MARYCULTER*HOUSEHOTEL

The History of
Maryculter House
and the Preceptory of the Knights Templar (1225 AD)

Q the south bank of the River Dee, about eight miles from the City of Aberdeen, lies Maryculter House
Hotel. The hotel can trace its name directly back to the First Crusade and the Knights Templars.

The Knights Templar werefounded in 1119 to protect Pilgrims making their way to and fromthe Holy Land. The
popularity of the Templars spread rapidly throughout Christendom and by the 13th Century, under lavish patronage
by the Crown and the nohility, they had risen to aposition of wealth and power throughout Europe. Having been
introduced to Scotland by David | (1124-1153), they were granted lands in the parish of Culter by his grandson
William the Lion (1165-1214) in 1187. However they already had apresence in Aberdeen, achapel on the north
side of the Castlegate (roughly where St Peter’s Chapel is now).

Subsequently, through the generosity of Walter Bisset of Aboyne, a settlement was established on the landsin
Culter about 1225. The site selected by the Templars' was alevel terrace overlooking awide sweep of the Dee
about amile below the Roman ford at Tilbouries.

The establishment of the Templars chapel led to a dispute between them and the monks of Kelso (who held the
rightsto the landsin Culter) over the Templars' right to have their own chapel within the parish. The dispute went
al the way to the Pope and was eventually settled in favor of the Templars. Thisled to Culter becoming two
parishes. Thelands on the north bank of the river remained with the monks of kelso. Astheir patron saint was St
Peter, these |ands became known as Peterculter. Thelands on the south bank, belonging to the Templars, became
known as Maryculter asthe patron saint of the Templarswasthe Virgin Mary.

Asthe Templarsgrew in wealth and power, jealousy and rivalry were aroused against them and in 1312 the Order
was abolished by Papal Bull. Little documentary evidence of the Templars survives, but in one document of
November 1319 reference is made to William de Middleton, of the “tempill house of Culther”.

The Templars were succeeded by the Knights of St John of Jerusalem and on deeside reference is often made to
the “ Sanct Johnis landisin the barony of Marecultir”. With the coming of the Protestant Reformation, they too
were banned and the lands eventually came into the possession of the Menzies family of Pitfodelsin 1618. In
1745, al six sons of thelaird at that time fought for Bonnie Prince Charlie. In 1811 they were sold by John Menzies
of Blairsto William Gordon of Fyvie in whose family they remained until 1935 when the estate was broken up.
The last Gordon laird,Sir Cosmo Duff Gordon, was one of the few male passengers who survived the titanic
disaster. Maryculter House and policies were acquired by Commander JW Guy Inneswhile his Homepark, now
called Templars park, was acquired by the City of Aberdeen Boy Scout’s Association as a camping ground.

For over 300 yearsthe two famous orders of Chivalry - first the Templars, white cloaked and displaying the scarl et
cross of their order, then the Hospitallers, in black with their eight-pointed crossin dazzling white - were afamiliar
part of Deeside scene.

Of the buildings only the fragmentary ruins of St Mary’s chapel survive, and what is believed to be the vaulted
basement of the Preceptor’s lodging incorporated in the 17th century Ha' Hoose of the Menzies family, now
Maryculter House Hotel. However it isalso claimed that there are still stonesto be found in the areawith Templar
crossesinscribed on them, probably marking the old boundaries of their lands.
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Congratulations
and welcome to
Maryculter House Hotel

Here at Maryculter House Hotel we have areputation for delivering aquality wedding service,
leaving you with memoriesthat you will treasure forever.

From a Small intimate Wedding Ceremony for 12, to a Grand Wedding meal for up to 180 guests.
Our unique venue steaped in history with magnificent views over theriver Dee and surrounding
countryside is perfectly suited to cater for all your wedding requirements.

Weddings are unique and special occasions for all involved, each couple having individual
dreams and requirements. Because of this you will find we do not produce general wedding
packages. Instead we will individually tailor all the wedding arrangements to suit you.

Thefollowing pages detail all the information you will require to make your dream become a
reality.

Your Wedding Day at Maryculter House Hotel

Maryculter House offers aWedding that assures personal assistancein all your preparations.

Our Wedding Menu Priceincludesthefollowing:
Luxury banqueting facilitiesfor up to 180 guests
One of the most Stunning, Picturesque locationsfor your wedding photographsin Aberdeenshire
Overnight Superior accommodation for family and guests at weekend rates
A Master of Ceremoniesto guide you through the toasts and speeches
Provision of our red carpet
Atop tablefloral arrangement
Provision of our cake knife and cake base
Printed seating plan, place cards and menus
Overnight accommodation including Full Scottish Breakfast for the Bride and Groom in our Deluxe suite
Personal assistancein choosing your Wedding Menu
Sample menusincluded herewith
Discounted mealsfor children under 12
Amplecar parking facilities

Our personal servicealso includesthefollowing:
Recommendation of Photographers, Car Hire and Wedding Cakes
Assistancein the choice of aBand, Disco and Piper
Exclusive selection of Winesfrom our WineList
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“A Marriage Made In Heaven”

Responsibilities

We have compiled the following checklist to assist in the planning of your Wedding to ensure
everyoneisaware of hisor her responsibilities and that the necessary arrangements are made.

Brideand Bridegroom
Finalise the Wedding Day and
arrange the ceremony.

Choose the church and type of
service and finalise thereservation.
Select Maryculter House and liase
with parents.

Compile guest list with both sets
of parents.

List wedding gifts preferred.
Choose and buy wedding rings.

Bride

Choose Bridesmaids.

Remember to purchase giftsfor

your Bridesmaids.

Select your wedding dress and going
away outfit, also matching dressesfor
your bridesmaids.

Discussyour hairstylewith the
hairdresser and book an appointment
for the day.

Visit theflorist for choice of wedding
bouquet, Bridesmaids bouquet,
mother's corsage and buttonhol es.
Visit Maryculter House Hotel with
mother to arrange menusfor the
wedding reception.

Bride'sMother

Confirm wedding reception with
Maryculter House Hotel.

Arrange printing of invitations.
Discussflowersfor the Church with
theflorist.

Hire/confirm bookings of wedding cars.
Order wedding cake and cake boxes.
Book photographer.

Hirevideo company.

Confirm menu and selection of drinks.
Arrange evening entertainment.

Bride'sFather

Prepare your speech.

Hire Morning Suit/Highland Dress.
Beyour daughter's support on this,
her special day.

Bridegroom

Choose Best Man.

HireMorning Suit/Highland Dressfor
yourself and your Best Man

Obtain Registrar's Certificateif required.

Arrangetransport for yourself and the
Best Man to the Church.

Arrange the Honeymoon.

Prepare your speech.

Best Man

L ook after wedding rings on the day.
Discussthe organisation of carsfrom
the Church with the Bride.

Pay Church fees on behalf of the
Bridegroom.

Prepare your speech.

Remember to return the hire ouitfits.

Bridesmaids

Help Bride with her selection of clothes.
Assist Bride with wedding gown.

Chief Bridesmaid to take charge of
Bride's bouquet.

Serve portions of cake at thewedding
reception if required.

Give moral support.
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12th Month Wedding Checklist

12 months
Discuss Evening Entertainment
Compile Guest List
Choose Bridesmaids, Best Man & Ushers
Organise Wedding Outfits
Book Your Honeymoon

9 months
Book Wedding Cars
Book Photographer & Videographer
Have Dress Fittingsfor Bride & Bridesmaids

8 months
Order Your Cake & Wedding Stationery

6 months
Organise Wedding Flowers
Buy Wedding Rings

4 months
Confirm Service Detailswith Minister
Buy Presentsfor your Attendents
Post Wedding Invitations
Book Hairdresser

3 months
Contact Maryculter House Hotel to begin discussing Reception Details
Makealist of Acceptance & Regretsasthey arereceived
Send Thank You Lettersfor Giftsasthey Arrive

1 month
Clarify Wedding Detailswith Maryculter House Hotel
Arrange Seating Plan
Visit Hairdresser with Head Dress and Practice Make Up
Prepare Newspaper Announcement
Check all Wedding Clothes are Near Completion

1 Week
Have aFina Rehearsal of Wedding Ceremony
Final Check on Catering, Cake, Transport, Flowers & Photographer
Final DressFitting
Provide the hotel (10 daysin advance) with the final numbers & table plan

1 Day Before

Deliver tothe hotel, all favours, table decorations etc, which are to be put out by the hotel.
Leaveat the hotel the Bride & Grooms overnight luggage for the wedding day.

OntheDay
Enjoy Yourselves
Leavetherest to the Professionals
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Thefollowing pages detail avaried selection of quality menus, specially prepared by our Maitre Chef de

Cuisinefor your event.

Should your requirements slightly differ we would only betoo pleased to discussthem further.

Taste of Royal Deeside 07

Cornets of Oak Smoked Salmon

Filled with Prawnsin aTangy Tomato and
Herb Dressing, Served with a Salad of Crisp
Leavesand Lemon Fillets

Cock-A-Leekie Soup
A Traditional Chicken Based Soup finished with
Stripsof Chicken, Leeks, Prunesand Rice

Oven Baked Chicken Supreme
Filled with White Pudding and drizzled with Rich
Onion Jus

Crannachan

A Blend of Fresh Scottish Raspberries, Whisky,
Honey, Oatmeal and Cream, servedin aCrisp
Brandy Snap Basket and accompanied by awild
Berry Coulis

Freshly Brewed Coffee
Served with Fudge and Petit Fours

The Knights Templar 07
Chicken, Black Pudding and Apricot terrine
Served with Maryculter Homemade Chutney

Cullen Skink

A Soup made from Freshly Smoked
Haddock, Potatoes, Onions

and Cream finished with

Chopped Chives

Roast Sirloin of Scottish Beef
Served with a Chasseur Sauce

Raspberry and Drambuie Mousse
Served with aRaspberry Coulis
and roundels of Home-made Shortbread

Freshly Brewed Coffee
Served with Fudge and Petit Fours

Taste of Crathes07

Smooth Chicken Liver Parfait
Served with Scottish oatcakes and
Maryculter Homemade Chutney

Traditional Scotch Broth
A hearty Soup made from various
Pulsesflavoured with Vegetables

Roast Lamb Loin
Rested on aRed Wine and
Rosemary Jus

Strawberry Shortcake

Layersof Home-made Shortbread filled with Fresh
Cream and Scottish Strawberries and Encircled with
Strawberry Coulis

Freshly Brewed Coffee
Served with Fudge and Petit Fours

Robert the Bruce 07

A Trio of Scottish Smoked, Poached

and Hot Smoked Salmon

Served with Crisp Leaves, Creme Fraiche
and ChiveDressing

Cappuccino of Wild Mushroom
Finished with Chopped Chives

HaggisWellington
Set on aDrambuie Sauce

Fillet of Scottish Beef
Served with aBorollo Jus

Raspberry and Lemon Gratin
Served with Vanillalce Cream

Selection of Finest Scottish Cheese
Served with Biscuits, Celery,
Grapes, Walnuts and Homemade Chutney

Freshly Brewed Coffee
Served with Fudge and Petit Fours
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Boswell 07

Timbale of Hot Smoked Salmon
Accompanied with Crisp Salad L eaves
Encircled by aLemon and Chive dressing

Leek and Potato Soup

Supreme of Chicken
Filled with Haggisand set on
aWhisky Cream Sauce

Selection of Chefs Seasonal Vegetables and Potatoes

Irish Bailey’sand Orange Cheesecake
Served with arich Coffee and VanillaAnglaise

Freshly Brewed Coffee
and Mints

Fraser 07

Well of Sweet Melon

Served with aMixed Fruit Salsa
and drizzled with aduo of Midori
and Grenadine Syrup

Cream of Mushroom Soup

Supreme of Chicken

Filled with Mozzarellaand wrapped in ParmaHam
Topped with arich Tomato and Basil Sauce
Selection of Chefs Seasonal Vegetables and Potatoes
Crisp Brandy Snap Basket

Filled with Toffee Ice Cream

Drizzled with arich Butterscotch Sauce

Freshly Brewed Coffee
and Mints

Gordon 07

Chicken Liver and Cognac Parfait
Served with Crisp L eaves and Scottish Oatcakes
Finished with a Rowan and Port Dressing

Roasted Plum Tomato and Basil Soup

Supreme of Chicken

Filled with local Aberdeen Mealie Pudding
Wrapped in Bacon and Smothered with a
Rich Onion Jus

Selection of Chefs Seasonal Vegetables and Potatoes

Duo of white and dark chocol ate mousse
served with raspberry and mango coulis

Freshly Brewed Coffee
and Mints

Bisset 07

Pearls of Sweet Melon

with Poached Fruits

Drizzled with a Toasted Sesame Seed
and Ginger Sauce

Carrot and Coriander Soup

Supreme of Chicken

Filled with Swiss Cheese and Smoked Ham
Wrapped in Filo Pastry, Oven baked
Served with aTarragon Cream

Selection of Chefs Seasonal Vegetables and Potatoes

Raspberry and Drambuie Shortbread
Layersof Shortbread filled with a Raspberry
and Drambuie Cream

Encircled by aDuo of Contrasting Coulis

Freshly Brewed Coffee
and Mints

Suggested Vegetarian Main Cour se Options

Wild Mushroom Casserole
Served in a Large Homemade Vol Au Vont
Finished with a Fresh Herb Cream Sauce

Aubergine Slipper
Half Auberginefilled with Mediterranean Viegetables and
drizzled with a Pesto and Balsamic reduction
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Ogilvie07

Roast Chicken Caesar Salad

Topped with Bacon, Parmesan Cheese,
Croutons and served with

Maryculter Dressing

Lentil and Tomato Soup

Supreme of Chicken
Stuffed with aMushroom Duxelle
finished with a coarse Grain Cream Sauce

Selection of Chefs Seasonal Vegetablesand
Potatoes

Crisp Brandy Basket filled with aMedley
of Mixed Fruit, topped with Vanillalce Cream
and drizzled with a Strawberry & Mango Coulis

Freshly Brewed Coffee
and Mints

Irvine07
Blinis of Smoked Salmon and Dill Cream
Drizzled with aLemon Qil

Courgette and Pepper Soup

Roast Rib-Eye of Scottish Beef
Topped with a Shallot Compote
Served with aRed Wine Jus

Selection of Chefs Seasonal Vegetablesand
Potatoes

Dark Chocolate Mousse
Served with aRaspberry Compote
Drizzled withaMango Coulis

Freshly Brewed Coffee
and Mints

Collison 07

Well of Sweet Melon and

North SeaPrawnsboundina
Lightly Flavoured Herb Mayonnaise

Red Pepper and Pesto Soup

Roast Rib-Eye of Scottish Beef

Topped with aRich Red Wine

and Shallot Jus

Selection of Chefs Seasonal Vegetables and Potatoes

Banoffie Pie
Served with aRum Caramel Sauce

Freshly Brewed Coffee
and Mints

Harvey 07

Mixed Game Pate

Set on Crisp Salad L eaves, served with Scottish
Oatcakes, encircled with aRaspberry Vinaigrette

Cream of Cauliflower Soup

Roast Rib-Eye of Scottish Beef
Served with aRed Wine and Tarragon Jus

Selection of Chefs Seasonal Vegetables and Potatoes
Caramel Cheescake

Set on apool of creme anglaise

Flavoured with Glayva

Freshly Brewed Coffee
and Mints

Suggested Vegetarian Main Cour se Options

Roast Parmesan Polenta
Panfried slice of Polenta cake,Flavoured with a Fresh Parmesan
and drizzled with arich Tomato Sauce

Vegatable Rissotto
Arborio Rice cooked with White Wine and Onion
Filled with Root vegetables, finished with Fresh Cream
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Urquhart 07
Beef Tomato, Mozzarellaand ParmaHam Salad
Drizzled with aLight Basil Oil

Minestrone Soup
with Parmesan Shavings

Seared Pave of Salmon
topped with aPrawn and Leek Cream Sauce

Selection of Chefs Seasonal Vegetablesand
Potatoes

Rich Vanillaand Kirsh Mousse
Served with acompote of Black Cherries

Freshly Brewed Coffee
and VanillaFudge

Lancelot 07

Mixed Seafood Terrine

Served with Crisp Leavesand a
Lemon and Chive Dressing

Cream of Broccoli Soup

Fillet of Scottish Beef

Served on aragout of Wild Mushrooms
and Shallots, finished with arich Rosemary
and MaderiaReduction

Selection of Chefs Seasonal Vegetablesand
Potatoes

Mocha Gateaux
Served with aVanillaand Chocolate
CremeAnglaise

Freshly Brewed Coffee
and VanillaFudge

Saracen 07

Timbale of Smoked and Poached Salmon
Set on abed of Pickled Cucumber

and Sweet Dill Dressing

Pumpkin Soup
Finished with atouch of cream

Roast Rib-Eye of Scottish Beef
Served with aCrisp Yorkshire Pudding,
Topped with a Shallot Jus

Selection of Chefs Seasonal Vegetables and Potatoes

Strawberry Shortcake

Layersof home-made Shortbread

Filled with Fresh Cream and Scottish Strawberries
and encircled with a Strawberry Coulis

Freshly Brewed Coffee
and VanillaFudge

Camelot 07

Avocado Prawn and Smoked Salmon Cocktail
boundinaDill Mayonnaise

Served on abed of Crisp Salad Leaves

Cream of Spiced Parsnip Soup

Fillet of Scottish Beef

filled with Aberdeen Mealie Pudding and

wrapped in Streaky Bacon

Selection of Chefs Seasonal Vegetables and Potatoes

White Chocolate and Honeycomb Mousse
Served with aPeach Coulis

Freshly Brewed Coffee
and VanillaFudge

Suggested Vegetarian Main Cour se Options

Sweet Potato and Goats Cheese Terrine served with aBalsamic Vinegar Dressing
Layersof Capsicumand Goats Cheese pressed in a Terrine, served warmon a bed of
Sauteed Sweet Potatoes

Tomato, Fetaand Basil Filo Pastries
On a bed of Freshly Tossed Red Onion and Mixed Leaf Salad,
finished with a Mixed Pepper Dressing
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MenziesQ7 Guinevere 07
Vegetable Terrine Smoked Chicken and Mango Salad
Drizzled with aRed Pepper and Basil dressing with aRaspberry Vingarette
Cream of Sweet Potato Soup Traditional French Onion Soup
Topped with Crispy Smoked Bacon
Pan Fried Medallions of Highland Venison
Fillet of Beef Wellington Layered with Wild Mushroom Confit
Served with aMadeiraand Port Jus Dressed with an Orange and Rowan Jelly Jus

Selection of chefs seasonal vegetables and potatoes Selection of chefs seasonal vegetables and potatoes

Rich Chocolate Marquise Tiramisu served with VanillaAnglaise
Set on apool of CoffeeAnglaise

Freshly Brewed Coffee
Freshly Brewed Coffee with Petit Foursand Vanilla Fudge

with Petit Fours and Vanilla Fudge
All the above menus are served with Chef’s Seasonal Vegetablesand Potatoes.

When Choosing your menuif you require to mix and match from the other menus enclosed to create your
own menu, this can be arranged.

We recommend that aFour course set menuis selected for your event with one choice from each course.
Should achoice of main courses be offered then an £10.00 supplement will be charged to the most expensive
main course option.

Canape Selection
FiloPastry “Bon Bons’ Bread Canapes Puff Pastry Parcelle Vegetables
1. Goat Cheese 1. ParmaHam 1. Mozzarella& Basl 1. Pickled Vegetable K ebab
2. CherrieTomato & Basil 2. Smoked Salmon 2. Concasseof Tomato & Black olive 2. Mini Spring Rolls
3. Haggis 3. Cream Cheese & Cucumber 3. Brie& Chive 3. Crudities& Dips
4. Black Pudding 4. Horseradish& Roast Beef 4. Sausage Meat
Finger Buffet

1. Cocktail Sandwiches 2. Traditional Scottish Stovies

Cocktail Sausage Rolls Served with Oatcakes and Beetroot

Tea/ Coffee Tea/ Coffee
3. SausageinaBun 4.  Cocktail Sandwiches

Bacon Ralls Cocktail Sausage Rolls

Fried Egg Rolls Mini Vol au Vents

Tea/ Coffee Tea/ Coffee
5. Cocktail Sandwiches 6. Cocktail Sandwiches (including Salmon)

Cocktall Sausage Rolls Scotch Egg, Haggis Tweeds

Mini Spring Rolls Mini Scotch Pies

Chicken Goujonsand Dips Deep Fried Howgate Brie

Tea/ Coffee Tea/ Coffee
7. i. Lasagneand Garlic Bread iv. Mince and Tatties and Garden Peas

ii. Chilli Con Carneand Rice v. Traditional Haggis Neeps and Tatties

iii. Chicken Curry and Rice Tea/ Coffee

All theabove menu pricesareper person

(Nut/ Food Alergies)
Some of the dishes on these menus may contain traces of nuts. If you or your guests have an alergy to nuts or

food products, pleaseinformour conference & banqueting co-ordinator. We will then accommodate your requirements accordingly

If you prefer any other selection, please ask!
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A Romantic Celebration Package

L et romance capture you in this 13th Century Country House - Imagine yourself swept back in time to the
daysof Lairds, Castles and Clans, awaiting your Knight in shining armour.
We can help make this your fairytale wedding. We romantics here at Maryculter House Hotel have designed
apackage especially for the truly romantic

e Onarrival we will arrange for a Piper to greet you and then later pipe you into the wedding meal

* Wewill offer your guests a celebratory Bucks Fizz while they await your photographer to capture every
special moment. Either by the grand open log fire or on the banks of the River Dee overlooking beautiful
Deeside

e Atraditional wedding meal with all the trimmings held in our majestic Templar Suite. (see menu below)

e Top table flower arrangement to compliment your perfect wedding colours

» Complimentary Drink of Sparkling Wine to toast your health, wealth and happiness

e Complimentary Accommodation for the Bride and Groom in our Deluxe Suite on their wedding night

e Weekend accommodation rates for your guests

Romantic Celebration Package Menu
Well of Sweet Melon
Served with a Mixed Fruit Salsa and drizzled with a duo
of Midori and Grenodine Syrups

Roasted Tomato, Pepper and Basil Soup

Supreme of Grampian Chicken
topped with a White Wine Vel oute

Selection of Chefs Seasonal Vegetables and Potatoes

Duo of Vanillaand Strawberry Mousse
Served with a Creme Anglaise

Freshly Brewed Coffee served with Dark Chololate Mints

Dates available for this package are
FRIDAYS and SATURDAYS in January, February and March
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Sunday Wedding Package

Let us make your dream day a truly memorable experience, which will last alifetime.
At Maryculter House we have created a Special Sunday Wedding Package
which will alow you to fulfil this dream.

On arrival our Piper will greet you and then later pipe you into the wedding meal

A celebratory Bucks Fizz for guests whilst photographs are being taken, overlooking the majestic views
of the River Dee or in the stunning surroundings of the hotel’s interior

Top table flower arrangement to complement your perfect wedding colours
A superb 4 course traditional wedding meal with all the trimmings (see menu below)
Complimentary Accommodation for the Bride and Groom in our Deluxe Suite on their wedding night

Weekend accommaodation rates for your guests

Sunday Wedding Package Menu

Duo of Sweet Melon
Served with Caramelised Pineapple and finished with a Ginger and Sesame Seed Syrup

Carrot and Corriander Soup

Supreme of Grampian Chicken
Ovenbaked and topped with a Tarragon Cream Sauce

Selection of Chefs Seasonal Vegetables and Potatoes
Dark Chocolate Mousse
Served with a Raspberry Compote
drizzled with aMango Coulis

Freshly Brewed Coffee served with Dark Chololate Mints

Minimum number of thirty day guests (Adults) on a Sunday

Call now on 01224 732124
to reserve your date or to view our facilities

Visit our website: www.maryculterhouseweddinghotel.com

@
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Christmas Wedding Package

Looking for something that little extra special this festive season,
for that truly memorable experience.
Mulled Wine infront of aroaring log fire, Dinner in the fabul ous setting of the Priory room
with it's stone walls, wood panels & open hearth fire. Photograghs in the Grand Cocktail Lounge.
Then look no further.

On arrival our Piper will greet you and then later pipe you into the wedding meal.

A celebratory Mulled Wine for guests whilst photographs are being taken, overlooking the picturesgue
views of the River Dee.

Top table flower arrangement to complement your perfect wedding colours.
A superb 4 course traditional wedding meal with al the trimmings (see menu below).

Complimentary Accommodation for the Bride and Groom in our Deluxe Suite on their wedding night.

Christmas Wedding Package Menu

Well of Sweet Melon
Filled with a WiId Berry compote, and drizzled with a vanilla syrup

Cream of Leek & Potatoe Soup

Roast Breast of Buchan Turkey

with all the traditional trimmings and a rich roast gravy
(Should you require to change the Turkey, for Chicken, this can be arranged)

Selection of Chefs Seasonal Vegetables and Potatoes

Duo of Dark and Milk Chocolate Mousse
set on a Glayva Sauce Anglaise

Freshly Brewed Coffee served with Mince Pies

dates available for this package each year are,
December 27th, 28th, 29th and 30th

Call now on 01224 732124
to reserve your date or to view our facilities

Visit our website: www.maryculterhouseweddinghotel.com

@
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Wedding Questions
Frequently Asked
Beverages:- (prices from)

Suggestions for your Arrival and Toast Drinks
Sparkling Wine, Bucks Fizz, Kir Royale, Mulled Wine,

Fruit punch (alcoholic) al £3.35 per glass

Templar Cooler (non-alcohalic punch) £2.20 per glass
Whisky £2.20 per measure
Sherry £2.60 per measure
Orange Juice £1.40 per glass
Bottled Beers £3.00

If you have any special requests then please ask. | am sure we can meet your requirements.
Please ask to see our Wine List for our extensive selection of both Continental and New World wines.
We do not allow corkage at Maryculter House Hotel.

Food

Dueto strict Food Safety Laws (The Food Hygiene (Scotland) Regulations 2006 Act) all consumables of food
can ONLY be provided by Marculter House Hotel. Food products made by family & friendsor other third parties
arenot allowed to be brought into the hotel. The only exceptionto thisisfor registered professional business
food companies (ie, wedding cake and favour suppliers), and thiswill only be allowed with the discretion of
the General Manager.

Accommodation:-

On confirmation of the booking, 12 superior bedrooms, and the Bride & Groom deluxe suite will be
automatically alocated for your wedding day.

All Wedding rooms are sold on afirst come first served basis to your wedding guests.

Should the Bride and Groom require all accommodation bookings to be booked by themselves. It can only
be arranged by contacting the reservations department. Also to do this you must have each of your guests
relevant details (ie - full name,address, tel no, type of room (double/twin), credit card details etc).

However, we strongly recommend that all guests book there own accommodation, to ensure there booking
details are correct.

Check in time from 2.00pm, departure time by 11.00am.
Wedding accommodation rate flyers can be provided to you for inserting into your wedding invitations.

Pricing Palicy:-

Children four and under - FREE

Children five to twelve (inclusive) - Half Price
Children thirteen and over - Adult Price

Wedding Ceremonies

At Maryculter House we have theideal location for aceremony for up to 120 guests. From the majestic
surroundings of the Templar Suite to the scenic setting of the patio with its breathtaking views of the surrounding
countryside. For the smaller intimate ceremony, the Priory Roomistheideal venuewith its stonewallsand
wood panelling, perfect for up to 60 guests

Civil Marriage Ceremonies
Should you require to have a Civil Marriage Ceremony at the hotel, within one of our suites, this can also be
arranged by the hotel.

Ceremony Room Hire

Templar Suite £155.00
Patio (outside) £155.00
Priory Room £155.00

Templar Suite Minimum Numbers

Fridays:- (April to November) Minimum number of 80 Adults (day guests) for Wedding meal.
(Jan to March) Minimum number of 60 Adults (day guests) for Wedding meal.

Saturdays:- (All Year) Minimum number of 100 Adults (day guests) for Wedding meal.

Sundays:- (All Year) Minimum number of 30 Adults (day guests) for Wedding meal .

Should the number of guests for the Wedding meal fall below the minimum number as stipulated above,
then the minimum number will be charged for.
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Wedding Menu Tariff

Taste of Royal Deeside 07 £31.95
TheKnights Templar 07 £35.95
Boswell 07 £31.25
Fraser 07 £31.25
Ogilvie 07 £31.95
Irvine 07 £32.45
Urquhart 07 £32.95
Lancelot 07 £32.95
MenzesQ7 £34.95

Taste of Crathes 07

Robert the Bruce 07

Gordon 07
Bisset 07
Collison 07
Harvey 07
Saracen 07
Camelot 07

GuinevereQ7

Canape Selection
5 Choices£5.65

Finger Buffets

3 Choices£4.05
No1l- £6.75 No2-
No4- £6.75 No5-

No 7 - OneChoice

£6.75

£8.25

£8.20 Two Choices

MARYCULTER*HOUSEHOTEL

£37.95

£41.95

£31.25

£31.95

£32.45

£32.45

£32.95

£32.95

£34.75

7 Choices£6.70

No3- £7.50

NoG6 - £8.75

£10.20

When Choosing your menu you can mix and match from the other menus enclosed to create your own one.

We recommend that aFour course set menuisselected for your event with one choice from each course. Should
achoiceof main coursesbe offered then an £10.00 supplement will be charged to the most expensivemain

course option.

Some of the dishes on these menus may contain traces of nuts. If you or your guests have an alergy to nutsor food products,

(Nut/ Food Alergies)

pleaseinformour conference & banqueting co-ordinator. Wewill then accommodate your requirements accordingly
Sunday Wedding Package

Romantic Wedding Package
ChristmasWedding Package

£31.95
£31.95
£31.95

All theabove menu pricesareper person and inclusive of VAT
(Prices maybe subject to alteration without notice, so please check before you make your booking)

@
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MARYCULTEReHOUSEeHOTEL
Booking Form

(Booking information and specifics overleaf)

Please complete the following:-

FUIT AGAIESS: ...ttt ettt ettt et e e e s e et e eaeeebeeebeeseebeenseenseanseessesaseaseesseeabeesseenseansenns
.Postal Code: .

| have read, understood and agree to abide by the Terms and Contract Conditions enclosed, and non-
refundable or transferable deposit.

SIGNAUFE:.(BIAE).....c.cueeieicereercieee s Datel ..o
SIgNALUre:.(GrOOM).....ccueeeiereeerieneeie e DA ..o

A £500.00 (non-refundable or transferable) deposit is required to confirm the booking.

We shall contact you on receipt of your booking form to discuss further details and ook forward
to welcoming you to Maryculter House Hotel

TERMSAND CONDITIONS OF CONTRACT
IN RESPECT OF CONFERENCES, BANQUETS, FUNCTIONS, WEDDINGSAND LETTING

The Company (as hereinafter defined) reservestheright to vary the foregoing Termsand Conditions

Interpretation

In these Terms and Conditions:-

"Booking Form" means the Booking Form issued by the Company;

"Client(s)" means the party or parties specified in the Booking Form;

"Company" means Maryculter House Hotel Limited, acompany incorporated under the Companies Act 1985 (as amended) with
company number SC113882 and having its registered office at South Deeside Road, Maryculter, Aberdeen;

"Contract" means the contract as detailed in the Booking Form, the Terms and Conditions and any special terms agreed in Writing
between the parties;

"Event" means the conference, banquet or function facilities specified in the Booking Form;

"Hotel" means Maryculter House Hotel, South Deeside Road, Aberdeen;

"Price" means the price for the Event calculated in accordance with Condition 4.1;

"Terms and Conditions" means the terms and conditions of contract set out in this document agreed in Writing between the parties,

"Working Day" means any day which is not a Saturday, Sunday or any public or local holiday in Aberdeen;
"Writing" includes facsimile transmission and comparable means of communication but not electronic mail.
The Contract

The Booking Form constitutes an offer by the Company to provide the Event to the Client subject to these Terms and Conditions.

The Booking Form will lapse unless unconditionally accepted by the Client signing and returning the Booking Form to the Company together with a non-refundable deposit as specified in the Booking Form
within five Working Days of receipt by the Client of the Booking Form.

The Booking Form shall be deemed to be accepted upon receipt by the Company.

The Client shall be responsible to the Company for ensuring the accuracy of the terms of the Booking Form and for giving the Company any necessary information relating to the Event within a sufficient
time to enable the Company to perform the Contract.

No variation to the Booking Form or the Terms and Conditions shall be binding upon the parties unless agreed in Writing between the Company and the Client.
The Contract constitutes the entire agreement between the parties.
Variation of the Booking Form

It isthe obligation of the Client to provide details of final numbers of guests attending the Event when requested to do so by the Company and, in any case, not less than five Working Days before the Event.
Should the Client desire to increase the previously agreed number of guestsit will be solely at the discretion of the Company as to whether any such increase will be permitted.

Should there be any diminution in number of guests from that intimated as provided for in Condition 3.1 above, the Company reserves the right to issue an invoice to the Client in accordance with Condition
5.1 hereof in respect of the total number of guests as intimated under Condition 3.1 above.
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4.1
42

43

51

5.2

53

54

6.1

6.2

6.3

6.4

71

7.2

721
722
723
724

9.1

9.2

9.3

9.4

9.7

9.8

9.9

Signed: (Bride)

Signed: (Groom)

MARYCULTER*HOUSEHOTEL

Price
The Price for the provision of the Event shall be the Company's quoted price and, unless otherwise so stated, shall be inclusive of any applicable value added tax.

The Company reserves the right by giving notice in Writing to the Client at any time before the Event to increase the Price to reflect any increase in the cost to the Company which is due to any factor beyond
the control of the Company (such as, without limitation, any foreign exchange fluctuation, alteration of duties, significant increase in the costs of |labour, materials or other costs).

Prices quoted are subject to annual review to be effective from 1st April and the Company reserves the right to alter the Pricein line with the annual review without notice. Thisis also applicable to confirmed
bookings. Priceincreases, which will bein line with economic circumstances will not result in the Client being entitled to resile from the Contract.

The Company reserves the right to add any new or additional tax or levy imposed by any lawful authority, which was not known to the Company at the time the Contract was entered into.
Payment

Subject to any special terms contained in the Booking Form or otherwise agreed in Writing between the Company and the Client, the Company may invoice the Client for the Event on or at any time after
the Event. The Client shall pay the Price within fourteen Working Days of the date of the invoice. Thetime of payment of the Price shall be of the essence of the Contract.

Failure to pay timeously will result in interest running on the Price at the rate of 4 percent per annum above Bank of Scotland base rate from the due date until payment.

Any queries on any invoice must be raised within five Working Days of the date of the invoice and should any such queries remain unresolved following three Working Days thereafter and without prejudice
to the claims of the Company in respect of the invoice it will be the obligation of the Client to make immediate payment of the undisputed amount.

The Company reserves the right to withdraw credit facilities which may be in existence without explanation.

Clients/Guests use of The Hotel

The Company has statutory obligationsincluding, without prejudice to that generality, the obligations incumbent upon the Company relating to
liquor licensing, fire regulations and health and safety. It is therefore the obligation of the Client and guests of the Client to comply with these
requirements as may be directed and enforced by staff at the Hotel.

The attention of the Client is drawn to the notices displayed in the Hotel with regard to the exclusion of liability by the Company.

Consumables must be supplied only by the Company or its authorised agents and without prejudice to the foregoing generality also excludes the
consumption of prizes, whether food or beverages, won at the Event.

The Client and guests of the Client shall not act in an improper or disorderly manner in the Hotel. They shall also leave promptly at the appropriate
time and comply with reasonable demands of the Company's personnel at the Hotel.

Cancellation

The Contract may be cancelled by the Company should any of the following circumstances occur:-

711 the Hotel, or any part of it being closed due to circumstances outwith the control of the Company;
712 the bankruptcy or insolvency of the Client;

713 where instalment payments are being made to account for a future Event and the Client isin arrears for more than seven Working Days
in respect of such payments; or

714 any other circumstances which in the sole opinion of the Company would be likely to result in either the reputation of the Company or
the Hotel being prejudiced or damage being caused to the property of the Company at the Hotel.

7.15 Should the Company cancel the Contract under Condition 7.1 above, the Company will refund any advance payments made, less any
outlays already incurred, in full and final settlement of the Contract.

Should the Client for any reason cancel a confirmed reservation less than 32 weeks prior to the Event, the Company reservestheright toimpose
the following cancellation charges:-

cancellation lessthan 14 daysin advance - 100% of the Price; (Subject to a minimum charge of £1,750.00)
cancellation between 12 weeks and 14 daysin advance - 75% of the Price; (Subject to a minimum charge of £1,250.00)
cancellation between 32 and 12 weeksin advance - 50% of the Price. (Subject to a minimum char ge of £1,000.00)

For the above conditions 7.2.1, 7.2.2, 7.2.3 the cancellation charges do not include the £500.00 booking deposit

Intimations of cancellation must be made in Writing to the Company and will be effective on the date such intimation is received by the Company. The Company will endeavour to mitigate its losses by advertising
availahility of the date(s) or taking any other steps, which, in its sole discretion will mitigate any loss to the Client. The Client shall be liable for all reasonable expensesincurred by the Company.

Accessto the function room

Reservations confirmed on a day rate are accepted on the basis that access to the function room at the Hotel allocated for the Event is limited to the period between 8.00am and 6.00pm unless previously agreed
by the Company and acknowledged in Writing by the Client. Any function room at the Hotel booked in series may be let for evening sessions by prior agreement in Writing. Otherwise al function rooms at the
Hotel will require to be vacated by 6.00pm each evening in order that the Company may fulfil other contractual commitments.

General

The Client shall be liable for any losses or damage caused either to the property of the Company, its patrons, or any item within the curtilage of
the Hotel whether in the ownership of the Company or not.

The Company will take all reasonable steps to fulfil its obligations in respect of the Event to the best of its ability and in accordance with the
Contract but it reserves the right to provide aternative facilities of an equivalent standard.

The Company will not be liable for any failure to perform its obligation to the Client in whole or in part as aresult of any of the circumstances
beyond its control (including, without limitation, any strikes or industrial action, fire, flood, civil commotion, act of God or failure of services or
utilities).

In connection with any Event at which any form of entertainment is to be provided thiswill be entirely the responsibility of the Client.

No waiver by the Company of any breach of the Contract by the Client shall be deemed to be awaiver of any subsequent breach of the same or
any other provision.

If any provision of the Contract is held by a court or other competent authority to be invalid or unenforceable in whole or in part the validity of
the other provisions of the Contract and the remainder of the provision in question shall not be affected.

The Contract shall be governed by the law of Scotland and the parties thereto submit to the non-exclusive jurisdiction of the Scottish courts.

| haveread, understood, accept and agree by the above Terms and Conditions of Contract.

Company/Client (Print name) Date

Company/Client (Print name) Date

@
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