marshmallows V
Spanish ‘banderillas’ of olives, confit pepper and anchovy

Slow roasted pork sambal, maple syrup glazed apples and
whipped paprika essence H

Smoked trout, apple and dill on fennel seeds toasts

Galette of free range chicken confit, sage and onion jam and
pancetta slithers

Saffron and cinnamon spiced sweet creamed rice  V H
Creamy celeriac velvet soup with yellow pepper mustard V H

Classic beef consommé , French crepes, porcine mushrooms
and risoni pasta grains H

Sweet and spicy squid bon bons with a citrus creme fraiche
dipH

Peppered blue lamb fillet, essence of fresh mint and peas

Tamarind and quince marinated sea bass, peanut butter
mash, miso sauce and micro cress H

Peas, mint, mild goats cheese and rocket in savoury pastry
\%

Bite sized tartlet of smoked chicken and pecan salad with
mango salsa

Shetland salmon tataki, crispy oriental vegetable salad and
ponzu dressing

Super smooth unfeasibly thick and intense chicken soup with
tamari treacle and udon noodle croutons H

Aromatic braised free range chicken and mushrooms under a
roof of smoked salt puff pastry H

Smoked salmon with malty bread, nori, cucumber and
creamed radish

Key V —vegetarian H - hot
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Alternative menu options for the ‘Lilac Experience’

Starters

Galette of confit Mediterranean vegetables, mascarpone,
pancetta, rocket leaf and pimento syrup

Cantaloupe and Galia melons, ruby grape and pink grapefruit
salsa, blackberry vinegar caramel and shaved coconuts

Smoked haddock and aubergine mille feuille with sesame
bean salsa

Shetland smoked salmon, limes, pickle berries, milled black
pepper

Soups

Roasted red pepper and beef tomato veloute with basil
essence

Broth of Spring vegetables, mixed pulses & mini herb
dumplings

Creamy asparagus soup with parmesan shavings and truffle
oil
Cauliflower veloute with sorrel

Spinach and watercress soup with nutmeg cream
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Mains

Baked medallion of Shetland salmon, creamy truffle butter
sauce, ‘boulangere’ style potatoes, medley of seasonal
vegetables

Braised cushion of Lanarkshire lamb, sauce of braising juices,
rosti glazed with sage and Emmental, baton carrots, red
pepper and aubergine

Roast leg of lamb with family served seasonal potatoes and
vegetables

Desserts

Demitasse of Summer berries, rose petals and mint, warmed
elderflower consommé, home rolled shortbread and
limoncello choc ice

Raspberry and rose ripple bavarois, candied petals and
aromatic meringue cookie

'"Tea-ramisu': dunking cookies soaked in Lapsang Souchong
liqueur and layered with whipped ginger, tea spiced
mascarpone and candied lemon zest



Spring/Summer 2012

IRIS WEDDING EXPERIENCE
Canapés & Drinks Reception

Queenie scallop with pea puree and homemade tomato
ketchup H

Crostini of St Maure goat's cheese and beetroot V

Rocco Prosecco Rosé, Rocco, Italy
(2 glasses per person)

Wedding Breakfast

Chilled asparagus, buffalo mozzarella, slither of prosciutto
ham, delicate herb and flower salad , virgin olive oil

Creamy asparagus soup with parmesan shavings and truffle
oil
Three tastes of Lanarkshire lamb: Lamb fillet, braised daube

& mini tangine pie with a thyme jus, butter fondant potato,
cauliflower puree, medley of broad beans and peas

Strawberry and champagne panna cotta with black pepper
tuile

Freshly brewed organic fairtrade "tiki” coffee with Scottish
fudge

Wines

Chardonnay Viognier, “Serie A", Familia Zuccardi, 2008,
Argentina

Rioja Oak Aged, Luis Canas, 2008, Spain

(3 glasses of wine per person)

A glass of Prosecco Rose to toast the Bride and Groom

£113.20 plus vat per person
Prices valid 1 * March 2012 — 31" August 2012
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Our Iris Experience includes...

A dedicated Event Designer — to assist you throughout the
planning, designing and creation of your event

A dedicated Hospitality Manager — ensuring a professional
service and seamless event on the day

A dedicated team of Chefs — planning, designing and
delivering your menu with flair and expertise

Fully trained service staff uniformed in white shirts, white
bistro aprons and ties

Floor length Damask linen table cloths

Damask linen napkins

Fine white china

Elegant long stemmed glassware

Contemporary Monteverdi cutlery

Six foot round tables

Bentwood chairs

Uplighting for the Nave, Baldacchino and South Chapel

P.A. system for your speeches



Alternative menu options for the ‘Iris Experience’
Canapés

Spoon of seared marinated beef fillet, enoki mushroom & soy
jus H

Seared wild halibut with creamed butternut squash &
coriander oil H

Flash fried venison on parsnip semolina, hint of chilli,
chocolate and wine jus H

Dainty Beef Wellingtons H
Crispy haggis balls, lavender and honey creme fraiche H

Brioche box with sticky shallots, flash fried foie gras and
Tonka beans H

Tataki of Scotch beef, sprouting peas and pickled ginger

Seared yellow fin tuna, rolled in seeds and herbs with micro
cress and peanut butter cream

Softly scrambled duck egg, snipped Edinburgh chives, fried
confit of duck, and sauté of duck foie gras H

Chilled ‘posh beef burger’ - rare roast fillet on malty bread
with Dunlop cheddar, pickle slice and horseradish butter

Asparagus with air dried ham and sun kissed tomatoes

Vanilla bombini - tiny ice cream balls dipped in dark chocolate,
orange sherbet, crackle crystals, toasted coconut and
crushed pistachio V

Famous ice cream bombes dipped in dark chocolate:
strawberry and black pepper V

Famous ice cream bombes dipped in dark chocolate: white
chocolate and honeycomb V

Key V — vegetarian H - hot
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Alternative menu options for the ‘Iris Experience’

Starters

Shetland smoked salmon, baby leaf spinach and beetroot
‘cannelloni’, Bloody Mary bavarois, pickled celery, home
rolled grissini oat sticks

Pea and mint panna cotta, Italian radicchio, sugar plum
tomato salsa, smoked paprika dressing

Chilled salad of garlic roasted peppers, charred cherry and
plum tomatoes, Bocconcini, basil and rocket

Slow roast Ayrshire pork belly, sticky honey miso gravy,
lavender pickled pineapple

Ballotine of poached Shetland salmon, spring onion and wild
garlic emulsion savoury wafer, keta caviar

Soups

Roasted red pepper and beef tomato veloute with basil
essence

Broth of Spring vegetables, mixed pulses & mini herb
dumplings

Cauliflower veloute with sorrel
Spinach and watercress soup with nutmeg cream

Creamed soup of peas, mint and creme fraiche
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Mains

Roast rump of Lanarkshire lamb studded with garlic cloves
and rosemary, sticky wine gravy, rosti potato, charred
courgettes, chantenay carrots

Braised cushion of Lanarkshire lamb, sauce of braising juices,

rosti glazed with sage and Emmental, meadow mushrooms
with red pepper and aubergine baba ganoush

Roast strip loin of beef with family served seasonal potatoes
and vegetables

Roasted beef fillet and braised shoulder galette, with a red
wine jus, golden butter fondant potato, broad beans, creamed
roots

Roasted fillet of Highland Gold beef, port sauce, dauphinoise
potato, peas and piquillo pepper, young carrots

Desserts

Strawberry tart, strawberry mint salsa, chilled strawberry soup

Chilled chocolate tart, pistachio satay sauce, salted toffee
popcorn quinoa

Vanilla poached seasonal fruits, red wine bay leaf syrup and
clotted cream

The Citrus Plate: mini lemon tart, vanilla & lime panna cotta,
pink grapefruit and orange curd cereal shot

Seasonal cheeseboard with oatcakes, wafers and seasonal
chutneys



