
 

 

        

 
 

 

Wedding Packages 

The venue hire fee for the Biosphere, Ozone & Galleries from 2pm until 1am is £1450.00 

(Also included in the room hire, are chair covers and ties for up to 90 chairs for your ceremony and wedding breakfast). 

Drinks Packages  

At Dynamic Earth we are pleased to offer the following drinks packages. Please choose from one of our packages below: 

Drinks package A - £18.00 per person – Upgrade to 2 glasses of sparkling wine for arrival reception for an additional £4.50 per 

person 
 1 glass of sparkling wine or orange juice for your drinks reception 

 Half bottle of our specially selected house wine for the wedding meal 

 1 glass of sparkling wine for toasts 

 

Drinks package B - £19.50 per person - Upgrade to Prosecco Royale with a fresh strawberry for arrival reception for an 

additional £0.50 per person 
 1 glass of Prosecco or orange juice for your arrival reception 

 Half bottle of our specially selected house wine for the wedding meal

 1 glass of Prosecco for toasts 

 

Drinks package C - £24.50 per person 

 2 glasses of Prosecco or orange juice for your arrival reception 

 Half bottle of our specially selected house wine for the wedding meal 

 1 glass of Prosecco for toasts 



 

 

        

 
 

 

Wedding Menu: 
We aim to offer a superior menu that will complement your special day. Our wedding menu is designed to give you flexibility. 

Simply choose a starter, a main and dessert from the menu below. Should you have any menu ideas of your own our Head Chef 

will be more than willing to assist you.  

 

Soups and Starters 

Soups - Served with freshly baked bread 

 Lightly spiced parsnip and roast butternut squash soup             £6.55 

 Roasted plum tomato and basil soup              £6.55 

 Lentil and smoked pancetta soup                    £6.55 

 Creamy chestnut mushroom soup         £6.55 

 Carrot, honey  and coriander soup          £6.55 

 

Meat starters     

 Chicken liver parfait with caramelised red onion marmalade and toasted brioche    £7.25 

 Haggis neeps and tatties, arran mustard cream sauce      £7.90 

 Chicken and ham hough terrine, spicy pear chutney        £7.50 

 

 

 

 



 

 

        

 
 

 

Cold fish starters 

Hot smoked salmon and new potato salad with watercress dressing     £10.00 

Belhaven smoked trout with roast beetroot and horseradish cream     £6.95 

Smoked haddock and saffron potato terrine, tomato chutney and seasonal leaves   £7.25 

 

Cold vegetarian starters 

 Goats cheese and roast beetroot salad with courgette ribbons     £7.50 

 Wild mushroom and asparagus tart with dressed seasonal leaves     £7.50 

 Roast pear and blue cheese salad with hazelnut dressing      £7.50 

 Buffalo mozzarella and ripe plum tomato salad with pesto and a rocket salad    £7.50 

 Chargrilled Mediterranean vegetables with halloumi cheese      £7.50 

 

Main Courses:  

All served with a selection of fresh vegetables and potatoes 

 Chicken supreme with sundried tomato, basil and goats cheese filling and a  roast vine tomato and  

  garlic confit sauce           £19.50 

 Chicken supreme  with haggis mousse and whisky cream sauce      £19.50 

 Roast chicken supreme with a wild mushroom & tarragon mousse, white wine cream sauce    £19.50 

 Baked cod fillet with a herb crust, lemongrass & saffron cream sauce       £19.50 

 Roast salmon with shellfish broth          £19.50 

 Roast loin of pork with pan gravy, apricot and thyme stuffing with café au lait sauce    £19.50 



 

 

        

 
 

 

Main courses continued… 
 

 Pan-fried peppered duck breast with bramble and rosemary jus     £19.95 

 Lamb rump roasted with sea salt and thyme served with a rich red wine jus    £20.00 

Roast leg of duck confit with star anise jus        £22.00 

 Roast gigot of lamb spiked with garlic and rosemary, red wine jus     £22.00 

Slowly cooked shin of beef with a rich red wine reduction      £24.00 

 Slowly cooked pork confit with Stornaway black pudding, rich sticky jus and hint of red chilli  £25.00 

 Chargrilled sirloin steak with a peppercorn sauce       £26.00 

Roast saddle of venison with a wild berry jus       £28.50 

 

Vegetarian mains 

 Marinated chargrilled vegetables topped with pesto and baby goats cheese 

 Baked filo pastry stuffed with wild mushrooms, baby spinach and smoked cheese with a cherry  

tomato compote 

 Crispy deep fried spicy aubergine with coriander and lemongrass sauce, roasted sweet potatoes  

and caramelised red onions 

 Puff pastry basket filled with creamed fennel and asparagus spears topped with parmesan shavings 

 

 

 



 

 

        

 
 

 

 

Desserts:  

Includes Tea, Coffee and Petit Fours 

 White chocolate & hazelnut cheesecake        £9.50 

 Luxury chocolate box with a Belgian chocolate mousse & caramel filling    £9.50   

 Passion fruit cheesecake          £9.50  

 Dark chocolate and orange tear drop        £9.50 

 Cinnamon mousse with glazed pineapple            £9.50 

 Trio of chocolate with sauce anglaise          £9.50 

 Tarte au citron            £9.50 

 Bailey’s Irish Cream cheesecake         £9.50 

Strawberry mousse with a hint of chilli and mint       £9.50 

 Selection of Scottish cheese with chutney and savoury biscuits      £11.50 

 

 

 

 

 

 

 



 

 

        

 
 

 

 

Wedding Package Evening Buffets and Canapé Menu  

As part of your evening reception, please select from our finger buffet menu or a single hot dish. You may also like to offer your 

guests appetising canapés to accompany your drinks reception. * Please note canapes are suggested for post ceremony 

drinks reception, not suitable for evening buffet offering. Please cater for 100% of guests when choosing canapes. 

Evening finger buffet menu - Starting at £15.00 per person for 5 items. Each additional item is £3.00 per person. 

(Please cater for a minimum of 70% of your guests) 

 Selection of freshly cut sandwiches to include:   Chicken satay skewers 

 Egg mayonnaise with cress             Cheddar cheese and leek tarts 

 Tuna & sweetcorn     Spicy lamb koftas with baby naan and spicy tomato dip 

 Roast beef and horseradish                                     Crispy fish goujons with tartar sauce 

 Red mature cheddar with red onion chutney            Mini Yorkshire pudding with caramelized chipolata sausage 

 Roast chicken with bacon, tomato & mayonnaise    Tortillas filled with brie and cranberry chutney 

 Chorizo and goats cheese pizza            Roast vine cherry tomato, basil and goats cheese tart

 Onion bhajis with mint and yoghurt dip    Wraps filled with guacamole and crispy spicy vegetables 

 Mini Cajun beef burger with sesame seed bun  Hot and spicy chicken wings 

 Brochette of salmon with Thai spices and coconut cream Piri piri chicken on skewers  

Mini steak pies      Mini macaroni pies 

Mini Scotch pies



 

 

        

 
 

 

 

Hot buffet dishes – Please select once choice.  Each item priced at £13.00 – Please cater for 100% of your guests 

 Haggis, neeps and tatties                            Stovies with crusty bread and oat cakes  

 Beef lasagne with baby garlic potatoes and               Chilli con carne with rice and mini pitta bread  

  mixed leaves with a French dressing                  Chicken korma with rice and baby naan     

 

  

Canapés - Starting at £10.00 per person for 4 items. Each additional item costs £2.50 per person. * Please note canapes are 

suggested for post ceremony drinks reception, not suitable for evening buffet offering. Please cater for 100% of guests 

when choosing canapes. 

 

 Toasted brioche with a rich chicken liver parfait             Thai red chicken skewers  

 Duck spring rolls with Hoi Sin sauce         Crostini with goats cheese and sunblushed tomatoes 

 Baby mozzarella balls with sun blazed tomatoes and olives   Mini tart with chargrilled vegetables and guacamole 

  Mini oat cakes with brie and onion chutney           Chicken and chorizo skewers  

 Mini haggis bon bons    Mini blinis with smoked salmon, cream cheese and 

 Mini Yorkshire pudding with pulled beef and BBQ sauce     chives 

 Smoked trout on crostini with creamed horseradish 

 

 



 

 

        

 
 

 

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: 

 Beautifully Covered:  07984 154 803    

sales@beautifullycovered.com    
beautifullycovered.com  

Entertainment/Bands/ DJs: 

 Entertainers Agency: 01738 813 577 

fiona@entertainersagency.com   
Flowers: 

 Garlands: 0131 556 6111 

jennifer.linton@btopenworld.com  

www.garlandsflorist.co.uk  

 Roseparks: 0131 440 2444 

enquiries@roseparks.co.uk  

www.roseparks.co.uk  

 

  
Photography: 

 Philip Dickson: 07528 622 275 

www.psdphotography.co.uk 

 Nick Mailer: 01368 860905 

www.fotonick.co.uk 

 Blushbooth Photo Booth Hire  

www.blushphotobooth.co.uk  

 

 

 

Hotels: 

 Crowne Plaza Edinburgh - Royal Terrace: 0131 557 

3222.   

 Holiday Inn Express: 0131 524 8400 

www.hiexpressedinburgh.co.uk  

 MacDonald Holyrood Hotel: 0844 879 9028 

www.macdonaldhotels.co.uk  

 The Scotsman Hotel 

www.thescotsmanhotel.co.uk 

 Radisson SAS: 0131 473 6546 

www.radissonblu.co.uk  

   
Piper: 

 Paul Garvie: 07743 114 976 

paulgarvie1@yahoo.co.uk  
Cakes:  

 Designer Cake Boutique: 0131 337 2851  

info@designercakeboutique.com 

www.designercakeboutique.com  

Health & Beauty:  

Vital Leisure & Spa: 0131 528 8181   
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