Master of Ceremonies to ensure your day runs smoothly
Crisp white table linen and napkins on all tables
Cream carpet Aisle runner
Overnight stay for the Newlyweds & Full Scottish breakfast
Preferential Accommodation Rates for Wedding guests

Private Dinning Room for Breakfast the Morning After for up to 26 guests

Wedding Ceremony |
Private Dining Room |

Exclusive use of Hotel |



Cream of Leek & Potato Soup
Served with Herb Croutons

Chicken Liver Parfait Wrapped in Cured Bacon
Served with Red Onion Chutney & Arran Oatcakes

Duet of Chilled Melon Served
with Raspberry Sorbet & Passionfruit Syrup

Traditional Steak Pie, Prime Beef Cooked in Own
Juices Topped with Flaky Pastry

Breast of Chicken Wrapped in Bacon
Enhanced with a Mixed Peppercorn Sauce

Steamed Fillet of Salmon
Finished with a Mustard & Leek Cream

Strawberry Pavlova Topped with
Sweetened Cream, Fresh Strawberries,

Fruit Coulis & Vanilla Ice Cream

D.A Sticky Toffee Pudding
with Butterscotch Sauce

Lemon Posset with Buttered Shortbread, Chantilly
Cream & Honeycomb Ice Cream

Tea & Coffee

Ham Hough & Lentil Soup
Served with Crispy Croutons

Oak Smoked Salmon, Horseradish Potato Salad &
Lemon Vinaigrette

Timbale of Haggis, Neeps & Tatties Served with
Whiskey & Chive Cream

Roulade of Chicken Stuffed with Black
Pudding Wrapped in Parma Ham

Complimented with Peppercorn Jus
Paupiettes of Sole & Salmon Mousse

Finished with White Wine, Grapes & Cream
Braised Daube of Beef Enhanced with Rich
Red Wine & Thyme Sauce

Lemon Tart Served with Fresh Raspberries
& Vanilla Ice Cream

Hot Apple Crumble with Cinnamon Custard

Baileys Chocolate Cheesecake with Tablet Ice
Cream

Tea, Coffee & Tablet

Cream of Cauliflower Soup
with Thyme, Lemon & Nutmeg

Hot Cajun Smoked Salmon, Duet of Red Pesto &
Salsa Verdi Served with Fresh Lime

Confit Duck & Chicken Terrine Served with Pear
Chutney, Herb Salad & Arran Oaties

Roast Lion of Pork with Baked Apples
Enhanced with Mustard & Redcurrant Jus

Fillet of Salmon Topped with Cream Leeks

Enhanced in a Lattice of Puff Pastry Finished with
Vermouth & Dill Cream

Breaded Escalope of Chicken with Grilled Tomato,
Asparagus with Tarragon &

Mushroom Sauce
Trio of Filled Profiteroles Smothered in
Chocolate Sauce Served with Candied

Strawberries

Fresh Fruit Meringue with Sweetened Cream,
Raspberry Coulis & Vanilla Ice Cream

Pear Tart Tatin with Liqueur Flavoured

Cream & Cinnamon Ice Cream

Tea, Coffee & Tablet



Atlantic Prawn & Crayfish Served with Marie Rose,
Potato Salad, Crisp Endieve, Rustic Bread & Citrus
Dressing

Chicken Liver Parfait Served with
Cumberland Sauce, Herb Salad & Toasted Crostini

Platter of Seasonal Fruit with Coconut
Sorbet & Mango Syrup

Roast Sirloin of Beef Enriched with Red Wine Jus
or a Mixed Peppercorn

Breast of Chicken Filled with Mushroom & Cream
Cheese Complimented with Leek &

Mustard Sauce

Grilled Fillets of Seabass, Seared Scallops & Tiger
Prawn Served with Garlic Butter

Chocolate & Orange Torte Served with Chantilly
Cream & Ginger Ice Cream

Crushed Meringue Served with Sweetened Cream,
Raspberries & Vanilla Ice Cream

Steamed Apple Sponge Served with Sauce
Anglaise & Cinnamon Ice Cream

Tea, Coffee & Petit Fours

Chicken, Pork Belly & Pistachio Terrine Served with
Baby Leaf Salad, Cranberry & Apple Compote

Trio of Prawns Served with Marie Rose, Crab Potato
Salad, Hot Smoked Salmon, Piave Bread, Lemon &
Chive Vinaigrette

Tower of Haggis, Neeps & Tatties Served with
Peppered Rocket Leaves & Peppercorn Cream

Roasted Butternut Squash Soup, Parsnip Crisps &
Truffle Oil

Or -
Chilled Citrus Sorbet Served with Passion Fruit
Syrup

Best End of lamb Topped with Herb Crust
Enhanced with Port Wine & Rosemary Jus

Breast of Chicken Filled with Suirlie Wrapped in
Streaky Bacon Complimented with a

Whiskey & Chive Cream

Pan Seared Fillet of Halibut with Mussels, Scallops
& Samphire Fricassee

Apple & Cinnamon Crumble Served with Sauce
Anglaise & Vanilla Ice Cream

Homemade Raspberry Cheesecake Served with
Whipped Cream & Chocolate Curls

Tea or Coffee & Petit Fours

Chicken Liver & Foie Gras Parfait with Leaf & Herb
Salad, Spiced Pear Chutney & Arran Oaties

Three Types of Melon Served with Coconut Sorbet,
Mint Syrup & Strawberries

Salad of Lobster Mayonnaise, Avocado &
Seared Scallops Served with Lemon
Dressing & Green Leaf Salad

Tomato & Roasted Pepper Soup
Or -
Vichyssoise- Cold Leek & Potato Cream
Soup

Prime Roast Rib of Beef in a Red Wine
Gravy Served with Glazed Shallots &

Tarragon

Breast of Chicken Filled with Haggis
Mousse Wrapped in Pancetta

Complimented with Pink Peppercorn
Cream

Poached Fillet of Salmon with a Crayfish &
Citrus Butter Sauce

Trio of Dessert
Tiramisu, Profiteroles & Chocolate Mousse

Tea, Coffee & Petit Fours

Children under 12 years old are charged at 50% and children under 2 are free of charge



Glass of Sparkling Wine Signature Cocktail or Bottle of Beer Signature Cocktail or Bottle of Beer

after Ceremony after Ceremony after Ceremony
Half Bottle of White, Red or Rose Half Bottle of White, Red or Rose Half Bottle of White, Red or Rose
Wine with Meal Wine with Meal Wine with Meal
Glass of Sparkling for Speeches Glass of Sparkling for Speeches Drink of Choice for Speeches

Tailored drinks packages can be created to suit your day

Children’s soft drink packages available from £6pp



Treat your guests to delicious Pre-Dinner Canapés

Choice of 3 Canapés Choice of 6 Canapés

Smoked Salmon & Chive Mousse
Haggis or Black Pudding Bon Bons
Goats Cheese & Red Onion Chutney
King Prawn Skewer
Chicken Liver Crostini
Cream Cheese, Basil & Sun Blush Tomato
Haggis Mousse Filled Mushrooms
Dark Chocolate Dipped Strawberries
Mini Fruit Tartlets



Chair Covers and Sashes |
Silver Candelabras |
Use of Grand Piano |
Charger Plates |
Pre-wedding Brunch with Sparkling Wine |

The ‘Night Before’ Dinner |

NS )
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weddingsatda.co.uk




Bridge rolls with a variety of fillings Bacon & Square Sausage Rolls
Add T item from selector Add T item from selector

Homemade Sausage Rolls
Mini Pies (Variety of Fillings)
Chicken Satay
Mixed Mini Quiche
Haggis Pakora
Vegetable Samosas
Crispy Chicken Tempura
Chocolate Dipped Strawberries
Tea & Coffee

Mini Gourmet Burgers

Fish & Chips



Choose a midweek wedding Monday to Thursday and receive
30% off your wedding meal and evening buffet.

Prices

Choose a Winter Wedding November to March and receive
25% off your wedding meal and evening buffet.

Prices

Midweek Package available Monday to Thursday
Winter Package available November to February
Available to new bookings only

Minimum numbers of 50 Day Guests & 50 Evening Guests



Our 26 en-suite bedrooms have been individually designed
with comfort and elegance in mind.

All our rooms can be allocated for your guests to reserve
at a10% discounted rate.

The bride & groom can enjoy a complementary stay in one of our deluxe
rooms on the evening of their wedding.

An upgrade to the Lennox suite is available for £150.

R

»al the Dumifries Arms

weddingsatda.co.uk




We can hold a date for up to 14 days without
obligation. Should your booking not be confirmed
within 14 days the hotel reserves the right to release
the booking with no advance notification.

A non-refundable deposit of £500 is required

to secure your date, £1,000 deposit is required 1
year prior, £1,000 deposit 6 months prior and the
final balance 14 days prior to your Wedding Date.
Deposits are non-refundable and non-transferrable.

Estimated numbers of day guests must be provided
at time of booking. Final numbers to be confirmed
no later thanl4 days prior to your wedding date.

Final numbers may increase but not decrease below
10% of that originally estimated. A final account will
be issued on final numbers provided 14 days prior to
your wedding.

During the peak season (April to Sept) minimum
numbers of 70 guests apply to all weekend dates.
During the months of (Oct - Mar) minimum numbers
of 60 guests apply to all weekend dates.

Accommodation of up to 20 bedrooms can be
provisionally secured by the Bride and Groom. A
room allocation list should be provided to the hotel
12 weeks prior to the wedding date and your guests
instructed to contact the hotel to secure rooms.
The booking shall only be confirmed once your
guest has contacted the hotel and paid £20 non-
refundable deposit. All bedrooms not secured by
your guests 10 weeks prior to your wedding will be
released for general sale.

Any damage to the hotel grounds or property
because of negligence or vandalism will be the
responsibility of the wedding party or the guests
involved. No food or alcohol may be brought into
the hotel for consumption on the premises. Any
food or alcohol found in the allocated event areas
that have not been purchased from the hotel will be
charged to the wedding account at the published
rate.

The hotel does not offer corkage.

The hotel may cancel the reservation if:

- The hotel or any part of it is closed due to
circumstances out with its control;

- If the booking may prejudice the reputation or
cause any damage to the hotel.



