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The Inn at the Park is a small privately owned hotel
situated close to the centre of Aberdeen and just two
minutes walk away from Duthie Park with its Winter
Gardens, an idyllic location for romantic wedding
photography at any time of the year.

Inn at the Park is the ideal venue for intimate
weddings, catering for smaller parties of between 15
to 60 guests. We pride ourselves on providing the
personal service which includes hand made menus,
place cards and a table plan.

Help is at hand from our Head Chef John Craigmyle and our wedding co-
ordinator to customise your menu for your special day. Inn at the Park will
ensure that your day is not only unique but designed to meet your own
personal requirement.

Also on offer is free overnight accommodation, including Full Scottish
Breakfast, for the bride and groom with discounted rates for any other
accommodation that may be required (subject to terms and conditions).

We would like to take this opportunity to thank you for your interest in
holding your forthcoming event at the Inn at the Park and would be
delighted to arrange a meeting to discuss how we can help you make your
day even more special.
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Wedding Packages
Our Wedding Meal Packages are avialable, please contact our
Wedding Co-ordinator for details. Packages can be customised
to include the following:

• A Red Carpet Arrival • Flowers on all Tables

• Reception Drink of Guests Choice • Cake Knife and Stand

• Glass of Sparkling Wine for the Toast • Master of Ceremonies

Menus (sample dishes)

STARTERS
• Fan of Sweet Gallia Melon with Red Berry Coullis and Sorbet

• Homemade Chicken Liver Pate set on Salad Leaves and served with Melba Toast

• Cold Water Prawns dressed in our own Sun Blushed Sauce served with Brown Bread

• Cherry Tomato, Basil and Mozzarella Salad drizzled with Balsamic Dressing

• Homemade Coronation Chicken Breast on dressed Salad Leaves

• Cocktail of Exotic Fruit in a light Malibu Syrup

• Parma Ham with Potato and Chive Salad

SOUP

• Traditional Scotch Broth
• Lentil and Smoked Bacon
• Leek and Potato
• Tomato and Basil
• Carrot and Coriander

• Cullen Skink (Smoked Haddock and Potato)

• Chicken and Sweetcorn
• Broccoli and Blue Cheese

• Minestrone with Parmesan Cheese
All served with Crusty Bread and Butter

FISH

Baked Fresh Haddock Mornay with a Creamy Cheese Sauce

Fresh Poached Salmon with a Lemon and Dill Sauce

Poached Smoked Haddock in a Cream and Chive Sauce
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MAIN COURSE

Roasted Pork Loin with Spiced Apple Sauce

Sugar Baked Gammon with Honey Glaze

Prime Rib Eye of Roasted Beef served with Yorkshire Pudding

Slow Roasted Gigot of Scotch Lamb with Mint Pear Compote

Roasted Breast of Chicken served with Bacon and Stuffing

Stuffed Roasted Capsicums with a Mild Chilli Sauce

Mixed Vegetable Korma served with Naan Bread and Rice

Mushroom Stroganoff with Steamed Rice and Salad

All the above are served from our carvery and accompanied by
Chefs Choice of Fresh Vegetables and Potatoes.

SWEET SELECTION

Homemade Dairy Cream Cheesecake with topping of your choice

Fresh Fruit Salad with Cream or Ice Cream

Cream filled Profiteroles with Chocolate or Toffee Sauce

Raspberry Cranachan with Shortbread

Scotch Trifle flavoured with Glayva

Apple and Cinnamon Pie with Cream or Ice Cream

Rich Chocolate Mousse with Vanilla Cream

Tirimasu with Flaked Chocolate

Selection of Scottish Continental Cheeses with Oatcakes and Chutney

Coffee with Mints or Homemade Tablet

Special Coffees
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• Sausage Rolls • Assorted Quiche

• BBQ Style Chicken Wings

• BBQ Style Chicken Drumsticks

• Crispy Chicken Goujons

• Baby Spare Ribs • Mixed Samosa

• Mixed Spring Rolls • Mixed Pizza

• Potato Skins with Dips • Veggie Sausage Rolls • Chicken Satay

• Smoked Sausage • Mixed Vol au Vents  • Mixed Pakora

• Onion Bahjis • Selection of Sandwich on Bread or Baps

• Baked Potatoes

FORK BUFFET

• Beef or Chicken Stroganoff with Rice • Chicken Suedoise with Rice

• Chicken or Vegetable Curry with Naan Bread and Rice

• Mexican Style Chilli Beef or Chicken

• Beef or Chicken in a Creamy Pepper Sauce

• Macaroni Cheese • Meat or Vegetable Lasagne with Garlic Bread

• Mince and Tatties • Haggis, Neeps and Tatties • Steak Pie

• Pork with Apple and Cinnamon Sauce

SAUCES AND DIPS

• Tomato Salsa • Sour Cream and Chives • Marie Rose Sauce

• BBQ Sauce • Mint Yogurt • Garlic Mayonnaise

• Tomato and Chilli Chutney • Sweet Chilli Sauce
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CHAMPAGNE & SPARKLING WINE

Duc de Roucher - Brut AC, France

Lanson, Black Label - Brut AC, France

Yellow Glen - Pinot Noir Chardonnay, Australia

WHITE WINES

Moondarra - Chardonnay, Australia

Cape Promise - Chenin Blanc, South Africa

Flat Rock - Colombard, California

Montana - Sauvignon Blanc, Marlborough, New Zealand

Trulli - Pinot Grigio, Italy

Chabli - AC, Ropiteau Fréres, France

ROSE WINE

Gallo Sierra Valley - White Grenache, California

RED WINES

Moondarra - Shiraz, Australia

Cape Promise - Pinotage, South Africa

Flat Rock - Pinot Noir, California

Campo Viejo Rioja Crianza - Spain

Regolo - IGT, Sartori, Italy

Chateauneuf-du-Pape - AC, Chais du Batard, France

HOUSE SPECIALS

Available by: • Litre Carafe 250ml Glass • 1/2 Litre Carafe 175ml Glass
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The Inn at the Park has 19 spacious bedrooms all
decorated to a high standard, with en-suite facilities.
Room facilities include:

• TV • Internet Access • Alarm Clock Radio
• Trouser Press • Direct Dial Telephone • Hair Dryer
• Tea and Coffee making facilities • Room Service

Ceremony
Religious and civil ceremonies can be held at Inn at the Park.
An additional room hire charge of £150 will be applicable.

Entertainment
We will be happy to give assistance in the choice or band, disco or piper.

Wedding Etiquette
WELCOMING YOUR GUESTS

It is customary for all wedding guests to shake hands and congratulate
each member of both families. The wedding line-up order is usually:

• Bride’s Dad • Bride’s Mum • Bride • Groom • Groom’s Mum,
• Groom’s Dad • Bridesmaids • Best Man

TOP TABLE SEATING PLAN

Bride’s Groom’s Best Groom Bride  Bridesmaid Bride’s Groom’s
Dad Mum Man Mum Dad

TOASTS AND SPEECHES

Traditionally the Wedding speeches are held after dinner has been served,
however more and more people are finding it more comforting to stage
speeches prior to dinner being served.
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INN at the PARKThe toasts are usually in the following order:

“The Bride and Groom” Proposed by the Bride’s Dad
Toast to the health and happiness of the Bride and Groom.

“The Bridesmaids” Proposed by the Groom.
Reply to the first toast, then toast to the Bridesmaids.

“The Happy Couple” Proposed by the Best Man.
Toast to the Bride and Groom.

Terms and Conditions
• Bookings must be confirmed in writing and accompanied by a £150.00

deposit within 21 days of making the provisional booking. The deposit is
non-refundable.

• 80% of the balance should be settled 2 weeks before the wedding.
Outstanding balance due within 7 days after the event.

• Final numbers are required 10 days prior to the event, and that is the
minimum number that will be chargeable.

• Children under 5 free, Children 5 -10 will be charged half price.

• All prices quoted are subject to an annual review and Inn at the Park reserves the
right to alter prices without notice. This is also applicable to confirmed bookings.
Price increases, which will be in line with economic circumstances, will not result
in entitlement to resile from a contract.

• The Hotel reserves the right to charge any cancellation fee against the total
estimated cost, according to the notice received, as detailed below:
12 - 32 weeks Deposit
12 weeks - 14 days 25%
Less than 14 days 50%

• To qualify for complimentary accommodation, numbers
must be 50 or over for the whole wedding (inc meal).

• Prices are inclusive of VAT at 17.5%.

• Guests are not permitted to supply their own alcohol.

• The Hotel does not accept responsibility
for the property of guests.


