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Function Capacity
® The house can accommodate 90 guests
®  The function suite located in our Coach House can accommodate 180 guests
®  Our gardens can accommodate up to 180
®  Smaller weddings can be held on our winding staircase with views from above and below
®  The Capercaillie Restaurant can accommodate 40 guests
®  We also have the courtyard that can accommodate up to 70 guests
Exclusive Use for Your Special Day
You can take over “the keys to the Castle” by having exclusive use of the main house
and all 13 bedrooms at the following rates. Rates are based on BB basis and include VAT at 17.5%.
The prices do not include room hire charges for the coach house and are subject to availability.
Monday—Thursday £2500
Friday— Sunday £3500

Wedding Ceremonies and Receptions can take place any day of the week throughout the year!
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Accommodation at the Craigsanquhar House

Special Rates for all guests on the night of the wedding can be reserved. At the time of booking, we will
set aside 10 of our |3 rooms at a special discounted rate for the main bridal party. The bride will then
allocate the rooms accordingly. Contained within this allocation is a deluxe Bridal Suite (free of charge
on the night of the wedding), two deluxe rooms, and 7 standard rooms.All rates are inclusive of a Full
Scottish Breakfast and VAT.

Additional rooms can be booked at this rate with a minimum two night stay

through the wedding coordinator.
Deluxe Room Rate £180
Standard Room Rate £160
Single Room Rate £1 10
Please note to avoid disappointment we strongly urge you to book any rooms for the night before as
soon as possible especially if the main bridal party wishes to get prepared for the wedding in their
rooms the day of the wedding.

Coach House Room Hire

High Season: May to September £1000 Low Season: October to April £500



Capercadillie’s Extraordinary Head Chef Billy Thomson

Featured in the Scottish Field magazine for his numerous awards, our very
own Chef Thomson has earned 2 AA and 3 AA Rosettes for his imaginative use,
preparation, and presentation of the finest local produce available from nearby
farms.

In 1996 he was joint runner up in the National Culinary Championships and
also won the award for Scottish Dessert of the Year in 1998. With 25 years
experience, Chef Thomson came to Craigsanquhar in September of 2001.

The wedding menus have been carefully prepared by Chef Thomson and offer
a choice of food to suit all tastes. Every main course is served with a selection
of fresh seasonal vegetable especially chosen to create the best combination
of textures and flavors.

Chef takes great pride in his presentation skills and will be happy to provide
for vegetarians and other special diet requirements with adequate advanced
notice. Chef will be happy to meet with you personally to discuss your menu
if you wish.

The many accolades from our guests are testament to Chef Thomson’s flair
and dedication.We are proud to have him at Craigsanquhar and we are sure
you will love him too!

Menu Selection

At Craigsanquhar House and Country Estate you will have
a large selection of dishes that formulate your choice of
menu.As for any large gathering, the final selection will pro-
duce a pre-set menu. Choice option menus are available for
an additional charge.This ensures the high standard quality
of efficiency of service.

Meal Tasting

Meal tasting allows for the bride and groom to sample their
menu choices and wine choices at a set menu price.

Children’s Meals
Children under the age of 5 may eat for free.

Children between the ages of 5 and 12 may eat at half the
price of your menu selection.

Menu and Drinks Packages

Canapés
Arrival Drinks
Menus
Wine Lists
Drinks Packages
Toasting Packages
Evening Buffets

All the information for these services can be
found on the following pages.



Arrival Drinks/Toast Packages

Wines, sparkling wines and champagnes are
available from our extensive wine (ist. Our
wedding coordinator can assist you in select-
ing wines for your chosen menu. On average
you should allow for half a bottle of wine per
guest for the meal, and the same for cham-
pagne or sparkling wine for the reception.
‘We are happy to adjust the amount of wine
needed to suit your parties requirements.

‘Wine starts at £14.95 per bottle.
Champagne starts at £ 29.00 per bottle.
Sparkling Wine starts at £19.00 per bottle.
After ceremony cocktail at £4.00 per person
—bottled beer, Pimms, or Craigsanquhar
cocktail (Mojito Pimms, champagne
cocktail)
Or
- mulled wine, whisky, champagne

Drinks Package 1 £15.00 pp

1 glass of house white/red wine for meal
1 glass of sparkling wine for toast

Drinks Package 2 £18.00 pp

2 glasses of house/red wine for meal
1 glass of champagne for toast

Evening Drinks Package £10.00pp/per hour

Unlimited amount of beer, wine, & spirits.
Does not include shots or malt whiskeys.

Alternatively you can create your own
drinks package and we would be delighted to
help you choose your drinks of choice.

Canapés

Chef’s selection of handmade Canapeés includes:
Chicken Liver Parfait on toasted Brioche,
Creamed Goats Cheese and Chive Mousse on
Melba Toast,

Rolette of Duck with Ciabatta Bread,
Drambuie flavored Haggis Parcels with Grain
Mustard Cream,

Roulade of Smoked Salmon on Pumpernickel
Bread,

Fresh Strawberries dipped in Dark Chocolate,
Deep Fried Brie with Fruit Compote,
Baked Chicken and Smoked Bacon Terrine with
Rye Bread

Choice of 3 £6.50 pp
Choice of 4 £8.50 pp

We would be delighted to provide a wider se-
lection upon request.

We also have local strawberries (May to Sep-
tember) upon request. £1.00 extra pp

Wedding Breakfast Menus

Menu Selector 1 £34.00 pp
Rosette of Melon with Raspberry Sorbet

Pressed Game Terrine, Dressed Leaves
with Red Plum Chutney

Cream of Leak and Potato Soup
and Nutmeg

Fillet of Smoked Trout with Lime and
Mango Salsa

I~~~

Roast Breast of Chicken with a Wild
Mushroom and Herb Cream

Roast Leg of Lamb stuffed with Thyme and
Sundried Tomatoes with a Minted Jus

Roast Sirloin of Beef with Yorkshire
Pudding and Jus Roti

Roast Loin of Pork with Apple and
Cider Jus

N~~~ A~ A

Lemon Curd and Champagne Cheesecake
with Orange and Mint Compote

Warm Chocolate Brownie, Vanilla Ice
Cream, and Chocolate Sauce

Apricot and Almond Tart with a
Cinnamon Anglaise

Brandy Basket of Fresh Berries and Pink
Grapefruit Sorbet

Edinburgh Fog
Tea and Coffee with Petit fours



Menu Selector 2 £42.00 pp

Creamed White Crab with Prawns and Apple
Avocado

Duck Confit and Smoked Terrine and Fresh
Piccalilly

Gateau of Haggis, Pureed Turnip, Whipped
Potato, Whisky and Chive Cream

Chicken Broth with Vegetable Brunoise and
Profiteroles
Seared Collops of Beef with Crushed Potatoes,
Sugar Snapped Peas, Baby Carrots, Madeira
Jus

Poached Lemon Sole Fillets on Shrimp Risotto,
Asparagus Tips with Fennel Butter Sauce

Roast Loin of Venison on Garlic and Thyme
Polenta with a Parmentier of Vegetables with
a Red Current Jus

Smoked Ginny Foul Breast on a Bacon and
Spring Onion Mash, Steamed Butterved Cabbage
with Cafe au Lait
Strawberry Shortcake with Strawberry Sorbet,
Red fruit Coulis

Orange Panacotta with Candid Zest and
Brambles

Iced Dark Chocolate Parfait with White Choco-
late Sauce

Sticky Toffee Pudding with White Chocolate Ice
Cream and Fudge Sauce

Tea and Coffee  Petit Fours

Menu Selector 3 £47.00 pp
Cantaloupe and Papaya Cocktail in Lime Syrup

Caesar Salad with Crispy Fried Chicken Tenders
and Parmesan Shavings

Smoked Trout and Salmon Mousse Quenelles on
Pumpernickel Break with Salad Bouquet

Woodland Pheasant Parfait with Wild Berry
Dressing

~NA~ A~~~

Dark Chocolate and Rosemary Sorbet

Beef Consommeé with a Vegetable Brunoise and
Barley

Pineapple Granite with Mint Scented natural
Yoghurt

Creamed Watercress Soup with a Poached Oyster

Hot Oak Smoked Salmon with Herb Crust and a
Lobster, Dill, Tomato Fondue

Medallions of fFillet on Roasted Shallots, Minted
Spinach, Pont Neuf Potatoes and Pork Jus

Roast Loin of Venison on Spiced Red Cabbage, Ly-
onnaise Potatoes, Slow Berry Gin Coulis

grilled Sirloin of Beef with Red Onion Confit, Sea-
sonal Vegetable Bouquet, Chateau Potatoes and
Burgundy Glaze

Chocolate Marquise, Kumkait Marmalade with
Orange Cointreau Syrup

Baked Lemon Tart with Citris Compote and Rasp-
berry Coulis

Whipped Brie with Croutons and Mache Salad
with a Balsamic Reduction

Mille Feuille of Meringue, Raspberrys and Blue-
berrys with Chantilly Reduction and Toffee Cresse

Tea and Coffee Petit Fours

Menu Selector 4 £55.00 pp

Golden Fried Sesame Crusted Monkfish on Chick
Pea Puree & Green Onion Salsa

Seared Medallion of Foie Gras with Glazed Apples
& Calvados Sauce

Charred Asparagus Spears with Pama Ham on a
Crottin Goats Cheese with Red Pesto

Beef Carpaccio with Fresh Parmesan and Girole
Marinade with Rocket Salad

~A~ A~~~ A~

Roast Pumpkin Soup with Jumbo Shrimp
Pink Champagne Sorbet
Broccoli Soup with Little Soft Cheese Raviolis

Papaya and Lavender Sovbet

~A~ A~~~ A~

Herb Crusted Rack of Lamb with a Medley of
Vegetables, Dauphinoise Potatoes with a light
Rosemary Reduction

Fillet of Aberdeen Angus Wellington with a
Chicken Mushroom & Spinach Dulluxe & Port Jus

Grilled Fillets of Plaice, on a Leek, Smoked Bacon
and Mint Stew, Gilled Sweet Yam Potatoes, With
a Beaujolais Sauce

Honey and Orange glazed Duck Breast on
Savoury Polenta, Marquis Potatoes with a Plum
and Madeira Gravy
Mango Pavlova with Clotted Cream and
Mango Coulis

Blackcurrent Pavfait with Poached Baby Pear
and Red Wine Syrup

Ginger and Chocolate Cheesecake with Créme
Friache & Stem Ginger

A Selection of 5 Scottish Cheeses with Grape
Chutney & Celery Biscuits
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