Wedding Brochure

WELCOME
All Wedding Packages Include
Red carpet on arrival, hire of the Pavilion Suite for the day, printing of personalised menu and
table plan, use of cake stand or base and knife, white linen tablecloths and napkins, Master of
Ceremonies for the day, glass of bubbly for the bride and groom.
Enjoy a chilled champagne reception on the lawn, prefect on a summer’s day before the
wedding breakfast.
For larger wedding we can arrange a marquee on the lawn.
Hire of the Pavilion Suite for the Marriage Ceremony - £650
Piper at the Ceremony - £200
Chair Covers, Sashes and Backdrops, Balloon Displays, Table Decorations - price depending on
requirements
In addition, if you have more than 50 guests at your meal you will also receive with our
compliments: Fresh flower arrangement on top table and buds for all your tables,
Complimentary first anniversary dinner in our Jacobite Restaurant with a bottle of wine
Save up to 10% for Weddings Sunday to Thursdays
2021/2 ACCOMMODATION RATES WITH FULL SCOTTISH BREAKFAST
Classic bedroom – Sharing £76.00 Single £48.00
Superior Bed Room – Sharing £96.00 Single £58.00
All of the above rates are based on two adults sharing, bed and breakfast. Children under 5
years of age stay complimentary bed and breakfast. Children 5 – 15 years of age cost £10
per child sharing adult room and includes breakfast. Additional adults: £30 per guest if sharing
a room, includes breakfast.
These special wedding rates are honoured for those staying the night prior, the night of and the
night after your wedding. Please note the above rates are subject to availability within the
Hotel. An allocation of bedrooms will be reserved for your wedding at an agreed rate until
four weeks prior to your special day.

WEDDING MENU PACKAGES
BEN WYVIS CLASSIC PACKAGE £35.00 PER PERSON
Soup of Your Choice (v) GF
Traditional Prawn Cocktail, Brown Bread, Lemon (GF – No Roundel)
*******
Slow braised rump steak in a rich caramelised onion and red wine gravy
Breast of Chicken stuffed with Haggis, Whisky Peppercorn Cream (GF – Plain Chicken)
Chefs Selection of Market Fresh Vegetables and Potatoes
********
Warm Apple & Cinnamon Pie, Custard or Ice-cream (v)
Ice Cream Sundae, Vanilla Ice Cream, Butterscotch Sauce, Wafer Curls (v)
Freshly Filtered Coffee or Tea, Dark Chocolate Mints

BEN WYVIS BRONZE PACKAGE £40.00 PER PERSON
Soup of Your Choice (v) GF
Melon gateaux (v) GF
Watermelon, Gallia and honeydew melon layered with mango and passion fruit coulis
Haggis Stack
Neeps and Tatties sandwiched between two slices of haggis with whiskey sauce
*******
Roast Sirloin of Scottish Beef, Rosemary Red Wine Sauce, Yorkie Pudding
(GF – No Yorkie)
Fillet of Salmon, Leek & White Wine Cream Sauce GF
Chefs Selection of Market Fresh Vegetables and Potatoes
*******
Strawberry Shortcake
Strawberries, cream and shortbread layered and drizzled with strawberry sauce
Homemade Sticky Toffee Pudding with Caramel Sauce and Ice Cream (v)
Freshly Filtered Coffee or Tea & Tablet

BEN WYVIS SILVER PACKAGE £45.00 PER PERSON
Soup of Your Choice (v) GF
Duck & Orange Mousse, Red Onion Marmalade, Aran Oatties GF No Oatties
Local Scottish hot Smoked Salmon, Capers, Brown Bread, Lemon, Watercress
Twist of Lemon and Rocket drizzled with Balsamic Dressing (v) GF No Roundels
*******
Rosemary Roast Leg of Lamb, Redcurrants, Mint infused Gravy GF
Seared Seabass, Pea Puree, Roast Potato Cubes GF
Chefs Selection of Market Fresh Vegetables and Potatoes
*******
White Chocolate Roulade
Filled with dark chocolate Mousse
Raspberry Cranachan
Served in a Tullie basket with Drambuie syrup
Freshly Filtered Coffee or Tea & Tablet
BEN WYVIS GOLD PACKAGE £50.00 PER PERSON
Soup of Your Choice (v) GF
Warm Chicken, Chorizo & Red Pepper Tart
Placed on a warm potato, watercress and spring onion salad
Trio of Salmon
Smoked, whiskey gravadlax and lime cured set on micro herbs and citrus dressing
Twist of Lemon and Rocket drizzled with Balsamic Dressing GF
*******
Oven Roasted Haunch of Venison presented with a Redcurrant and Ruby Port Reduction and set
on Dauphinoise Potatoes GF
Paupiette of Sole, in a Lime and Dill Glaze infused with Green Herbs GF
Chefs Selection of Market Fresh Vegetables and Potatoes
*******
Homemade Scottish Tablet Cheesecake and Caramel Sauce
Light baked Lemon Tart, fresh Berries, Citrus Crème Fraiche (v)
Freshly Filtered Coffee or Tea & Tablet

ADDITIONAL OPTIONS
KIDS MENU £16.00 PER CHILD
Tomato Soup or Garlic Bread Slices
****
Chicken Goujons and chips
Macaroni cheese and Garlic Bread
Pasta Shapes topped with a Tomato Sauce and Grated Cheese
****
Knickerbocker Glory
Fruit jelly, ice crem, strawberry sauce
Fresh Fruit and Marshmallow Kebabs with Chocolate Dip
CANAPÉS £7.95PP
Why not offer your guests a delicate, tasty Canapé with their
welcome drink….served by our staff, some examples below:Smoked Salmon and Dill Baguettes, Breaded Haggis Balls (hot), Mediterranean Vegetable
Tartlets, Smoked Duck Pancakes with Honey Crème Fraiche, Prawn Nibbles
Chicken liver Pate with Mini Arran Oatties, Ciabatta Crisps with Olive Tapenade & Brie

WEDDING DRINKS PACKAGES
Package A
1 Glass of Bubbly/Bucks Fizz on arrival
1 Glass of House Red/White Wine with the meal 125ml
1 Glass of House Red/White for Speeches 125ml
£13.95pp
Package B
1 Glass of Sparkling Wine on arrival
2 Glasses of Red/White Wine with the Meal 175ml
1 Glass of Sparkling Wine for Speeches 175ml
£17.95pp
Package C
1 Glass of Champagne on arrival
2 Glasses of Red/White Wine with the Meal 175ml
1 Glass of Champagne for the Speeches 175ml
£22.95pp
The drinks packages are examples and we can tailor a package to your exact requirements.
Alternatively you may set up a bar account to offer guests
a drink of choice on arrival.
CORKAGE
You may wish to supply your own wine for your wedding day, Corkage is charged per bottle
opened (Standard Bottle Size 75cl)
Wine £9.50, Sparkling Wine £12.50, Champagne £15.50

EVENING BUFFET MENU
Buffet Menu A
Selection of Assorted Sandwiches & Wraps (v) (vegan)
Sausage Rolls
Tempura Vegetables (v) (vegan) (gf)
Crispy Chicken Fillets
£12.00pp
Buffet Menu B
Selection of Assorted Sandwiches & Wraps (v) (vegan)
Sausage Rolls
Tempura Battered Vegetables (v) (vegan) (gf)
Crispy Chicken Fillets
Mini Cheeseburgers Crostini’s
Fish, Chips & Mushy Pea Rosti’s
Mini Quiche Assortment (v options)
Lamb Samosas, Mint Dipping Mayo
£15.00pp
Buffet Menu C
Selection of Assorted Sandwiches & Wraps (v) (vegan)
Sausage Rolls
Mini Peppered Steak Pies
Crispy Chicken
Tex Mex Potato Wedges
Mini Ham and Cheese Panini’s
Vegetable Samosas
Goujons of Sole
Chicken Tika Split Sticks (gf)
£17.00pp
Additional Buffet Items
Tea/Coffee - £2.00pp
Stovies and Oatcakes - £4.50pp or Hot Filled Rolls - £4.75pp
Cream Cake Fancies - £2.25pp
Mini Chocolate Eclairs - £2.25pp

SELECTOIN OF GLUTEN FREE BUFFET ITEMS – SANDWICHES, CHICKEN TIKA STICKS,
HUMMUS / CRUDITIES, SMOKED SALMON BITES

MAKING A BOOKING
When you have decided on a date for your wedding please contact our Events Manager 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 £500.00. 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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The hotel reserves the right to cancel a booking at any time, 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 card details 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:i.
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.
ii.
f the customer becomes insolvent or enters into liquidation or
receivership.
iii.
If the customer is more than 32 days in arrears with payment to the
hotel of previously supplied services.
iv.
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 hotel shall not accept responsibility for any gifts, cards etc which may be left after
the wedding reception. Any left- over items such as wedding cake, cards etc must be
uplifted on the morning after the wedding.
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.
The customer must ensure that the entertainers for the wedding have had all their
electrical equipment PAT tested and certificates available to show this.
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.
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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.
The organiser is liable for the actions of their guests and for any damage caused to the
building, fixtures and fittings and bedrooms.
Buffet food will only be left out for 1 hour and 30 minutes before clearing away due to
hygiene rules.
PLEASE SIGN TO ACCEPT THE ABOVE TERMS AND CONDITIONS

Bride……………………………………… Groom…………………………………………
Date…………………………………… Date of Wedding …………………………………

YOUR NOTES

WE DON’T JUST CATER FOR WEDDINGS!
Are you looking for a versatile venue which can cater to your special requirements? Not only do
we have 4 function suites we also have a cinema room which can hold 30 people. From largescale corporate events to retirement celebrations we have the capacity and the expertise to
cater for a broad range of events no matter how small or large.
As well as room hire, we can provide catering for your event with a wide choice of menu
options available. You’ll also have a dedicated events co-ordinators to ensure your event goes
off with a bang.
Engagement Parties
Children’s Birthday Parties
Dinner Dances
Baby Showers
Anniversaries
Funeral Teas
School Proms & Balls

Don’t see an event or celebration here?
Contact us by
Telephone: 01997 423387
Email: benwyvismanager@strathmorehotels.com
Ben Wyvis Hotel, Strathpeffer, Ross-shire, IV14 9DN
FOLLOW US ON

WWW.STRATHMOREHOTELS.COM

