
 

 

        

 
 

 

Evening Wedding Packages  

The room hire fee for the Galleries, Ozone and Biosphere from 7pm until 1am is £1000. 

Package A 

 1 Glass of sparkling wine/orange juice for your drinks reception 

 Finger buffet menu 

 1 Glass of wine per person with buffet 
  
Package price subject to a minimum of 70 guests and a maximum of 150 guests 

£26.00 per person 

 

Package B 

 1 Glass of sparkling wine/orange juice for your drinks reception 

 Fork buffet menu 

 Half bottle of wine per person with dinner 
  
Package price subject to a minimum of 70 guests and a maximum of 150 guests 

£39.00 per person 

 

 

 

 

Optional additions: 

 Canapés         £9.00 per person  

 Glass of sparkling wine for toasts      £4.20 per person 

 Glass of Champagne for toasts      £8.40 per person 

 Tea, coffee and homemade shortbread     £3.25 per person 



 

 

        

 
 

 

Evening Wedding Finger Buffet Menu Options (for package A) 

Please select 5 of the following items (ensuring at least one is suitable for vegetarians). Additional items are charged at 

£3.30 each. 

Hot meat options     Hot fish options 

 Baked chicken fillets brushed with Cajun spices   Salmon on skewers marinated with Teriyaki sauce  

 Thai flavoured chicken pieces with peppers and red onion  Cajun monkfish with chorizo sausage on skewers  

 3 cheese pizza with basil, black olives and parma ham  Sesame prawns on toast with soy sauce dip 

 Marinated lamb tikka on skewers     Smoked haddock and leek tartlets 

 Duck spring rolls with Hoisin sauce    Tiger prawns and salmon with a Pommery mustard       

 Lemon chicken, basil, goats cheese, black olive and   and chilli marinade 

onion tart 

 

Hot vegetarian options 

 Savoury tart filled with goats cheese, sunblushed tomatoes and red onions 

 Pizza with basil and tomato sauce and roast Mediterranean vegetables 

 Pizza with sunblushed tomato sauce, wild mushrooms and mozzarella cheese 

 Crispy vegetable pakora with a yoghurt, coriander and lemon dip 

 Baked cheese, onion and pepper roll    Brie and caramelised red onion panini 

 Vegetable spring rolls with Chinese spice and satay sauce   Vegetable samosas with a sweet chilli dip 

            Continued… 



 

 

        

 
 

 

Evening Wedding Finger Buffet Menu Options (for package A) continued… 

Cold options 

 Tortilla filled with coronation chicken 

 Tortilla filled with Cajun chicken and crispy vegetables 

 Tortilla filled with a trio of cheese, red onion and tomato marmalade (v) 

 Sundried tomato ciabatta with rocket, plum tomato and peppered chicken 

 Sundried tomato ciabatta with baby mozzarella, rocket and vine tomatoes with pesto (v) 

 Sundried tomato ciabatta with cream cheese, chives and gravadlax 

 Marinated green chillies stuffed with cream cheese (v) 

 Freshly cut sandwiches; our Chef will provide a selection of the following: 

  Cajun chicken, rocket, coriander and mayonnaise 

  Prawns with Marie Rose sauce 

  Houmous with plum tomato and salad leaves (v) 

  Brie with salad leaves, caramelized red onion chutney (v) 

  Smoked salmon, cream cheese and chives 

  Honey roast ham, plum tomato, salad leaves and Pommery mustard 

Dessert 

 Mini sweet selection to include the following: 

  Lemon tarts, Chocolate éclairs, Tropical fruit tarts  

 



 

 

        

 
 

 

Evening Wedding Fork Buffet Menu Options (for package B) 

Please choose two main courses (ensuring one is suitable for vegetarians), one side dish, four salads and dessert. If you 

would like to offer your guests an additional meat option, please add £4.70 to the package price. 

Meat and fish main courses           Vegetarian main courses 

 Tender pieces of lamb in a Thai green curry sauce           Spinach and ricotta cannelloni 

 Marinated beef with chorizo sausage and button mushrooms          Steamed vegetables topped with a creamy masala      

   in a spicy tomato sauce                sauce 

 Strips of chicken with pak choi and baby corn with a            Mediterranean vegetable hot pot with fresh basil 

  lemongrass and garlic sauce             Chargrilled vegetables with penne pasta, tomato,  

 Slow cooked pork belly with a sweet chilli & coriander glaze              rosemary and black olives 

 Tender pieces of chicken in a creamy tikka sauce           Wild mushroom stroganoff 

 Marinated pieces of lamb cooked Mexican style with chillies,           Portobello mushroom stuffed with Provençale 

tomato, garlic, red onion, peppers and kidney beans               vegetables with Swiss cheese 

 Italian style lasagne with fresh parmesan            Baked roast vegetable quiche 

 Shepherd’s Pie topped with cheese            Vegetable samosa with onion, tomato and  

 Meatballs in a tomato and tarragon sauce topped with                      coriander dip 

  Mozzarella cheese               Vegetable lasagne with a creamy cheese sauce 

 Tender pieces of beef in a rich Brandy and peppercorn sauce          

 Marinated salmon fillets in a Mediterranean style sauce 

 Lemon sole stuffed with ginger and baby spinach with a lemongrass and peppercorn sauce  Continued… 



 

 

        

 
 

 

Evening Wedding Fork Buffet Menu Options (for package B) continued… 

Meat and fish main courses  

 Pan-fried salmon with chorizo sausage and spicy bean compote 

 Paella with Mediterranean fish flavoured with fresh saffron 

Salads                    Side dishes 

 Rocket and purple chard with parmesan cheese           Cherry tomato focaccia 

 Chargrilled vegetables with sun-blushed tomatoes           Chunky vegetables flavoured with honey, soy sauce  

 Mixed leaf salad with French dressing             and sesame seeds 

 Couscous flavoured with lime, coriander and olives           Saffron flavoured rice 

 Plum tomato and baby mozzarella salad with basil oil          New potatoes baked with garlic, sea salt and fresh  

 Spicy bean salad               thyme 

 New potato salad with scallions and mustard vinaigrette          Basil mash 

 Button mushroom and green bean salad            Baked potatoes grilled with cheddar cheese and  

 Salad niçoise                spring onion 

 Penne pasta with Napolina sauce and roast peppers           Diced crispy potato, chorizo, and red onions 

 Saffron rice with cannelloni and borlotti beans           Bubble and squeak 

 Trio of pasta with flaked poached salmon and            Braised rice with stir fried Chinese vegetables 

   citrus and chive mayonnaise             Garlic bread with mozzarella cheese 

 Sweet chilli rice salad with prawns             Garlic and coriander naan bread 

Dessert  Mini sweet selection to include the following:  Lemon tarts, Chocolate éclairs, Tropical fruit tarts  



 

 

        

 
 

 

Recommended suppliers - Dynamic Earth is happy to recommend the following suppliers: 

Please note that we cannot be held responsible for any issues which may arise with external companies. 

 

Chair covers/linens/theme props:    Piper:  

 Beautifully Covered: 07984 154 803        Paul Garvie: 07743 114 976 

sales@beautifullycovered.com         paulgarvie1@yahoo.co.uk 

 

Entertainment/Bands/DJs:     Hotels: 

 The Entertainers Agency, Perth     MacDonald Holyrood Hotel: 0844 879 9028 

info@entertainersagency.com      www.macdonaldhotels.co.uk 

01738 813 577         Holiday Inn Express: 0131 524 8400 

        www.hiexpressedinburgh.co.uk 

Flowers:       • Radisson Blu: 0131 473 6546 

 Garlands: 0131 556 6111     www.radissonblu.co.uk 

jennifer.linton@btopenworld.com     • Malmaison: 0781 857 5253 

 Rose Parks: 0131 440 2444     www.malmaison.com 

enquiries@roseparks.co.uk                   Health & Beauty: 

Photography:        Vital Leisure & Spa: 

 Paul Gavin Photography /www.paulgavin.co.uk      leismgr.holyrood@macdonald-hotels.co.uk 

 Nick Mailer: 01368 86090 / www.fotonick.co.uk   Cakes: 

 Blushbooth: photo booth hire / www.blushpotobooth.co.uk   Designer Cake Boutique :  

        www.designercakeboutique.com / 0131 337 2851 
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