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Thank you for your enquiry to the King Malcolm Hotel regarding your Wedding Reception.  

May we take this opportunity to offer our congratulations on your forthcoming Wedding and 

our best wishes for the future. 

On such an important day, it is reassuring to know the venue you choose is the right one for you 

and can meet your requirements. 

At the King Malcolm Hotel we pride ourselves on providing the best service, attention to detail 

and quality of food. We would be delighted to offer the services of our experienced banqueting 

team in helping you prepare your wedding. 

We are licensed to hold Civil Wedding Ceremonies and our team can tailor make your 

Wedding celebrations to suit your own personal requirements. 

The Hotel has three suites suitable for Wedding receptions and we are able to cater for any 

number of guests up to a maximum of 130. 

Please take advantage of our open invite to visit the King Malcolm Hotel and view out facilities, 

when we can discuss your Wedding requirements in detail. 

Please do not hesitate to call if you require further assistance. 

 

Regards 

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 Wedding Meal and 

up to 130 for the Evening Reception. Minimum numbers of 50 on Saturday apply. 

The Richmond’s Suite is suitable for smaller celebration of up to 40 guests.  This room 

includes a Conservatory area to allow your guests to relax and have reception drinks.  In the 

summer months guests can enjoy the facilities of our Beer Garden.  Minimum numbers of 30 on 

a Saturday apply. 

The Dunkeld Suite is ideal for the more intimate Wedding and can accommodate up to 20 

guests with access through the patio doors to our gardens. Minimum numbers of 15 on a 

Saturday apply. 

If the number of guests falls below our minimum numbers then a surcharge will apply.  Details of 

this charge 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 Ceremony.  Each room has 

different capacities and you can decide which suite best suits your requirements.   

Malcolm Suite  Capacity of 130  Room Hire £200.00 

Richmonds Suite  Capacity of 75  Room Hire £150.00 

Dunkeld Suite  Capacity of 40  Room Hire £75.00  

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

Registrar, Minister, Musician and order of services will be required to be booked by yourselves. 
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Included in your Wedding Arrangements 

 

 Red Carpet Welcome 

 

 Night Reception Room Hire  

 

 Long or Round Banqueting Tables ( depending on numbers) 

 

 Fresh flower arrangement for Top Table 

 

 White Linen Napkins & Table Cloths 

 

 Personalized Menu’s, Place Names & Table Plans 

 

 Use of Silver Cake Stand & Bride’s Knife 

 

 Wedding Co-ordinator & Master of Ceremonies Service 

 

 Discounted Accommodation Rates for guests 

 

 VAT at 17.5 % 

 

 Overnight Accommodation for Bride and Groom 
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Arrival at Hotel 

 

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

Here they can relax in the Conservatory and have access to our Beer Garden.   

 

Drink Packages 

Package A - £8.95 per person 

Arrival Drink of Whisky, White Wine or Fruit Punch 

Glass of White or Red Wine with Meal 

Glass of Sparkling Wine for Toast  

 

Package B - £12.50 per person 

Arrival Drink of Sparkling Wine or Fruit Punch 

Glass of White or Red Wine with meal plus top up 

Glass of Sparkling Wine for Toast 

 

Package C - £15.50 per person 

Glass of Champagne or Fruit Punch on Arrival 

Glass of White or Red Wine with Meal plus top up 

Toast Drink of Champagne, Whisky, or Fruit Punch 

 

A separate charge of £1.40 per child for a soft drink will be served as an alternative arrival drink. 

A Selection of Canapés for guests on arrival are available from £2.50 per person 

 

Corkage Charge 

 

Champagne / Sparkling Wine  £15.00 per bottle 

Still Wine     £9.00 per bottle 

Spirits     £32.50 per bottle 

 

Alternative Drinks to the suggested Packages above can be provided by arrangement and may 

incur a surcharge. 
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Wedding Menu Selector 

 

We know through experience just how stressful it is keeping your guests happy on your 

Wedding Day and we realize everyone has different tastes. We have put together our 

Wedding Menu Selectors so you can compile your own menu from our wide range of choices 

whilst keeping within your budget. 

 

These menu selectors allow flexibility over ‘set menus’ and give you the final say during the menu 

planning stage of your Wedding.  We will of course be delighted to assist or advise if required. 

 

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

 

Selector A   3 Courses  £25.50 per person 

Selector B  3 Courses  £27.95 per person 

 

 

From your chosen selector you can compile your own menu to include: 

 

2 Starters plus 1 Soup 

~ ~ ~  

2 Main Courses plus 1 Vegetarian Dish 

~ ~ ~ 

2 Desserts 

 

Coffee & Mints 

 

Children under the age of 10 can choose from our Children’s Menu. 

 

Children between the ages of 11 and 14 can receive ½ an adult portion for £13.00.  

 

Special Dietary Requirements can also be catered fore 
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Menu Selector 1 -  £25.50 

 
Starters 
Exotic Fruit Kebab with Lime and Coconut Sorbet 

Pearls of Melon topped with North Atlantic Prawns & Marie Rose Sauce 

Trio of Melon with Champagne Sorbet 

Chicken Liver Pate served with Oatcakes & Kumquat Chutney 

Pan Fried Mushrooms in Garlic Cream served on a Herb Croute 

Haggis Balls in Tempura Batter with a Whisky Cream Sauce 

 

Soup 
Carrot & Coriander 

Minestrone 

Lentil & Ham 

Tomato and Red Pepper 

Leek and Potato 

 

Main Courses 
Fillet of Sea Bass on a Bed of Baby Spinach with a Crayfish Sauce 

Salmon Steak cooked in Puff Pastry served with a Creamy White Wine & Dill Sauce 

Chicken Breast with Sage & Onion stuffing wrapped in Bacon with Baby Leek Sauce 

Chicken breast stuffed with pate wrapped in Filo Pastry with a White Wine sauce 

Traditional Roast Beef with Yorkshire Pudding  & Red Wine Gravy 

Roast Loin of Pork with Apple & Cider Sauce 

Wild Mushroom Stroganoff 

Vegetable Pancakes with Three Cheese Sauce 

Vegetarian Strudel with Tomato and Garlic Concasse 

 

Desserts 
 
Raspberry and White Chocolate Cheesecake 

Chantilly Cream Profiteroles with Chocolate Sauce 

Fresh Fruit Sherry Trifle 

Brandy Snap Baskets filled with Wild Berry Syllabub 

Hot Apple Pie with Sauce Anglaise 

Sticky Toffee Pudding with Butterscotch Ice Cream 

Chocolate Mousse 

 

Coffee & Mints 

 



8 

 

 

 

 

 

 

£26.95 

 
Starters 

New Zealand Mussels in a White Wine & Spring onion Sauce 

Plum Tomato & Feta Cheese Salad with toasted Croutons, Olive Oil & Balsamic Vinegar 

Char Grilled Asparagus Spears wrapped in Parma Ham served with a Hot Lemon Butter Sauce 

Smoked Salmon & Prawn Mousse served with a Lemon Grass Vinaigrette 

Fresh Fruit Kebab topped with a Malibu Cream Sauce 

 

Soup 

(Can be served as an intermediate course for a £2.75 supplement per person) 

Carrot & Coriander 

Cream of Tomato & Orange 

Cream of Asparagus & Roasted Red Pepper  

Leek & Potato 

 

Main Courses 

Lamb Cutlet set on a bed of Minted Baby Potatoes served with a Currant Sauce 

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

Oven Baked Sea Bream served with a Braised Fennel &Slow Roasted Plum Tomato Sauce  

Roasted Supreme of Duck surrounded with a Wild Berry Reduction 

Roast Sirloin of Beef with Wild Mushrooms served with a Red Wine Sauce 

Roasted Stuffed Peppers filled with Cous Cous  

Vegetable Strudel topped with a Tomato & Basil Concase 

 

Desserts 

Brandy Snap Basket served with Drambuie Syllabub  

Brioche Bread & Butter Pudding infused with Chocolate Chips & topped with Crème Anglaise 

Pineapple Wedge served with Fresh Fruit Salad & drizzled with Maple Syrup 
Sticky Toffee Pudding with Butterscotch Ice Cream 

Selection of Cheese & Biscuits 

 

Coffee & Mints 
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Children’s Menu 

 

Fruit Shoot 

 

~ ~ ~ 

 

Cheese & Tomato Pizza 

 

Macaroni Cheese 

 

Chicken Goujons 

 

Sausages 

 

~ ~ ~ 

 

All served with Chips & Beans 

 

~ ~ ~  

 

Ice Cream & Jelly 
 

 

 

Children can be issued with a personalized menu on the day, provided names are given 14 days 

in advance.  
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Evening Buffet Selector 

 

Compile your own evening buffet from the selection below: 

 

Sausage Rolls    Chicken Drumsticks 

Assorted Sandwiches   Vegetable Pakora 

Chicken Sate    Samosas 

Vol-Au-Vents    Onion Bhajis 

Pizza      Mini Cheese & Onion Quiche 

Vegetable Spring Rolls   Open Sandwiches 

 

 3 Items £5.50 per person 

 6 Items £8.50 per person 

 8 Items £9.95 per person 

 

Tea & Coffee can be added at an extra £1.95 per person 

 

We will cater for the total number of guests attending the Evening Reception 

Arrival Drinks for evening guests can be arranged at an additional cost 

 

If you fancy something a bit different why not choose one of the following options: 

 

 Haggis, Neeps & Tatties (vegetarian available)  £5.50 

 Stovies (vegetarian available)    £5.50 

 Cone of Fish Goujons & Chips    £5.50 

 Cone of Chicken Goujons & Chips   £5.50 

 Bacon, Sausage or Fried Egg Rolls    £4.25 

 Steak Bridie (vegetarian available)    £4.25 
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Winter Credit Crunch Wedding Lunch Menu 

 

If you and your partner are feeling the nip of the Credit Crunch why not take full advantage of 

our Wedding Lunch Menu that has been put together to help 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 daytime guests.   

 

Drinks  

Arrival Drink of White Wine or Fruit Punch 

Toast Drink of Sparkling Wine 

 

Menu 

Gateau of Melon topped with Caramelised Wild Berries & Sorbet 

Lentil & Ham Soup 

~ ~ ~ 

Traditional Steak Pie 

Poached Salmon with a Herb & Lemon Butter Sauce 

~ ~ ~ 

Apple Pie & Ice Cream 

 

Tea & Coffee 

 

Evening Buffet 

Sandwiches & Sausage Rolls 

Any extra guests for the Evening Buffet will be charged at £4.00 per person 

 

If you wish to add any further items to the Evening Buffet, this can be done for an extra £1.25 

per item per personThis offer runs from end October 2010 till  31st March 2011 ( excludes 

14th February).  If you Minimum numbers for this offer apply as normal.  Menu, Drinks & Buffet 

are non-negotiable, however a Vegetarian option is available 
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Fully Inclusive Wedding Package 2011only £3500 ! 
 (Based on 60 Day guests and 100 evening Guests) 

 
We have designed a Wedding Package for you with thought, attention to detail and flair, to help you 

plan your special day. 

 

 Our  Wedding Package includes the following: 

 

 A 3 course Wedding Breakfast Meal 

 

 A glass of White Wine, Whisky or Fruit Punch for all day guests on arrival 

A glass of White or Red House Wine with the meal plus top up 

A glass of Sparkling Wine for the toast 

 Canapés on arrival for guests ( a choice of 3) 

 

 An Evening Buffet with a choice of 3 items from our Evening Buffet Selector  

 

 Top Table Flower arrangement to match your colour choice, Candelabras or Flower 

arrangements for other tables during the day. 

 White Chair Covers with co-ordinating Bows 

 

 A Bouquet of Flowers for the mothers of the Bride and Groom 

 

 Evening Disco 

 

 Overnight accommodation for the Bride and Groom and discounted accommodation rates for 

wedding guests wishing to stay overnight 

 

 Room Hire for the Function Suite and Ceremony Room if required 
 

 Hire of Cake Stand and Brides Knife 

 

 Personalised Menus, Table Plan and Place Names 

 White Table Linen and Napkins 

 

Call us now for details and Menus  

01383 722611  
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Also available for smaller wedding parties of 30 Guests for the Wedding Breakfast and 60 Evening 

Guests for an all inclusive price of £1900 

 

All Prices include VAT at 17.5%. Our Usual Wedding terms and Conditions Apply. 

 

Menu 
Lentil Broth 

Melon and Prawn Cocktail 
~~~ 

 Breast of Chicken Stuffed with Sage and Onion with a Rich Red Wine Gravy 
Roast Beef and Yorkshire Pudding 

Vegetarian Strudel with Tomato and Garlic Sauce 
~~~ 

Cream Filled Profiteroles with  Butterscotch Sauce 
Raspberry and White Chocolate Cheesecake 

~~~ 
Tea or Coffee with Mints   
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Optional Extras 

 

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 

Candelabras          £10.00 per table 

 

 

Useful Telephone Numbers 

 

 

Listed Below is a selection of Local Companies that can help you make the build up to your 

Wedding and your Wedding Day extra special. 

 

 

Disco    Night Image Discos   07836 677 828 

Cakes    Cakes by Jacqueline   01383 738 719 

Cakes    Classic Creations   07976 824 361 

Cars    Bennochy C lassics   01383 416005 

Cars    Border Wedding Cars  01383 851216 

Limos    American Connection   01383 731422 

Photography   Johnstone Syer Photography  01383 620111 

Photography   Chameleon Photography  01383 622348 

Flowers   Bouquets & Balloons   01592 872866 

Hair & Beauty   Innovate Hair Design   01383 623919 

Kilt Hire   Caledonian Kilts   01592 566956 
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