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Celebrate Your Wedding Day With Us

The Kaim Park Hotel is set in secluded private gardens offering the perfect setting for your wedding photography
and reception drinks on our terraces and lawn. This historic 18th century house with its elegant interior offers an
ideal blend of classic and contemporary style, setting the scene for a truly memorable day.

Every couple expects something special. Whether you prefer a religious or secular ceremony for your wedding or
civil partnership, our skilled co-ordinators will work with you to ensure that you and your guests enjoy a perfect day.

Our skilled chefs will ensure that your chosen menu is prepared with care and flair. We offer a wide range of menu
options to suit every taste, or alternatively we will be delighted to design a unique menu and drinks package just
for you.

If you would prefer something less formal, we can offer a cold carved buffet, or for sixty guests or more, a fully
dressed buffet with impressive table showpieces. We are able to cater for special dietary requirements and
children’s menus are available.

Our spacious honeymoon suite with its spa bath offers a luxurious and romantic setting for that special night.
The hotel has a range of standard, superior and family bedrooms available for your wedding guests, furnished
and decorated to a high standard in a variety of styles. They offer en suite facilities, television, hairdryer and
hospitality tray and are ideal for guests to relax and unwind at the end of a wonderful day.

Whether it's an intimate wedding in the elegant and stylish Glenavon Suite or a larger celebration in the newly
refurbished Torchfire Suite, we guarantee a day to remember.

The self-contained Torchfire Suite has a private bar and can accommodate up to 100 guests for a religious or civil
ceremony and wedding breakfast and up to 150 for a reception. Located on the ground floor, it has direct access
to the outside seating area and our extensive secluded gardens.

The Glenavon Suite is located beside the main hotel reception area and has access to the private gardens. Its
traditional ambience with Adam-style fireplace and attractive cornicing makes it ideal for ceremonies and
wedding breakfasts for up to 60 guests.

Bentley Continental Silver Spur wedding car hire at a discounted price of £375.00 or free for weddings with a
minimum of 80 day guests (offer valid until the end of 2010 and subject to conditions)

Spectacular flower arrangements
Complete room styling with chair covers and bows to match your colour scheme, bespoke table linen and table
designs

Assistance with entertainment — Highland pipers, string quartets, harpist, wedding and traditional Scottish bands,
quality discos

Assistance with religious ceremonies, civil weddings and partnerships
Marquee hire for receptions or ceremonies in our secluded gardens

Car or coach hire and airport pickup service



Many years of experience and a great reputation for hosting exceptional wedding receptions
Your personal wedding coordinator during the planning stages of your wedding
A professional toastmaster on the day of your wedding

The perfect backdrop for wedding photographs and arrival drinks in the stylish interior or private gardens of this
18th century house

A spacious bridal suite with luxury spa bath and optional champagne breakfast — complimentary for weddings
with over 60 day guests

Flexible bespoke menus, buffets and drinks packages to suit all requirements

Quality table linen and napkins, printed menus and seating plan

The Menus

£23.20
Traditional Scotch broth finished with garden herbs

Tender beefsteak pie topped with butter puff pastry served with vegetables and mashed potatoes
Apple and cinnamon crumble served with sauce Anglaise

Coffee and mints

£23.20

Cream of sun blushed tomato and roast pepper soup drizzled with basil pesto

Breast of chicken wrapped with bacon on a tomato and onion gravy
Or Tender beefsteak pie topped with butter puff pastry with spring greens and steamed potatoes

Cranachan, whisky soaked raspberries layered with toasted oatmeal and whipping cream

Coffee and mints

£26.30

Rosette of galia melon and exotic fruit with a passion fruit coulis
Or Cream of field and forrest mushroom soup

Pan fried fillet of salmon with a pink peppercorn and herb butter
Or Breast of chicken with smoked Tombuie cheddar stuffing on a chervil cream sauce with vegetables and

potatoes

Belgian chocolate profiteroles with a butterscotch sauce
Or Summer berry and creme patisserie tartlet with a berry compote

Coffee and mints



£28.85

Homemade country pate with a spiced plum chutney
Or Cream of chicken and sweetcorn and spring onion soup

Prime roasted rib eye of beef with a glazed shallot and red wine gravy
Or Chicken stuffed with haggis and a Drambuie sauce served with fresh vegetables and mashed potatoes

Belgian chocolate gateau with a cinnamon and vanilla cream
Or Tangy lemon flan with a citrus and passion fruit compote

Coffee and mints

£28.85

Crispy haggis filo parcel with an Arran mustard cream sauce
Or Home cured Scottish salmon with a lemon creme fraiche

Prime sirloin of beef with red onion and rosemary stovies
Or Roast leg of Border lamb carved onto ratatouill served with selection of vegetables and potatoes

Steamed chocolate and toffee pudding with a butterscotch sauce
Or Raspberry pavlova with fresh dairy cream

Coffee and mints

£28.85

Hot smoked Shetland salmon served with a saffron beurre blanc
Or Cream of leek and potato soup flavoured with ginger

Breast of chicken filled with a haggis mousseline on a Drambuie cream sauce
Or Tender braised beef flavoured with ale with roasted onion and root vegetables with vegetables and potatoes

Apple and pear crumble with sauce Anglaise
Or Cheese cake with berries and a berry coulis

Coffee and mints

Buffets

£33.95

Hot smoked venison sliced thinly with a redcurrant and port sauce
Cullen skink

Fillet of salmon with king prawns in a watercress and white wine sauce
Or Fillet of beef medallions on a caramelised shallot and burgundy demi glaze

Traditional cloutie dumpling with a Caledonian cream
Or French lemon tart with citrus syrup

Coffee and mints



£26.80

Cock a leekie soup

Home cooked cold cuts to include; Ayrshire ham
Prime roasted herb crusted beef

Poached Shetland salmon

Mediterranean vegetable flan

Spicy pasta salad

Coleslaw

Oriental rice salad

Mushrooms in a French dressing

Tomato and mozzarella

Cucumber in dill dressing

Potatoes in chive and garlic mayonnaise
Mixed Leaves

Dressings, sauces and dips

Hot buttered new boiled potatoes

Buffet sweet selection with fruit and sauces
Coffee and mints

Evening Buffets

£5.95

Selection of cocktail sandwiches
Warm Sausage rolls
Tea and coffee

£6.70
Selection of cocktail sandwiches
BBQ chicken drumsticks
Quiche
Warm sausage rolls
Tea and coffee

£9.00

Selection of cocktail sandwiches
Vegetable samosas with raita
Cocktail sausages

Vol au vents selection

Warm sausage rolls

Garlic bread

Tea and coffee

£10.00

Selection of open sandwiches on continental bread
Haggis filo parcels

Seafood goujons with a dill mayonnaise

Warm vegetable quiche

Vegetable pakoras

Cocktail sausages

Tea and coffee

£7.20

Beef stovies with crusty bread
Or wide sandwich selection
Tea and Coffee

We ask you to cater for the total number of day and evening guests attending.



Canapés for your drinks reception
£4.10 £5.65

Chicken liver tartlet

Salmon and sour cream

Chicken mini skewer

Haggis mini parcels

Brie and red onion tart

Chicken marinated in lime

Beef and chilly skewer

Melon and parma ham

Avocado and prawn

Vegetable and goats cheese parcel

Melon and fruit cocktail

Creamy tomato soup

Deep fried cheddar with a tomato dip

Chicken Caesar salad

Penne pasta with bolognaise sauce

Cheese Burger with salad and chips

Roasted chicken, gravy and mash

Macaroni and cheese with salad

Small pizza and salad garnish

Fish and Chips

Ice cream Sunday

Banana split

Chocolate cake

Meals for children under 3 are free

Children under 12 eating from the above menu (£9.00)
Children under 12 eating from adult menu (50% discount)

Wild mushroom ravioli in chervil and white wine cream sauce

Potato Gnocchi with sun blushed tomato and Parmesan shavings

Goats cheese and ratatouille filo parcel drizzled with a balsamic dressing
Grilled Mediterranean vegetables glazed with mozzarella

Leek and mushroom puff pastry strudel with a Drambuie sauce

Grilled vegetable flan with a Caesar salad

Potato and vegetable galette with a tomato salsa

Wedding Drinks Packages
£8.75

One glass of red or white table house wine with your meal
And one glass of sparkling wine or orange juice for the toast

£10.80

One glass of sparkling wine or orange juice for arrival drink
One glass and one top up of red or white table house table wine with your meal
One glass of sparkling wine or orange juice for your toast drink

£12.15

One glass of well chilled rose wine

Orange juice or a nip of whisky on arrival drinks

One glass and two top ups of quality wine from our select list with your meal.
One glass sparkling wine for your toast drinks

£20.55

One glass of house champagne or freshly squeezed orange juice on arrival
One glass and two top ups of quality wine from our select list with your meal
One glass of champagne ,freshly squeezed orange juice or a nip of malt whisky for your toast drinks



The prices in this brochure are valid till December 2010 and inclusive of VAT at 17.5% and will normally not increase
unless there are exceptional circumstances.

Weddings are often booked several years in advance and you should expect increases on quoted costs. A
provisional booking can be placed for 14 days, after this period a non-refundable deposit of £300 is required to
secure the booking.

Eight months prior to your event an additional non-refundable deposit of £700 is required. The balance of the
final account based on the confirmed number is required 14 days prior to your wedding. This will be the minimum
number charged.

If you and your guests require accommodation we advise that you should place a block booking when confirming
your booking.

We request minimum spend of £2200.00 for the Torchfire suite on Saturdays, this is equivalent to 60 adults on
the entry level menu, drinks package and evening buffet. This excludes any casual bar spend.

Ceremony hire Glenavon suite £150

Ceremony hire Torchfire suite £200

Room hire Glenavon suite £150

Room hire Torchfire suite £200. 12.00am last orders
Room hire Torchfire suite £300. 1.00am last orders
Bridal suite. Free or £80.00

Changing room for wedding day £40.00

Twin or double room £65.00

Single room £55.00

Family or superior rooms £80.00

Please place a block room reservation, when confirming your booking to guarantee availability of rooms for you
and your guests.

It is unlikely that we will be able to resell an event if you cancel at short notice. In such circumstances the
following minimum charges will apply.

Within 32 weeks 50% of estimated account
Within 12 weeks 75% of estimated account
Within 8 weeks 85% of estimated account
Within 4weeks 95% of estimated account

Kaim Park Hotel is not responsible for any loss or damage or storing of wedding gifts. The client is responsible for
any loss or damage of the hotel which is caused by the clients or their guests or agent.

No wine, spirits or food products my be brought into the premises by the client without prior agreement with the
hotel.

We cannot guarantee that foods produced and served do not contain traces of other food products.

All accommodation bookings or extra to the accounts must be guaranteed with a credit or charge card.
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Booking Form

Name

Address

Telephone
E-mail
Wedding date

Bedroom requirement

| agree and understand all the terms and conditions of my wedding booking at the Kaim Park Hotel

Signature
Print name

Date
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