%
DOUNESIDE HOUSE

ROYAL DEESIDE

AN INTIMATE WEDDING
FOR UP TO 14

THE LIBRARY PACKAGE

Our Library Package is perfect for those looking

for a sophisticated, intimate wedding celebration,

vow renewal ceremony or anniversary celebration.

Our three rosette kitchen team will create a meal
to remember & our front of house team will be on
hand throughout to ensure your day is relaxed

& spent celebrating with close friends & family.



i

THE LIBRARY PACKAGE

An outdoor ceremony at midday in the Douneside Garden or
indoors in our Library, overlooking our infinity lawn &
the incredible backdrop of the Howe O” Cromar

Wedding reception with Champagne & canapés
Served in the bar or outdoors on the terrace

A three rosette award winning wedding menu

served in the library

Overnight accommodation & Champagne breakfast
for the bride & groom in Lady MacRobert’s suite

2023 Mid-week Weekend
(Sunday-Thursday) | (Friday - Saturday)

04/01/23-31/03/23 £3,500 £4,100
01/04/23-30/09/23 £4,400 £4,900
01/10/23-22/12/23 £3,500 £4,100

2024
04/01/24-31/03/24 £4,000 £4,600
01/04/24-30/09/24 £5,000 £5,500
01/10/24-22/12/24 £4000 £4,600

Includes Library Room Hire, Champagne Reception,
Canapés & Wedding Meal for up to 14 (12 guests, plus

wedding couple).

*Additional accommodation available & charged separately, preferential

rates available **Certain dates may be charged at the peak season rate




. DOUNESIDE HOUSE

OPTION 1 INCLUDED IN THE LIBRARY PACKAGE
TO START

>

BRAISED CHICKEN & HAM HOCK TERRINE, PICKLED VEGETABLES, TRUFFLE MAYONNAISE, SOURDOUGH
TOAST OR LIGHLTY CURRIED PARSNIP SOUP, SHALLOT & CABBAGE BHA]JI, HERB OIL

TO FOLLOW

GLAZED COLLAR OF PORK, LEMON & TUMERIC COUSCOUS, CHORIZO, FENNEL JAM OR POACHED &
ROASTED CORN-FED CHICKEN BREAST, CREAMED LEEKS, POTATO TERRINE, HERB PUREE, CHICKEN JUS

TO FINISH

LEMON & LIME MERINGUE TART, RASPBERRY SORBET OR EXOTIC FRUIT PAVLOVA, LIME CREMEUX,
PASSION FRUIT SORBET

CANAPES & DINING

£2.50 PER CANAPE
OPTION 2 £15 SUPPLEMENT i'l|
1 BLACK HAGGIS CROQUETTE, SHERRY VINEGAR & CELERY
TO START
PARMESAN GOUGERE, WARM CHEESE FONDUE (GF, V)
CELERIAC & TRUFFLE ROYALE, HAZELNUTS, APPLE, CELERY & TRUFFLE OR 64C KATY'S EGG, BROAD '

MINIATURE TART OF SMOKED SALMON, CREME FRAICHE & SALMON CAVIAR
BEANS, BBQ SHIITAKE, MUSHROOM TEA >
CRAB, TARRAGON & LAIRIG GHRU ARANCINI, HERB PUREE

1) OO i SEAWEED CRACKER, COMPRESSED CUCUMBER, SEA HERBS (GF, V, VE)
SLOW-COOKED FEATHERBLADE OF BEEF, MAPLE-GLAZED ROOT VEGETABLES, KALE, BEEF FAT CRUMB BLACK OLIVE, SUNBLUSHED TOMATO AND CHIVE PALMIER (V)

OR PAN-FRIED LOIN OF HAKE, WATERCRESS RISOTTO, CRISPY PARMESAN, FINE HERBS BURNT ONION CRACKER, BEEE TARTAR, PICKLED SHALLOT, TRUFFLED EGG YOLK (GF)
TO FINISH AULD REEKIE SABLE BISCUIT, ROASTED ONION PUREE, HERB CRUMB (V)
PISTACHIO & RASPBERRY OLIVE OIL CAKE, CANDIED ALMONDS, MILK CHOCOLATE SORBET OR WHITE MUSHROOM & TRUFFLE VOL-AU-VENT, HOLLANDAISE SAUCE (V)

CHOCOLATE CREME BRULEE, MANGO, KIWI, ROASTED BANANA GELATO

*OUR DINING SELECTION IS INCLUSIVE OF A CHOICE OF ONE
STARTER, MAIN & DESSERT FOR YOUR WEDDING PARTY.

. L . WE WELCOME A CHOICE OF THREE CANAPES

OPTION 3 £25 SUPPLEMENT OR MORE PER PERSON.

TO START

CHICKEN LIVER AND FOIE GRAS PARFAIT, MADEIRA JELLY, HAZELNUTS, ONION BRIOCHE OR HAND
DIVED SCALLOP, CHICKEN SKIN, TOASTED YEAST, BACON, ROE AND KOMBU FOAM

TO FOLLOW

BBQ SIRLOIN OF BEEF, MARMITE - ROASTED CELERIAC, TRUFFLE POTATO PUREE, CAVOLO NERO OR BBQ
MONKFISH TAIL, MISO & SOY BROTH, SESAME & GINGER STICKY RICE, YUZU

TO FINISH

HAZELNUT, PEAR & BALINESE VANILLA PARIS BREST, CARAMELISED PEAR, CINNAMON ICE CREAM OR
EDINBURGH CHOCOLATE AND CEP CREMOSA, COCOA NIB TUILE, MILK SORBET







