As requested we enclose our Banqueting information,

 which gives details of our facilities and suggested menus

 for your forthcoming Wedding Reception.

We have owned the hotel since 1985 and organised over 1250
 Wedding Receptions at Lochardil House.

Our management team are available to discuss your requirements and obviously it is best to make an appointment with them to ensure that they can give you the time
 required to discuss your needs

Richard (Green) our Manager, Kelly (McGee) and Robert (MacBean) Assistant Managers or Michelle (Elsey) our Front of House Manager would be pleased to make an appointment with you .

 Our Executive Chef, Iain (Maxwell) has vast banqueting experience

 and therefore we can confidently cater for whatever you decide and Richard who has been with us from day one, has extensive experience in organising Wedding Receptions as well of course as all other aspects of a busy hotel. 

 Over the years we have continuously upgraded our facilities,

 our new Garden Wing of Luxury Bedrooms being the latest, 

and we believe you have made an excellent choice in contacting us.
Thank you – Eileen Fraser & Graeme MacBean
Your Wedding Reception at Lochardil House Hotel

                  *Professional, friendly and helpful assistance 

                          in planning what is a very special day

*Written confirmation of what you finally decide

*Red carpet welcome

*Printed menus for the meal chosen by you

*White Table Linen and White Linen Table Napkins

*Special accommodation rates for your guests

*Complimentary room for the Bride and Groom in either a Junior Suite

 in our new Garden Wing or if you prefer in an Executive Queen Room in the Main Hotel

Our large gardens are available for your photographs or if weather permits for your guests 
to make use of and we provide extensive onsite car parking

Booking Details

When you have decided on the date of your wedding 

We will be pleased to make a reservation for you.

We require a deposit of £750.00 at the time, 

which is non-refundable in the event of cancellation.

A Booking Form is enclosed which should be completed

 and returned to us with the deposit.

May, June, July, August and September 

are the most popular months for weddings.

You may wish to consider January, February, March, April, October or November and weddings booked for these months receive a discount 

from us of 10% on the main wedding account provided the minimum number 

of guests attending the meal is 75.

The use of our Banqueting Facilities is included in the cost of the meal,

 we do however charge for a minimum number of 75 adults.

If you wish to have your Wedding Ceremony here there is normally 

an additional Room Hire charge of £150.

Table Decorations (Flowers etc) are normally provided by yourselves – we do ask you not to use ‘metallic confetti’ as this causes problems with our glass wash machinery etc.

We normally ask to meet with you 3 months before the date to finalise the details, 

which we will then confirm in writing and give you an estimate of the total account.

Final numbers of those attending are required three weeks before 

and a revised account is sent at that time,

Full payment of which is normally required 10 days before the reception.

Children attending: in high chair – free; up to 10 years old – children’s menu is available at 50% of the adult menu price, but of course if the children wish to eat the chosen menu then they are charged at the full menu price.

We advise that you consider taking out Wedding Cancellation Insurance 

This will provide cover in the event of any unforeseen developments.

Banqueting at Lochardil House Hotel is in our function suite designed to provide

 reception and dining facilities for between 75 – 200 guests

 it’s main uses are for Wedding Receptions, Dinners and Dinner Dances.

The suite comprises two connecting spacious rooms – the Victoria and the MacDonald.  

These form a totally self contained facility with it’s own fully equipped bar,

 toilets, disabled toilet, cloakrooms, Dance floor and adjoining Car Park.

The Victoria Room is used primarily as a reception lounge with it’s own large bar for drinks service and comfortable seating for use by guests prior to their meal.

The MacDonald Room is the main dining area where the meal is served in spacious surroundings

 with comfortable seating.

At the conclusion of the meal, guests may remain at their seats, no movement of tables or furniture is required to allow a dance to be held in the Victoria Room where the dance floor is situated, of course the bar is open for drinks service and seating around the dance area is also provided for those who wish to sit there.

On certain days or times of year we would consider use of the Victoria Room only for functions which do not achieve the minimum of 75 dining guests required for use of the complete suite

A selection of priced suggested menus are shown on the following pages

based on a minimum of 75 adults attending the meal.

The menus can be mixed and matched to suit and a revised cost given.

Our recommended Drinks Package comprises,

A glass of sparkling wine for your guests on arrival,

 a half bottle of house wine per person (equivalent to 3 glasses each) for during the course of the meal and also for use for toasts.

This costs £11.00 per person, if a top up of sparkling wine is required an additional £3.00 will be charged.

We would be pleased to discuss the drinks you wish to offer if the above is not suitable.

If you are having an evening buffet we require you to cater for a minimum of 80% of the total number of day and evening guests to ensure that all who wish to make use of the evening buffet are catered for.

PLEASE NOTE – WE MUST SUPPLY ALL FOOD AND DRINK

CONSUMED ON THE PREMISES.

Menu 1/08 - £23.00
Italian Potato Dumplings
 served in a Fresh Tomato and Basil Sauce
 topped with Melted Cheese

And/Or

A  Soup of your choice

~ooOoo~

Roast Tenderloin of Pork 
with Apple Sauce and Sage and Sultana Stuffing

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement

~ooOoo~

Vanilla Cheesecake with raspberry sauce
Or

Orange Sorbet
~ooOoo~
Coffee

Menu 2/08- £24.50
Fanned Galia Melon with Seasonal and Exotic Fruits
 and Lemon Sorbet

And/Or

A  Soup of your choice

~ooOoo~

Roast Breast of Chicken  with Bacon

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

  A further choice of main course can be arranged at a supplement

~ooOoo~

Sticky Toffee Apple Meringue with Toffee Sauce
Or 

Dairy Ice Cream

~ooOoo~

Coffee
Menu 3/08 - £26.50
Spicy Avocado and Cherry Tomato Mousse 
served on dressed Salad Leaves with Tortilla Chips

And/Or

A  Soup of your choice

~ooOoo~

Roast Breast of Fresh Turkey 
with Oatmeal Stuffing and Cranberry Sauce 

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Tiramisu
Or

Caramel Ice Cream with Hot Butterscotch Sauce

~ooOoo~
Coffee
Menu 4/08 - £ 28.00
Arbroath Smokie Mousse

 served with Horseradish Cream and Highland Oatcakes

And/Or

A  Soup of your choice

~ooOoo~
Roast Topside of Aberdeen Angus Beef 

with Yorkshire Pudding 

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Chocolate Flake Pie with dairy cream
Or 

Passion Fruit & Mango Sorbet
~ooOoo~
Coffee
Menu 5/08 - £28.50
Fillet of Kiln Smoked Trout served on Sesame dressed 
Salad Leaves with Grain Mustard Mayonnaise

And/Or

A  Soup of your choice
~ooOoo~
Breast of Chicken presented with a Cream White Wine 
and Fresh Tarragon Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Raspberry & White Chocolate Cheesecake
Or

Dairy Ice Cream
~ooOoo~
Coffee
Menu 6/08 - £29.00
Duck Liver Pâté served on an Orange Salad
 dressed with Balsamic Vinegar Syrup

And/Or

A  Soup of your choice
~ooOoo~
Slow Cooked Aberdeen Angus Beefsteak

 served with a Cream, Cognac and Green Peppercorn Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
A Light and Tangy Lemon and Lime Mousse

Or 

Warm Pear with Toffee Sauce and Dairy Cream
~ooOoo~
Coffee
Menu 7/08- £30.00
A Terrine of Hebridean Crab with Spicy Radish Salad

 Dressed with Milled Black Pepper and Vinaigrette

And/Or

A  Soup of your choice
~ooOoo~
Roast Loin of West Highland Lamb 

served on a Potato Rosti with Skirlie

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
A Rich Lemon Tart with Double Cream

Or

Strawberry Ice Cream
~ooOoo~
Coffee
Menu 8/08 - £32.00
Fanned Galia Melon with Succulent Prawns
 served on a Crisp Salad with Marié Rose Sauce 
flavoured with a hint of Cognac

And/Or

A  Soup of your choice
~ooOoo~
Roast Sirloin of Aberdeen Angus Beef 

with a Rich Chopped Shallot and Mushroom Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Maltesers Ice Cream
served with Hot Chocolate Sauce

Or

Fresh Fruit Salad
~ooOoo~
Coffee

Menu 9/08- £32.50
A Mousse of Oak Smoked Salmon with Scallops
 served on Salad Leaves with Dill Dressing

And/Or

A  Soup of your choice

~ooOoo~
Roast Breast of Lochaber Duck

 with a Tangy Chinese Plum Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement

~ooOoo~
Profiteroles with Hot Chocolate Sauce

Or

Lemon Sorbet

~ooOoo~
Coffee
Menu 10/08 - £36.00
Oak Smoked Salmon served on a Crisp Salad with Strawberries 

and Milled Black Pepper with a Brandy and Tomato Mayonnaise

And/Or

A  Soup of your choice
~ooOoo~
Prime Aberdeen Angus Sirloin Steak
 with a Shitake Mushroom, Cream and Cognac Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~

A Rich Chocolate and Orange Mousse 
with an Orange Liqueur Coulis 

Or

Fresh Fruit Salad
~ooOoo~
Coffee
Menu 11/08 - £38.00
Half a ripe Avocado Pear filled with Prawns and 
Queen Scallops topped with a Sweet Capsicum Marié Rose

And/Or

A  Soup of your choice
~ooOoo~
Pan Fried Medallions of Aberdeen Angus Fillet of Beef

 with a Rich Béarnaise Sauce

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Brandy Snap Basket Filled with Pistachio Ice Cream 

with a Green Ginger Syrup

Or

Scottish Blue Cheese with Oatcakes
~ooOoo~
Coffee
Menu 12/08 - £39.00

Cornets of Smoked Salmon filled with Prawns
 bound in a Brandy and Tomato Mayonnaise

And/Or

A  Soup of your choice

~ooOoo~
Prime Aberdeen Angus Beef Fillet ‘Wellington’

Or

A Cold Meat Salad of your choice

Or

Your Vegetarian Option

Or

A further choice of main course can be arranged at a supplement
~ooOoo~
Fresh Strawberries and Cream

Or

Gruth Dhu with Savoury Biscuits
~ooOoo~
Coffee

All menu prices are current for 2008 

– provided no major increase in VAT rate occurs.

Buffet Menus
Buffet 1 - £7.00
A selection of fresh cut Brown & White Sandwiches

Freshly baked Cocktail Sausage Rolls
Served with Scottish Blended Tea and Freshly Brewed Coffee

Buffet 1a - £7.50
Stovies served with Oatcakes

Buffet 2 - £10.50

Cheese & Tomato Pizza

Cocktail Sausage Rolls

Freshly Baked Vol-au-Vents with various fillings

Natural Roast Chicken Drumsticks

Freshly cut Brown & White Sandwiches

Served with Scottish Blended Tea and Freshly Brewed Coffee

Buffet 3 - £13.00
Cheese & Onion Quiche

Petits Crolines

Vegetable Satay

Natural Roast Chicken Drumsticks

Cocktail Bouchees

Cocktail Sausage Rolls

Freshly cut Brown & White Sandwiches

Served with Scottish Blended Tea and Freshly Brewed Coffee

The above are suggested menus – The buffet can be tailored to suit your price range between £7.00 and £13.00
All Prices are Current for 2008 – Provided no major increase in the VAT rate occurs
Vegetarian Options

Vegetable Lasagne

Baked Spiced Stuffed Peppers

Mediterranean Vegetables baked in a puff pastry case

Vegetable Curry with Basmati Rice and Naan Bread

Baby Corn and Cashew Nut Casserole

Three Bean Chilli

Savoury Hazelnut Roast with a Tomato and Basil Sauce 

Red Onion and Goat’s Cheese Tart

Herbed Nut Cutlets

Roast Vegetable Quiche

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

Soup Options

Scotch Broth

Cream of Tomato with Pernod and Toasted Coconut

Lentil and Smoked Bacon

Chicken and Rice Broth

Cream of Broccoli and Stilton

Carrot and Coriander

Cream of Carrot and Orange

Cream of Asparagus

Potato and Leek

Royal Game

French Onion

Cream of Mushroom

WEDDING RECEPTION BOOKING INFORMATION FORM

Full name and address of person responsible

For payment (“the Organiser”)

	Telephone Number 


Date of Wedding

Place and time of Ceremony

	 


Bride's Name
Groom’s Name

	
	


Number of Guests attending Meal                                     Number of Additional Evening Guests

Minimum 75 adults charged

	
	


At present our minimum menu price is £23.00 per person based on our minimum number of 75 adults attending the meal.  

The minimum cost for an Evening Buffet is £7.00 per person and we require you to cater for at least 80% of the total number attending both the Wedding Meal and the Evening Reception.  Our recommended drinks package is £11.00 per person as detailed in our Wedding Information Pack .

I,                                                            enclose the deposit of £750.00 required to confirm this booking which I understand is on your normal terms and conditions as detailed overleaf.

……………………………….(signed)                             ……………………..(date)

We confirm the above booking and receipt of the deposit of £750.00 which is accepted under our normal terms and conditions as detailed overleaf.

……..………………………………….. (Lochardil House Hotel)          ………………..(date)

LOCHARDIL HOUSE HOTEL

Terms and Conditions applicable to Wedding Reception Bookings

By his signature hereto the Organiser accepts liability for payment of all sums due and for all obligations incumbent upon him under these terms and conditions.  These terms and conditions together with the particulars overleaf constitute the entire agreement between the parties and supersede any previous correspondence or discussions with Lochardil House Hotel and can only be varied by written agreement signed by both parties.

1. A Wedding Reception reservation will only be made by a payment of a deposit of £750.00 which deposit is non-refundable in the event of cancellation.  On payment of the deposit and on submission of provisional details of all information required on the Hotel’s Reception Booking Form the Hotel will provide written confirmation of the booking.

2. No later than 3 weeks prior to the date of the Reception the Organiser must supply the Hotel with final details of all information required on the Hotel’s Wedding Reception Booking Form.

3. Following receipt of the final details the Hotel will submit a final accounting which must be paid in full not later than 10 days prior to the date of the Reception.

4. Should the Organiser fail to make payment of any sums due hereunder or should the Organiser fail to implement any of his obligations and undertakings hereunder or should the Organiser become insolvent, sequestrated or enter into any voluntary arrangement with or sign a Trust Deed for Creditors the Hotel will be entitled to terminate this contract and cancel the Reception.

5. In the event of cancellation by the Organiser for any reason whatsoever or in the event of cancellation by the Hotel in terms of condition 4 hereof the Organiser will be responsible for payment in accordance with the following provisions which are agreed to represent a reasonable estimate of the loss and damage which the Hotel is likely to suffer in the event of such cancellation.

(1) In the event of cancellation up to 9 months prior to the date of the Reception will entitle the Hotel to retain the said deposit only.

(2) In the event of cancellation less than 9 months but more than 6 months prior to the date of the Reception payment of a further sum of £1000 is due in addition to the loss of the said deposit.

(3) In the event of cancellation less than 6 months prior to the date of the Reception payment of a further sum of £2000 is due in addition to the loss of the said deposit.

(4) In the event of cancellation after the issue of the account based on the final information required as detailed above  and which is normally within 3 weeks of the Reception then the account issued is due to be settled in full.

6. 
The wedding information pack, which you will have received, gives current examples of menu costs.  As stated thereon our costs are reviewed normally once a year and from time to time, new examples of menu costs are produced which are normally current for the calendar year they are issued.  


Function / Wedding Accommodation Rates
Single Room 



£40.00 Bed & Breakfast

with Bath and Shower 


Per room per night

Standard Double/Twin Room

£80.00 Bed & Breakfast

with Bath and Shower


Per room per night

Executive Queen Room


£100.00 Bed & Breakfast

with Bath and Shower


Per room per night

Deluxe Queen Room


£120.00 Bed & Breakfast

with Executive walk in Shower

Per room per night

Deluxe Twin Queen Room 

£140.00 Bed & Breakfast

with Executive walk in Shower

Per room per night

 and Separate Bath

Deluxe Junior Suite 


£140.00 Bed & Breakfast

with Executive walk in Shower

Per room per night

 and Separate Bath

At the time of making your reservation we will require a deposit of 50% of the total accommodation cost
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From the A9 take the Turnoff sign posted *Kingsmills*.  Go straight through 7 roundabouts following the signs for HOLM.  Turn right at the 8th roundabout, ‘ESSICH’, on to Stratherrick Road for approximately ¾ of a mile go straight through the traffic lights and we are on your right hand side.

