“Spent the best day of my life here marrying my husband...the staff were completely amazing,
so kind and friendly and attentive. Food was incredible, especially when catering for so many people.
Would recommend this hotel to anyone!
“Nice hotel, rooms very clean and staff were lovely. Nice wedding venue, food was tasty and fresh.
Night buffet was so good and served hot. Would thoroughly recommend Strathaven Hotel.”
Find us on:

www.strathavenhotel.com
Hamilton Road, Strathaven, Lanarkshire, ML10 6SZ
T: 01357 521 778 | E: reception@strathavenhotel.com

WE DD INGS

YOUR WEDDING DAY

WEDDING BREAKFAST 1

WEDDING BREAKFAST 2

WEDDING BREAKFAST 3

Congratulations on your engagement!

STARTERS

STARTERS

Whether you have a clear vision for your wedding or you need a little help in deciding what to do,
our team are happy to assist in any way we can. We have a selection of packages to help make
planning easier, however these are not set in stone so if you have special requests, do not hesitate to ask.

Chunky carrot and lentil soup, crispy croutons

Tomato and red pepper soup, basil pesto

Includes a canapé selection for your arrival reception
and a cheeseboard for each table

Chicken liver parfait, apple and plum chutney, toasted brioche

Ham hough terrine, pineapple chutney

Haggis, neeps and tattie tower, whisky jus or Scotch broth

Smoked salmon and prawn tian, cucumber ribbons,
crème fraîche dressing

Our wedding packages include:

MAIN COURSES

•
•
•
•
•
•
•

Room hire for the Strathaven Suite
3-course wedding breakfast with tea and coffee
Top table flower arrangements
Arrival drinks and fizz for the toast
White table linen and grey chair covers
Complimentary room for the Bride and Groom
Silver cake stand and knife

•
•
•
•
•
•

PA microphones for speeches
Red carpet arrival
Dedicated Wedding Co-ordinator
Reduced accommodation rates
for up to 10 rooms
Evening twinkle lights
Wedding post box

Should you wish to add a little extra, you can tailor your wedding with additional drinks packages, canapés
and an evening buffet. We can also provide a beautiful room for your ceremony and a master of ceremonies.
We provide a list of recommended suppliers to help you choose your wedding attire, cars, bands, DJ’s and
everything else you need to create your perfect day.
*Minimum numbers apply. Choose one item per course for breakfast menus.
Vegetarian options are available on request. Prices quoted are for 2018 only.

Rich, braised steak pie, crispy puff pastry
Roasted chicken breast, black pudding croquette,
tomato and basil jus
Potatoes: herb crushed, sautéed, mashed or roasted
DESSERTS
Sticky toffee pudding, butterscotch sauce, vanilla ice cream
Hot apple and red berry crumble, honeycomb ice cream
Raspberry cranachan shortcake
Trio of the above desserts
TO FINISH
Tea, coffee and mints

MAIN COURSES

EXTRAS
Tailor your wedding with the following options:
Canapés

STARTERS

Ceremony hire

Carrot, butternut squash and chilli bisque, herb crème fraîche

Wine packages

Hot smoked salmon, apple celeriac salad, sauce vierge

Beer packages

Homemade game terrine, cranberry chutney, salad

Bottle serves with softs

Roast sirloin of Scotch beef, port and tarragon jus

MAIN COURSES

Evening buffet

Poached chicken breast, chorizo, basil mousseline,
wild mushroom jus

Fillet of Scotch beef, braised beef hough, pickled walnut jus

Cheese board for table

Scottish cod loin, pink peppercorn sauce

Blue Parrot Company decorations

Potatoes: herb crushed, sautéed, mashed or roasted

Master of ceremonies

Pan seared seabass, samphire, saffron butter
Potatoes: herb crushed, sautéed, mashed or roasted
DESSERTS
Chocolate and raspberry marquise
Glazed vanilla crème brûlée, shortbread
Lemon tart, citrus sorbet
Trio of the above desserts
TO FINISH
Tea, coffee and macaroons

DESSERTS
Trio of desserts:
Lemon posset
White chocolate cheesecake
Sticky toffee pudding, butterscotch sauce
TO FINISH
Tea, coffee and tablet

