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Weddings at Saplintrae House Hotel

Thank you for considering the Saplinbrae House Hotel. The hotel is set in it’s
own private grounds and is licensed for civil and religious marriage
ceremonies and is the perfect venue for small private weddings. The
extensive grounds of the hotel make ideal setting for wedding photographs or
alternatively The old deer abbey within 100 yards or Aden country park
only 1 mile away.

We can cater for up to 50 guests dining and a further 30 for the evening
dance in our main dining room ov if you prefer a smaller more intimate
meal our Bistro holds up to 30 guests dining.

Enclosed you shall find a menu selector so all you have to do is create your
own menu. All dishes are individually priced based on single choice of
starter soup main and dessert. Should you wish to select a choice on any
course then it is based on the most expensive choice plus £1.50 for any starter
or dessert and £2.50 for any main course.

Once you have decided on a date a provisional booking will be held for 14
days. Please may I advise that the hotel will only confirm your booking
when your £250 deposit is paid (This is non refundable).

Your wedding can take place within the hotel usually in the lounge at a cost
of £100 for the room hire. We ask that the Minister/registrar music and
flower arrangements if required be arranged by you.

Al costs for meal, evening refreshments and sundry items ie room hire costs
etc must be paid for 14 days prior to the date of function. Payment can be
made by cash or cheque credit card payments will have a 2% surcharge
Included.

Any sundry items incurred on the day shall be invoiced to your address and
payment must be made within 7 days of the invoice date.



Menu Selector

Starters

Chilled Fruit Juice £1.10
Prawn Mavrie Rose £4.95
Fantail of Melon & Berry Coulis £3.85
Pearls of Melon & Prawn Marie Rose £5.25
Chicken Liver Pate Oatcakes & Cranberry £4.55
Egg Mayonnaise & Seasonal salad £3.95
Smoked Salmon & Prawn Marie Rose £5.95
Trio of Melon & Berry Sorbet £3.95

Soup Course

Scotch Broth £3.50
Tomato & Basil £3.50
Potato & Leek £3.50
Carrot & Coriander £3.50
Cream of Chicken & Mushroom £3.80
Vellow Pea & Smoked Ham £3.80
Cream of Cauliflower £3.80
Broccoli & Stilton £3.80
Cullen Skink £4.20

Fish Course

Lemon sole Mornay
Lemon sole Veronique
Saplinbrae sole

Prices available on request please ask for details



Main Courses

Roast Rib eye of Beef & Yorkshire Pudding £12.95
Supreme of Chicken bacon & oatmeal stuffing £12.50
Traditional Beef Steak Pie £10.95
Roast Turkey Chipolata & oatmeal stuffing £12.50

Supreme of Chicken Diane £12.95
Tomato mushroom French mustard brandy & cream

Roast Rib eye of Beef Chasseur £13.95
Tomato onion mushroom and ved wine jus

Saplinbrae Highland Chicken £13.95
Filled with haggis laced in whisky & onion cream sauce

Roast Lamb with redcurrant gravy £13.50

Salad Dishes

Buchan Roast Beef
Char grilled Chicken
Homney Roast Gammon
Prawn Marie Rose

All Salads £9.95

Potatoes and Vegetables

Please select 2 vegetables and 2 potatoes from the following

Baton Carrots

Cauliflower Mornay Creamy Mashed Potatoes
Sugar snap peas Baby Boiled Potatoes
Green beans Roast Potatoes
Broccoli Duchesse Potatoes

Garden Peas



‘Desserts

Apple and Raspberry Crumble with custard
Sticky toffee pudding
After eight cheesecake
Irish cream profiteroles
Fresh fruit pavlova
Spiced apple pie with créme anglaise
Tipsy Trifle
Lemon and [ime cheesecake
Raspberry and white chocolate bavarois
Fresh strawberries and cream (seasonal)
All sweets £4.25

Freshly Brewed Tea/Coffee £1.70

Fvening Buffet

Tea/coffee assorted sandwiches £3.50
Tea/coffee assorted sandwiches & sausage rolls £4.00
Tea/coffee assorted sandwiches sausage rolls & vol-au-vonts £4.50
Tea/coffee Stovies beetroot and oatcakes £5.00

Included in the price of the meal are the following

Red carpet on arrival (weather permitting)
Master of cevemonies if required
Personalised Table Menus & seating plan
Tablecloths and napkins to suit your wedding scheme
Jugs of iced water on each table
Provision of cake knife
White [inen napkins



Saplinbrae House Hotel

Booking Form

70 be completed and returned to hotel with deposit to confirm booking.

To: Saplinbrae House Hotel, Mintlaw, Aberdeenshive AB42 4LP
Tel 01771 623515 Fmail enquiries@saplinbrae.co.uk

I/ We have read & agree the booking terms and conditions and wish to
confirm our function.

I/ We have enclosed a deposit of £______

NAME OF BRIDE

SIGNATURE OF BRIDE

DATE

CONTACT ADDRESS

TELEPHONE NUMBER

NAME OF GROOM

SIGNATURE OF GROOM

DATE

CONTACT ADDRESS

TELEPHONE NUMBER

DATE OF WEDDING

Approximate Number of guests _________ Tvening Guests

Wedding service venue Guests arrival time @ hotel.

Wedding meal time




Saplinbrae House Hotel

Wedding Reception of-

Date-

Ceremony venue & Time-

Number of Guests for Meal
Adults
Children

Number of Evening Guests-

Number @ Top Table-

Seating Plan

Guests arriving @ Hotel

Drinks on Arrival

Line up yes/no Time:

Meal Time

Speeches Before/After Meal

Toast Drinks

Wine on Tables

Grace

Master of Ceremonies

Iced water on Tables

Napkin Colour

Table Cloth Colour

Menu Choice

Numbers for Evening Buffet

Cake Deltvered
Cutting before/after Meal

Band/entertainment

FEvening Guests Arrival Time

Accommodation Required
Bride & Groom

Notes




