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approach your special day
with confidence...

Congratulations - a wedding is a
wonderful moment in life and we offer
you our best wishes for your future.

When you trust us to host your wedding
celebrations, our sole aim is to ensure
that the most important day of your
life is also the most enjoyable.

Our wedding co-ordinator will take
responsibility for planning a reception
that is personal to you, leaving you
confident in the knowledge that your
guests will enjoy perfect hospitality
and your new life together will be
launched in style.

Straightforward, competitive
package prices include all the
essentials for your celebration, so it’s
easy to calculate the cost, without
hidden surprises.

Whatever your ideas, let us bring them
to life for you, at the Caladh Inn.

Caladh

inn Telephone 01851 702740

James Street

Garry Suite and Tonga Lounge
e 70 -150 guests.

Dance floor.

Private bar and lounge.
Stage.

Croft Suite
e Up to 70 guests.
e Private bar and lounge.

e Also available as auditorium style for
services of blessing or civil ceremonies
{subject to local council approval).

* o o

Eleven Restaurant
e Private dining room for up to 20 guests.

Packages include:

e 3 course menu {with choices).

o Coffee.

e Printed menus, souvenir verse and
seating plans.

e Fresh floral display for top table.

e Hire of the allocated banqueting suite.

e Overnight accommodation for
the bride and groom.

e Drinks for the greeting ceremony and
wine with the wedding dinner.

¢ Toastmaster service by duty manager.

e Special accommodation rates
for your guests.
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attention to detail
makes happy memories...

From simple, extra touches, like
printed souvenirs menus for every
guest and a fresh floral arrangement
on the top table, to providing a room
for the bride and groom (with bubbly
on ice and rose petals on the pillow),
the Caladh wedding package is
complete, right down to a cake knife.

We’ll even help you prepare a table
plan and print it for your guests.

If you have an idea for a special
feature you’d like additional to the
package, just ask - whether it’s a
romantic idea, unusual decoration or
even something ‘wickedly wild’ - we’ll

find it for you if it’s humanly possible.

Because every detail that’s successful
in a small way, completes a
celebration, triumpant in its entirety.

Programme of events

It’s your day and these days, the
programme is for you to decide, not
for others to dictate, but a typical
wedding reception schedule is -

e Your arrival at the hotel following
your wedding ceremony. If you
need a few moments rest
and refreshment, your own room
will be ready.

e Guests arrive at the hotel, where
they are greeted and shown to their
own private lounge / bar area.

e Bridal party welcomes their guests
to the reception.

e Cutting the cake.
e The wedding dinner is served.
e Traditional wedding speeches.

e Dancing (the bride and groom being
the first to take the floor).

e Evening buffet (optional) - an
affordable way to entertain
additional guests, that you choose
to invite for the evening only.
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mouth-watering menus
to create lasting memories...

Diamond Package £23.95*

Fanned Ogen Melon
accompanied by
Mulberries and Refreshing Sorbet

Carrot and Coriander Soup
*

Supreme of Chicken served with a
Cracked Black Pepper
and Brandy Sauce

Poached Fillet of Haddock Topped
with a Cheese and Chive Sauce

Tomato and Mixed Pepper Pasta
(Vegetarian)

All served with:

Potatoes, Roast and Mashed
Cauliflower and Cheese Sauce
Butter Baton Carrots

*

Caramel Meringues
Raspberry Trifle

*
Coffee and Mints

Platinum Package £25.95*

Smoked Salmon, Prawn and
Crab Platter topped with a
Mairie Rose Sauce
accompanied by a crisp salad

Chef’s Homemade
Tomato and Basil Soup

2

Roast Sirloin of Beef served
with a Chasseur Sauce and
Yorkshire Pudding

Poached Fillet of
Lewis Salmon topped with a
Lemon, Lime and Chilli Cream

Stuffed Peppers
drizzled with Chilli Sauce
(Vegetarian)

All served with:

Potatoes, Roast and Mashed
Cauliflower and Cheese Sauce
Butter Baton Carrots

*

Fruits of the Forest Pavlova
Chocolate Mint Cheesecake
*

Coffee and Mints

*Prices as at September 2006. If your wedding reception will take place more than
3 months after your reservation, prices may change, due to fluctuations in the price
of raw ingredients. The final price will be confirmed, 3 months prior to the
reception date. In the unlikely event that a final price difference is unacceptable,
we will offer you an opportunity to revise the menu, to fit your budget.

The menus shown opposite have been
carefully planned to combine all of the
essential requirements for a successful
wedding banquet.

We are, of course, flexible in our
approach to your menu and will
happily discuss any individual

requirements you may have.

- Virginia Woolf




