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The moment we entered Strathaven Hotel, we
were greeted by the friendliest staff and instantly fell
in love with the beautiful venue. From the moment
we said yes to the venue to the big day and our
return visits, Gillian and Morgan were just incredibly
kind, supportive and excited for us. | feel words really
can’t explain just how good they both are at what
they do, how special they make you feel and how
much they care about ensuring you have the perfect
day” - Paul & Emma









YOUR WEDDING DAY

Congratulations! Allow us to help create your dream day. Whether you have a clear
vision for your wedding or you need a little help in deciding what to do, our team are
happy to assist in any way we can.

Our wedding packages start from £69 per person and include:

- Arrival drinks and fizz for the toast
- 3-course wedding breakfast with tea and coffee
- White table linen and grey chair covers

- Silver cake stand and knife

- PA microphones for speeches

- Dedicated Wedding Co-ordinator

- Wedding post box

- Room hire for the Strathaven Suite

- Complimentary bedroom for the wedding couple
- Reduced accommodation rates on request

- Access to our preferred supplier list

All prices are subject to change.






WEDDING MENU SELECTOR

Please choose 1item per course. For smaller gatherings, choice menus are possible,
however supplements may apply or a pre-order necessary. All dietary needs will be
catered for. Our events team will be delighted to discuss your requirements and assist
with your selection.

STARTERS

MACSWEEN HAGGIS, NEEPS & TATTIE PARCEL
whisky & Arran mustard jus, toasted oatmeal

SCOTTISH OAK SMOKED SALMON
beetroot gel, crostini, micro herbs

CHICKEN LIVER PARFAIT
red onion & chive chutney, brioche, rocket leaves

RED LENTIL & VEGETABLE SOUP
warm bread roll

HAM HOCK TERRINE
apple sauce, crisp sourdough,
mixed leaves, herb ol

DUO OF MELON
honeydew, galia melon,
seasonal fruit, raspberry coulis






WEDDING MENU SELECTOR
MAINS

OVEN ROAST CHICKEN
sweet potato, Chantenay carrots, tarragon jus

SCOTCH BABY BEEF FILLET 60Z
parsnip purée, baby spinach, horseradish jus
(£5 supplement)

SCOTTISH SALMON
baby spinach, garlic, sun dried
tomatoes, shellfish bisque

SPICED PUY LENTIL & SWEET POTATO DHAL
spinach, chickpeas (vegan)

BRAISED SHIN OF BEEF
shallots, Serrano ham, horseradish sauce

PREFERRED POTATO
Please select one to accompany your meal:
buttered mashed potatoes

dauphinoise potatoes
baby new potatoes

Bespoke menus can be created
on request.
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complete privacy for you and’your guests.



WEDDING MENU SELECTOR
DESSERTS

STICKY TOFFEE PUDDING
ice cream, toffee sauce

VANILLA PANNA COTTA
fruit gel

CHOCOLATE FONDANT
chantilly cream, raspberries

WHITE CHOCOLATE & RASPBERRY CHEESECAKE
SCOTTISH CHEESE AND BISCUITS

quince & celery

(£2 supplement)

TO FINISH

FRESH TEA, COFFEE & SCOTTISH TABLET






EXTRAS

Tailor your wedding with the following options:
CEREMONY HIRE

CANAPES

CHAIR COVERS

TABLE CENTRES

CANDY CART

WINE PACKAGES

CHAMPAGNE UPGRADES

BEER PACKAGES

CHEESEBOARD FOR TABLE

EVENING BUFFET

We provide a list of recommended suppliers to

help you choose your wedding attire, cars, bands,
DJ’s and everything else you need to create
your perfect day.
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Strathaven Hotel was a fantastic venue for our
wedding! From the very beginning Gillian and Morgan
went above and beyond. We actually moved our
wedding from a different venue and the difference in the
service level was amazing, nothing was too much trouble
and there was constant and informative communication.

The day itself was fantastic, the food was the best 've
ever had at a large function, every member of staff was
very friendly and helpful on the day to all guests and the
place looked fantastic too. If | had the day again I'd do it
exactly the same! Thanks to the whole team”

- Craig & Polly

Find us on:

By

www.strathavenhotel.com

Hamilton Road, Strathaven, Lanarkshire, ML10 6SZ
T: 01357 521778 | E: reception@strathavenhotel.com



