
 
Terms & Conditions 

 

We can hold a provisional booking for 2 weeks, after which time a £600 
non-refundable deposit is required to confirm the booking. The deposit 
consists of £400.00 room hire fee and £200.00 towards your wedding 
account. A further 50% of the outstanding balance is to be paid 6 months 
prior to the event. The final payment is to be made in full at least 2 weeks 
prior to your wedding. Any further balances outstanding on the day will be 
payable in full upon departure.  **All costs and discounts are based on 
bookings of 50 persons or more attending the wedding. 
The prices quoted are inclusive of VAT at the current rate and are subject 
to alterations should the rate of VAT change. The Birnam Hotel will be 
under no liability for any loss, damage or injury to the client’s property or 
the property of the client’s guests. You will be liable for the cost of repairs 
carried out as a result of any damage caused to any part of the hotel 
premises by negligence, wilful act or default of any person invited by you 
or on your behalf to the hotel. 
Clients who wish to bring in hire linen, glasses etc from an outside source 
will have an additional handling charge applied to their account. The 
amount charged will be dependant on the items in question. 
Alcoholic beverages of any kind are not permitted to be brought into the 
hotel by guests or clients unless this has been previously agreed in 
writing.  In all cases a corkage charge will be made. Final numbers are 
required 14 days prior to the wedding day. Final pre-order numbers for 
any chosen menu will be due 14 days prior to the wedding day. A service 
charge of 5% will be added to the final account 
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Dear  
 
Firstly may I congratulate you on your forthcoming wedding and thank you 
for considering the Birnam Hotel as a suitable venue for this celebration. 
 
As requested I have enclosed a copy of our wedding package brochure, 
our hotel brochure and currant tariff for your information. 
 
We at the Birnam Hotel treat every wedding individually, and as such 
tailor make your special day to your specific requirements, therefore we 
have no set arrangements to which you must abide to. 
 
The Birnam has at present 27 bedrooms located on either the ground, first 
or second floor, both the first and second floors are accessible via lift. 
 
It would be of great advantage to you and to us if you were able to visit 
the hotel to discuss your requirements and to see for your self the facilities 
that the hotel has to offer, none of which can be really appreciated from a 
brochure. 
 
I hope that the enclosed information meets with your approval and that we 
are able to welcome you to the Birnam Hotel in the near future 
 
Yours Sincerely, 
 
James Rae 
General Manager 
for Birnam Hotel 

 
 

Welcome to the Birnam Hotel 
Style, elegance and good old-fashioned Scottish hospitality is what the Birnam 

Hotel is all about. Located in the stunning Perthshire countryside in the heart of 
Scotland, the Birnam Hotel is the ideal location. It is well renowned for hosting 

weddings and large functions in the magnificent Baronial Hall and smaller 
functions in its many other suites - the Birnam Hotel has it all. 

 

 
 
 
 
 
 
 

Alternative suggestions 
 
 

Home Made Stovies 
£6.50 per person 

 
Home Made Soup & Sandwiches 

£7.75 
 

Home Made Macaroni & Cheese 
£7.95 

 
Haggis Neeps & Tatties 

£8.25 per person 
 

Home Made Lasagne & Garlic bread 
£8.75 per person 

 
 
 
 
 

Your own buffet suggestions are welcome, these will be priced 
accordingly 

 
 
 



All menus are suggestions only and are priced at today’s value 
Menus and prices are subject to change 

 
please read booking conditions 

 
 

 

 

Useful information and notes 
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__________________________________________________________________________ 

 

The Birnam Hotel is located in Birnam, Dunkeld and is set in the heart of 
beautiful Perthshire.  It is surrounded by stunning countryside and many 
woodland walks.  
 
A wedding is a uniquely personal affair of the heart and therefore our 
wedding packages are flexible to accommodate your every wish. We 
would be delighted to put together a package tailored exactly to your own 
requirements and take the burden out of  organising such a memorable 
day, leaving you free to enjoy it. 
 
We recognise each couple has differing expectations, which is why 
meetings are held with our team where they will share their experience 
and offer advice in preparation for your big day. 
 
 
 
 
 
Baronial Hall 
 
Our magnificent Baronial Hall is a unique venue for all types and sizes of 
weddings, combining superb facilities, excellent service and outstanding 
value. The Baronial Hall has the capacity to accommodate a maximum of 
80 guests for a full sit down meal and cater for up to 110 guests for your 
evening reception.  
 
 
 
 



                                     
 
      Wedding Breakfast                Baronial Hall               Oak Restaurant 

 
__________________________________________________________________________ 

 

Our bedrooms consist of Twins or doubles, we also have one family room 
**We also have a 4-poster bed for the Bride and Groom. 
 
 

  
                                            Honeymoon Suite  
  

Also included in our wedding package: 
 

- Full use of the Baronial Hall for your meal and evening reception 
- Red carpet on welcome for the Bride & Groom 
- Named and dated personalised menus 
- Master of Ceremonies 
- Top Table Flower 
- Cake stand and knife 
- White linen napkins and tablecloth 

 
Menu Options based on your requirements 
Prices from £29.95 per person  
 

Evening Buffet Options based on your requirements 
Prices from £6.25 per person 

 

Drinks Packages 
We are happy to arrange individual tailor made drink packages to your 
own specific requirements. 
 

Corkage: 
If you prefer to bring your own wine in to the hotel for the hotel to serve 
during your wedding the will be corkage charge of £10.00 per bottle (70cl) 
 

Accommodation 
Guest attending wedding & wedding receptions within the Birnam Hotel 
will be given a 10% discount on the hotels advertised standard rack rate 
 

 

 
6-8 Weeks Before The Big Day 
Confirm any travel arrangements & hotel reservations 
Organise presents for Bridesmaids and Mothers of the Bride and 
Bridegroom 
Choose wedding favours for the reception 
Make hairdresser & beauty salon appointments – ask your wedding 
coordinator what we can organise 
Meet with your wedding coordinator to discuss seating plans, place 
cards.  
 
3 Weeks Before The Big Day 
Confirm final number of guests & seating plan with your wedding 
coordinator 
Arrange wedding rehearsal 
Give florist total number of button holes and delivery details 
Confirm timings with wedding cars & transport operators 
Discuss with your photographer the photos you would like 
Give the band/DJ a list of songs you would like played 
Final fittings for wedding dress 
Ensure Bridegroom, Best Man & Father of the Bride are writing speeches 
Bridegrooms to arrange a gift to be delivered to the Bride before the 
ceremony 



Collect wedding rings and ensure they fit 
 
1 Week Before the Big Day 
Have trial hair and make up session – ask your wedding coordinator what 
we can organise for you 
Meet with the Best Man, Bridesmaids and Ushers to finalise wedding day 
plans 
Wear in wedding day shoes at home! 
Collect wedding dress, veil & accessories 
Pack for honeymoon and ensure tickets have arrived 

 

Wedding Time-Line 
12-18 Months Before The Big Day 
Set the date for your wedding 
Set your budget and decide who is organising each aspect 
Identify the type of venue for the ceremony & reception and contact the 
wedding coordinator. 
Book wedding photographer 
Book wedding cars & other transport 
Book band or DJ for reception 
Order invitations & stationery 
Decide on Bridesmaids, Best Man & Ushers 
Order wedding cake 
Decide on the number of guests & start drawing up guest list 
Investigate wedding insurance 
Reserve a block of rooms at the hotel for out-of-town guests 
 

6 Months Before The Big Day 
Register for your wedding gift list 
Choose wedding dress & accessories 
Choose Bridesmaid dresses 
Book your honeymoon 
Decide on theme and select flowers 
Bridegroom to arrange suits for Best Man, Ushers & Fathers 

Organise the hen night and stag night 
Organise your personalised wedding website (see brochure for details) 
Draw up a final menu and cost 
 

4 Months Before The Big Day 
Post wedding invitations with details of timings, transport, directions & 
details of the hotel 
Select wedding rings 
Finalise order of service and select music/hymns 
Contact your wedding suppliers e.g. florist, entertainment etc to confirm 
details 
If you are changing your name, inform banks, passport office etc (ensure 
your honeymoon is booked under the name that will be on yo ur passport) 

 

Suggested Sample Wedding Menu 1 

 

*** 
Traditional French Onion Soup Topped with Toasted Parmesan Croutons 

*** 
Baked Noisette of Lamb Loin in a Minted Redcurrant Sauce 

*** 
Rich Chocolate Torte with Honey Cream and Strawberry 

*** 
Coffee and mints 

 
£29.95 per person 

 

 

Suggested Sample Wedding Menu 2 

 



 
 

*** 
Supreme of chicken Wrapped in Parma Ham with a Tomato and Sweet Pimento 

Sauce 
Seasonal Vegetables and Potatoes 

*** 
Warm Scottish Sticky Toffee Topped with Vanilla Ice Cream and Drambuie 

Sauce 
*** 

Coffee and Mints 

£30.95 per person 

 

 

Suggested Sample Wedding Menu 3 
 

Traditional Atlantic Prawn Cocktail with Marie Rose Sauce 
 

*** 
 

Roast Sirloin of Angus Beef in a Brandy and Peppercorn Sauce 
 

*** 
Traditional Lemon Meringue Pie served with a Citrus Cream 

 
*** 

Coffee and Mints 
 

£32.95 per person 
 
 
 

Suggested Sample Wedding Menu 4 

 
 
 
 

*** 
Traditional Scotch Lentil Broth 

 
*** 

Baked Loin of Pork Cutlet, Topped with Spinach, Mushrooms, Smoked 
Ham and Swiss Glaze 

 
*** 

Selection of Stilton, Cheddar and Brie with Bannocks and chilled grapes 
*** 

Coffee and Mints 
 

£33.95 per person 

 

Evening Finger Buffet 
(Wedding Reception) 

For your evening guests we are pleased to offer you 
the following suggestions: 

Fresh Homemade Sandwiches of Tuna and Sweet corn, Honey Roast 
Ham with Tomato and Chutney, Roast Beef with Horseradish, Egg 

Mayonnaise with Cress, Cheddar Cheese and Tomato. 

Warm Chicken Drumsticks 

Warm Haggis Croquettes 

Samosas, Pakora and Spring Rolls 



Sausage Rolls 

Chicken Satay Sticks 

Smoked Salmon and Cream Cheese Bannocks 

Assorted Traditional Vol Au Vents 

Homemade Pate and Chutney Croutons 

Lightly Curried Chicken Skewers with Yoghurt Dip 

Home made pizza slices 

£2.10 per item (minimum 4 items) 
 

Tea or Coffee £2.00 per person 

 

 

Wedding Menu Suggestion Selector  

The following are purely suggestions to enable to create your own menu. 
Once you have chosen your selection, we will obtain a price per head from 

our head chef 

 
 

Dessert 
 

Traditional Crème Brulè with Fresh Raspberries and Mint Cream 
 

Rich Chocolate Truffle Torte with Minted Cream 

 
Lemon Meringue Pie Served with honey Sauce 

 
Chilled Fresh Scottish Strawberries, Raspberries and Blueberries, 

 with Vanilla Ice Cream 
 
 

Warm Scottish Cloutie Dumpling with Vanilla Ice Cream and Glayva 
Sauce 

Poached Pear with Vanilla Ice Cream and Drambuie Cream Glaze 
 

Selection of Stilton, cheddar and Brie Cheese 
 with biscuits and Fresh Fruit 

*** 
 

Coffee and mints 
 
 

(vegetarians options on request) 
 

 

Wedding Menu Suggestion Selector  

The following are purely suggestions to enable to create your own menu. 
Once you have chosen your selection, we will obtain a price per head from 

our head chef 

 

Starters 
Cream of Chicken and Sweet corn Soup laced with chives 



 
Traditional Lentil Broth 

 
Traditional French Onion soup with Parmesan Croutons 

 
Cream of Cauliflower soup 

 
Roasted Red Pepper and Tomato Soup 

 
Green Pea and Ham Soup with Crisp Sippets 

 
Cream of Broccoli and Stilton Soup 

 
Mild Curried Cream of Vegetable Soup 

 

 
 
 
 
 

 

Wedding Menu Suggestion Selector  

The following are purely suggestions to enable to create your own menu. 
Once you have chosen your selection, we will obtain a price per head from 

our head chef 

 

 

Intermediate 

 

Traditional Chicken Liver Pate served with red currant jelly and Salad 
 

Smoked Salmon served with Lemon, Capers and Salad 
 

Warm Tower of Haggis, Neeps and Tatties with a Whisky and Grain 
Mustard Sauce 

 
Highland Game Terrine with Redcurrant and Tomato Dressing 

 
Warm Scottish Smoked Haddock and Salmon Cake, served with Tartar 

Dressing and Crisp Salad 
 
 

 

 

 

 

Wedding Menu Suggestion Selector  

The following are purely suggestions to enable to create your own menu. 
Once you have chosen your selection, we will obtain a price per head from 

our head chef 



 

 

Main Course 

Baked Supreme of Chicken filled with Mealie Pudding and a Grain  
Mustard Sauce. (Optional can be filled with haggis or black pudding) 

 
Poached Fillet of Salmon in a White Wine and Herb Cream Sauce 

 
Baked Loin of Pork Topped with a Spinach and Mushroom Compote 

 
Roast Sirloin of Scottish Beef with Yorkshire pudding 

 
Baked Loin of Lamb, served with a Minted Redcurrant Sauce (seasonal) 

 
Traditional Haggis, Neeps and Tatties with whisky Sauce 

 
Supreme of Chicken Slow Baked in a Red and Green Pepper Sauce 

 

 

 


