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Tl’lank you for your enquir9 to the King Malcolm Hotel rcgarcling your Wedding Reception.
Ma3 we take this oPPortunitﬁ to offer our congratulations on 3ourmcorthcoming Wedding and

our best wishes For the 1Cuture.

On such an importarst dag, it is reassuring to know the venue you choose is the right one Forgou

and can meet HOUF rcquiremcnts.

At the King Malcolm T_‘]otel we Pricle ourselves on Provicling the best service, attention to detail
and qualitg of food. We would be dc]ighted to offer the services of our cxPericnced banqueting
team in hclpinggou prepare your wcclcling.

We are licensed to hold Civi! chding Ccrcmonics and our team can tailor make your

chdimg celebrations to suit your own Pcrsona! reciuiremcnts.

The Hotel has three suites suitable for Wedc]ing receptions and we are able to cater for any

number oFguests up to a maximum of i 30.

F]ease take advantage of our open invite to visit the King Ma]colm Hote! and view out Facilitics,

when we can discuss your Wedding requirements in detail.

Flease do not hesitate to call hcyou require further assistance.

Kegarc!s
The Events Team
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Wedding Reception Facilities

The Malcolm Suite is self contained with its own bar and dance floor and is located off our
main recePtion area. This room can accommodate up to 100 guests for the Weclclir\g Meal and

up to 130 for the Evening Reccption. Minimum numbers of 50 on Saturc{ay aPP]g‘

TI’]C Richmond’s Suite is suitable for smaller celebration of up to 40 guests. T his room
includes a Consewatorg area to allow ﬁourgues’cs to relax and have recePtion drinks. ln the

summer months guests can cnjog the facilities of our Peer (Garden. Minimum numbers of 30 on

a Saturc{ay applg.

Tl‘lc Dun‘ccld 5uitc is ideal for the more intimate Weclcling and can accommodate up to 20

guests with access through the Patio doors to ourgarclcns. Minimum numbers of i 5 ona

Saturclay applg.

]F the number o{:gucsts falls below our minimum numbers then a surchargc will applg. Details of

this chargc are listed below.

Malcolm Suite £200.00
Richmonds Suite £100.00
Dunkeld Suite £50.00

Wedding Ceremony Facilities

Our three function suites are all suitable to host your Wedding Ceremong. Each room has

different caPacities and you can decide which suite best suits your requiremcnts.

Malcolm Suite Capacity of 130 Room Hire £200.00
Richmonds Suite CaPacitg of 75 Room Hire £150.00
Dunkcld Suite CaPacitg of 40 Room Hire £75.00

We are able to offer advice with these arrangements but remind you that the services of a

Kegis’crar, Minister, Musician and order of services will be requirecl to be booked }39 gourselves‘



Dunfermline

Jncluded in your Wedding Arrangements

Red Carpet Welcome

Night Reception Room [ire

[_ong or Round Banqueting T ables ( depending on numbers)
[resh flower arrangement for T op T able

White [_inen Napkins & T able Cloths

Personalized Menu’s, Place Names & T able Plans

Use of Silver Cake Stand & Pride’s K nife

Wedding Co-ordinator & Master of (Ceremonies Service
Discounted Accommodation Rates for guests

VAT at17.5%

Ovcmigl—\t Accommodation for Bride and (Groom



Dunfermline

Avrrival at Hotel

On your arrival guests will be welcomed into the Richmonds (Cocktail Bar for their arrival drink.

Here they canrelax in the Conserva’corg and have access to our Beer Gardcn.

Drink Fackae;cs

Facl(agc A~ £8.95 per person

Arrival Drink of WhiskyJ Whi’ce Wine or [ruit Funch
(Glass of White or chl Wine with Meal

(Glass of Sparkling Wine for | oast

Fackagc B ~£12.50 per person

Arrival Drink of SParHing Wine or [Truit Funch
(Glass of White or Red Wine with meal P]US top up
Glass of Sparkling Wine for T oast

Fackagc C ~-£15.50 per person

Glass of Champagne or [ ruit Funch on Arrival
Glass of Whitc or Kecl Wine with Mca! Plus top up
] oast Drink of Champagnc, Whiskg, or [Truit Funcl’m

A scparate charge of £1.40 per child for a soft drink will be served as an alternative arrival drink.
A Selection of Canapés Forguests on arrival are available from £2.50 per person

Corkage Charge

Champagne/ SParHing Wine £15.00 per bottle
Still Wine £9.00 per bottle
Spirits £52.50 per bottle

Al’cernative Drinks to the suggcsted Fackages above can be Provided by arrangement and may

Incur a surcharge.
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Wedding Menu Sclcctor

We know through cxPeriencejust how stressful it is kccping your guests happg on your
Weclcling Daﬁ and we realize everyone has different tastes. We have put together our
chding Menu Selectors so you can compi!e your own menu from our wide range of choices

whilst kccping within your budget

TI’ICSC menu selectors allow ﬂcxibilitg over ‘set menus’ and give you the final say cluring the menu

Pianning stage oFgour chcling. We will of course be dc]iglﬂted to assist or advise if requircd.

First start by choosing which Selector you wish to choose from:

SGIectorA % Courses £25.50 per person
Selector B 3 Courses £27.95 per person

]:rom your chosen selector you can comPi]c your own menu to include:

2 Startcrs Plus | SOUP

~ o~ o~

2 Main Courses P!us | \/egetarian Dish

; ﬂ];;sserts

Cogee & Mints

Chilclrcn under the age of 10 can choose from our Cl'n'lclrcn’s Menu.

Chilclrcn between the ages of 11 and 14 can receive 2 an adult Portion for£1 3.00.

SPccial Dictary chuircmcnts can also be catered fore
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Menu Sclcctor 1~ £2550

5tan!'cr5

| xotic [Fruit Kebab with | ime and (Coconut Sorbet

Fcarls of Melon toPPcc[ with North At]antic Frawns & Marie Rose Sauce
T rio of Melon with Clﬁampagne Sorbet

(Chicken [iver Pate served with Qatcakes & Kumquat Cl‘)utncg

Fan [Fried Mushrooms in (Garlic Cream served on a [erb Croute

Haggis Balls in Tempura Batter with a Wl’\isk\zj (Cream Sauce

Soup

Carrot & Coriander
Minestrone

| entil & Ham

Tomato and Rcc{ Fcpper
Leek and Fotato

Main Courscs

Fillet of Sea Pass ona Ped of Babg Spinach with a Crag]cish Sauce

Salmon Steak cooked in Puff Fastry served with a Cream9 White Wine & Dill Sauce
Chicken Preast with Sage & Onion stu#ing wrappccl in Bacon with Babg | eck Sauce
Cl’uicken breast stuffed with pate wraPPecl in [Filo Fastrg with a White Wine sauce

T raditional Roast Beef with Yorkshire F’udding & Red Wine Gran

Roast | oin of Pork with APPIC & Cider Sauce

Wild Mushroom Stroganoucxc

\/egetable Fancakes with Three Chcesc 5auce

\/cgctariar\ Strudcl with T omato and (Garlic Concasse

Dcsscrts

Raspberrg and White Clﬁocolate Cheesecake
Chanti”y (Cream Profiteroles with (Chocolate Sauce
Fresh [Fruit Slﬁerrg Trifle

Brandg Sr\ap Baskets filled with \Wild Bcrr}j Synabub
[Hot App|e Pie with Sauce Anglaise

Stfckg T offee Fuc[aing with Putterscotch |ce Cream
Choco]atc Mousse

(offee & Mints
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£26.95

Startcrs

New / ealand Mussels in a White Wine & SPring onion Sauce

Flum T omato & [Teta (Cheese Salad with toasted (routons, Olive Qil & Balsamic \/inegar

Char Grilled Asparagus Spears wraPPec{ in Parma [am served with a [ ot | emon Putter Sauce
Smokecl Salmon & Prawn Mousse served with a | emon (Grass \/inaigrettc

Fresh Fruit Kebab toPPeci with a Malibu Cream Sauce

5OUP

(Can be served as an intermediate course for a £2.75 suPPIement per Person)
(arrot & (_oriander

Cream of Tomato & Orange

Cream of Asparagus & Roasted Ked FePPer

Leek & Fotato

Main Courses
Lamb Cutlet set on a bed of Mintecl Babg Fotatoes served with a Currant Sauce

Supreme of Chicken filled with Mango dressed with a Light Curr3 Sauce

Oven Baked Sea Bream served with a Braised [Fennel 85low Roasted Plum T omato Sauce
Koasted Supreme of Duck surrounded with a Wl]cl Berrg Rec{uction

Koast Sir]oin of Beemc with Wild Mushrooms served with a Red Wine Sauce

Roasted Stuffed Feppers filled with Cous Cous

\/egetable Strudel toPPecl with a | omato & Pasil Concase

Dcsscrl:s

Branclg Snap Basket served with [Drambuie 53Habub

Brioche Bread & Butter Fudding infused with (Chocolate Chips & toPPed with Creme Ang!aise
FineaPPle We&ge served with Fresh Pruit Salacl & drizzled with Maple Sgrup

Sticky T offee Pudding with Putterscotch |ce Cream

Selection of Cheese & Biscuits

(Coffee & Mints
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Childrcn’s Menu

Fruit Shoot

Chccsc & | omato Fizza
Macaroni (heese
Chicken Goujons

Sausagcs

A“ served with Chips & Beans

]ce Cream & Je”g

(Children can be issued with a Personalizecl menu on the éag, Provided names are given 14 days

in advance.
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F vening Buffet Selector

Compiie your own evening buffet from the selection below:

Sausage Rolls Chicken Drumsticks
Assor’ced Sanc{wichcs \/cgctab]c Fakora

Chicken Sate Samosas

‘\/o]~Au~\/ents Onion Bha}is

Fizza Mini Cheese & Oniom Quichc

chetab]e Spring Ro”s Open Sandwiches
% 3 |tems £5.50 per person
LX ]tems £8.50 per person
e 8 ]tems £9.95 per person

Tea & Cogcc can be added at an extra £ .95 per person

We will cater for the total number omcgucsts attcndiﬂg the E_vening Reccption
Arrival Drinks for evening guests can be arranged at an additional cost

]Fgou Fancg something a bit different whg not choose one of the Following oPtions:

X HaggisJ NeePs & | atties (vegetarian available) £5.50
X Stovies (vegetarian avai]able) £5.50
X Cone of ]:ish Goujons & Chips £5.50
% (Cone of Chicken Goujons & C!’xips £5.50
% Pacon, Sausage or [Tried Egg Rolls £425
% Steak Pridie (vegetarian available) £4.25
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Winter Credit Crunch Wedding | unch Menu

]Fgou and your partner are Feeling the nip of the Credit Crunch w}wy not take full advantage of
our Weclcling Lunch Menu that has been put ’cogether to he]P in these difficult financial times.
The Price per person is £30.00 and this includes an arrival drink and toast drink, a three course
meal and evening buffet for your dagtimc guests.

Drinks
Arrival Drink of White Wine or [Fruit Funch
T oast Drini( of Spark]ing Wine

Menu
(Gateau of Melon toppcd with Caramelised Wild Berries & Sorbet

Len’cil & Ham SOUP

T raditional Steak Fie
Foache& Salmon with a Herb & Lemon Butter Sauce

o~

Applc Fic & ce Crcam
Tea & Cogce

E_vcning Buffet
Sandwiches & Sausage Rolls
Ang extra guests for the E_vcning Bugct will be charged at £4.00 per person

]Fyou wish to add any further items to the Evening Buffet, this can be done for an extra £1.25
per item per PcrsonThis offer runs from end October 20104l 317 March 2011 ( excludes
H"th Februarg). ]Fgou Minimum numbers for this offer applg as normal. Menu, Drinks & Buget

are non-negotiablel however a \/egetarian oPtion is available
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Fu"q Inclusive chding, Fackage 2011 onlq £35001!
_(Basec! on 60 Dag guests and 100 evening Guests)

Wc have dcsigncd a chding Fackagc: Forgou with thougl‘rt, attention to detail and ﬁair, to hclp you
Plan your sPccia] dag.

e QOur chc‘]ing Fackagc: includes the Following:

e A3 course chding Brcaiocast Mca]

e A glass of White Wine, Whiskg or ]:ruit Punch for all dag guests on arrival
Aglass of White or Red House Wine with the meal Plus top up
A glass of 5Par[<ling Wine for the toast
Canapés on arrival Forgucsts (a choice of 5)

e An f:_vcning Buffet with a choice of 3 items from our E_vcning Buffet Sclcctor

° ToP Tablc F]owcr arrangement to match your colour c]'ioicc, Candclabras or Howcr
arrangements for other tab]cs clun'ng the clay.

o White ChairCovers with co-orclinating Bows

° A Bouquct of ]:lowcrs for the mothers of the Bn’clc and Groom

] E_vcning Disco

] Ovcrnight accommodation for the Bride and (Groom and discounted accommodation rates for

wcdding guests wishing to stay ovcrnight

e Room [Hire for the Function Suite and Ccrcmony Room if rcquirccl

e Hire of Cake Stand and Brides K nife

e FPersonalised Menus, T able Plan and Place Names
] Whitc T able | inen and Napkins

Call us now for details and Menus
01%8% 722611



Also available for smaller wcc]c!ing Partics of 30 Guests for the Wedding Breakfast and 60 E_vcr\ir\g
Guests for an all inclusive Pricc of £1900

All Prices include VAT at 17.5%. Qur (Jsual chding terms and Conditions Applg.

Menu
[_cni’i/ﬁrotﬁ
Mc/on and F rawn Cooéta/'/
Breast of Chicken Stutted with 5356 and Onion with a Rich Ked Wine Grat{y
Koast Beef and Yorkshire F udding
chc tarian Strudel with | omato and Garlic Sauce
Cream [illed Frofiteroles with Butterscotch Sauce
Kaslvbcny and White (Chocolate (Cheesecake

o ot

[ ea or Cottee with Mints
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Optional [ xtras
Chair Covers and Bows to Compliment your colour scheme £3.50 per chair
Canapés served with your arrival drinks (selection of 3) £2.50 per person
Candeiabras £10.00 per table
UScmcul Tclcphonc Numbcrs

Listcd Bclow is a selection of Local Companics that can hclp you make the build up to your
Weclcling and your \/\/eclcling Day extra sPeciaL

Disco Niglﬂt ]magc Discos 07836677 828
(akes (akes }39 Jacque]ine 0i1%8% 738719
(akes (lassic Creations 07976 824 361
Cars Bennochg C lassics 0138% 416005
Cars Porder Wedding Cars 01%8%851216
| imos American (onnection 01%8% 731422
Photography Johnstone Syer hotography 01%8% 620111

Photography (Chameleon Photography 01%8% 622%48
Flowers Pouquets & Palloons 01592 872866
Hair & Beauty [nnovate [Hair Design 01%8% 623919
Kilt Hire (aledonian Klts 01592566956






