Balbirnie House 
“Scottish Wedding Hotel of The Year”

 (Scottish Hotel Awards 2011)
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AN ABSOLUTELY UNIQUE PROPOSITION FROM SCOTLAND’S TOP WEDDING VENUE

Fabulous Affordability  for all remaining dates this winter 
At Balbirnie, winter weddings are as fabulous as at any other time of the year. Scottish weather permitting, you might have a crisp sunny day or snow topped hills for photos in the gardens – what a backdrop!  Failing this of course, we have several lovely public rooms with roaring fires for photographs inside the house itself. Following the initial reception, a candlelit Ballroom awaits, just beautiful.

Valid Dates: 

Applicable any day of the week, 1st January to 31st March 2012

Package Price: 

£3465 based on 70 adult day guests* (new bookings only)
Extra Day Guests:
Simply add extra day guests @ £49.50 per person, and evening guests 

@ £7.50 per person

Package includes:
· Red carpet sweeping down the front steps of Balbirnie.

· The Master of Ceremonies.

· A welcome reception drink - choose one of the following to offer: mulled wine, Kir Royale, Bucks Fizz or a glass of House sparkling wine.

· Complimentary canapés during the drinks reception.

· A superb four course menu from our special selection, served also with coffee, mints and tablet.
· Evening buffet for up to 70 guests (included to value £7.50 pp/p)

· A glass of wine with the meal and a top-up (equal to roughly 1½ glasses)

· A glass of House sparkling wine for the post-wedding meal speeches.

· Traditional cake stand and silver wedding knife.

· Personalised table plans, place cards and menus.

· Complimentary four-poster bridal suite, complete with Jacuzzi and of course a bottle of chilled House champagne...

· All of Balbirnie’s bedrooms (up to 30 rooms if required) at preferential wedding B&B accommodation rates – standard double at £100.00 per room, deluxe double @ £120.00 per room. These rates also available for the night before your wedding.

· Balbirnie’s fabulous sparkling lit dance floor provided complimentary (only one in Scotland, in another venue would be circa £4000 to hire) – see our website latest news section for pictures. 

· Complimentary white chair covers 
· No facility fee even for weekend dates
Chef’s Menu Selection 

All menus are served with complimentary canapés during the drinks reception of:

Smoked Salmon and crème fraiche tartlets

Haggis bon bon

Cream cheese and chive parmesan crostini

Menu A

GALIA MELON

fresh fruit, mango sorbet

-oOo-

SCOTCH BROTH

a traditional lamb broth of root vegetables and barley

-oOo-

SAUTÉED BREAST OF CHICKEN

creamed leeks and mustard gravy

-oOo-

WARM APPLE PIE

cinnamon ice cream

-oOo-

COFFEE WITH MINTS AND TABLET

Menu B

CHICKEN LIVER PARFAIT

Confit of red onion, salad leaves and toasted brioche

-oOo-

SLOE GIN AND VANILLA SORBET

-oOo-

GRILLED SCOTTISH SALMON FILLET

creamed savoy cabbage, sauce bearnaise

-oOo-

TUILE BASKET WITH CRUSHED MERINGUE, SEASONAL BERRIES AND CREAM

fruit coulis
-oOo-

COFFEE WITH MINTS AND TABLET

Menu C

BRADAN ROST SALMON AND PRAWN TIMBALE

shallot, tomato and chive salsa

-oOo-

GREEN PEA, PEAR AND MINT SOUP

-oOo-

TRADITIONAL STEAK, MUSHROOM AND ALE PIE

prime Scotch beef braised in ‘Eighty Shilling’

and topped with flaky puff pastry

-oOo-

LEMON CHEESECAKE

with winter fruits and Chantilly cream

-oOo-

COFFEE WITH MINTS AND TABLET
Menu D

GALIA MELON

prawns, dill crème fraiche 

-oOo-

LEEK AND POTATO BROTH

-oOo-

ROAST LOIN OF PORK WITH CRACKLING

sage and onion stuffing and natural gravy

-oOo-

PEAR AND ALMOND TART

caramel ice cream

-oOo-

COFFEE WITH MINTS AND TABLET

Menu supplement-£5.35 per person

Menu E

GLEN MORAY SMOKED SALMON SALAD

parsley and caper dressing

-oOo-

CARROT AND ORANGE SOUP

Coriander cream, garlic croutons

-oOo-

BREAST OF CHICKEN FILLED WITH HAGGIS

mushroom and whisky sauce

-oOo-

CRANACHAN TORTE

shortbread biscuits, toasted oatmeal
-oOo-

COFFEE WITH MINTS AND TABLET

Menu supplement-£5.35 per person

Menu F

TERRINE OF SMOKED CHICKEN AND RED PEPPERS

rocket salad, basil pesto
-oOo-

LEMON SORBET WITH GINGER WINE

-oOo-

ROAST LEG OF LAMB

garlic and rosemary stuffing

red wine roasting essence

-oOo-

TWO SMALL POTS

one filled with crème brulée

and the other with white chocolate and raspberry ripple ice cream

-oOo-

COFFEE WITH MINTS AND TABLET

Menu supplement-£5.35 per person










