
Kilmardinny House
Weddings

Because the whole experience matters





We are delighted that you are considering Kilmardinny 
House as the venue for your wedding.

Following a £2.7m refurbishment, the historic Kilmardinny House 
is a special venue, perfect for the most important occasion of 
your lives. Surrounded by beautiful, mature landscaped gardens, 
the impressive pillared portico takes you into a large central 
foyer complete with wide staircase and wrought-iron banisters - 
perfect for photographs.

From the ground floor you will discover a magnificent view of 
the unique glass dome above the ornate oval light well and 
balustrade.

On the ground floor, the stunning new Garden Pavilion has 
panoramic views of the gardens and can seat up to 130 for a 
wedding breakfast or evening reception. Nuptials can take place 
in the Raeburn Suite for smaller parties of up to 40, or in the 
Theatre for up to 130 guests.

A distinctive setting coupled with excellent food and service, 
guaranteed to make your day one to remember.

Our wedding packages are based on a minimum of 50 guests 
and are available on three tiers:

• Platinum
• Gold
• Winter*

Welcome to Your Wedding
at Kilmardinny House



If you only need a venue for your ceremony, wedding breakfast or 
evening reception, we can arrange this for you and our wedding 
co-ordinator can take you through all the options available, including 
entertainment options, theming and catering choices. Please note, a 
non-refundable deposit of £500 is required at the time of booking. We 
will also issue you with a set of terms and conditions and a copy of your 
wedding planner. Nupitals can take place in the foyer for smaller parties, 
for up to 45 guests or the theatre room for up to 130 guests.

The full balance must be paid no later than six weeks prior to your 
wedding day.

To check availability or to arrange an appointment with our wedding 
co-ordinator, please contact us at:

Kilmardinny House,
Kilmardinny Avenue,
Bearsden,
G61 3NN

Tel: 0141 777 3090 / 0141 777 3070
Email: Eilidh.young@elior.co.uk

 Theatre Banquet Standing Reception
Garden Pavilion   180  130  180

Foyer  45  N/A  45

Theatre  130  60  130

Amenities
Free Parking  ✓ PA System & Microphones  ✓ 
Free WiFi  ✓ In-house Catering  ✓

Accommodation Nearby  ✓ Wedding License  ✓

Train Station (walking)  10 mins Bus Service  ✓

Suite
Capacities



Package Inclusions

Platinum Package
•  Dedicated wedding co-ordinator
•  Red carpet arrival
•  Traditional Scottish Piper
•  Access to gardens for photography
•  Private dressing room for bridal party
•	 	Top	table	floral	arrangement
•  Superior linen
•  Room hire
•  Cake stand and knife
•  Master of ceremonies
•  Arrival canapes
•  4 course meal with coffee
•  1 glass of champagne for arrival reception
•  1 glass of Champagne for toasts
•  Half bottle of house wine during the meal
•  Security

Gold Package
 
•  Dedicated wedding co-ordinator
•  Red carpet arrival
•  White or ivory linen and napery
•  Access to gardens for photography
•  Superior linen
•  Room hire
•  Cake stand and knife
•  Master of ceremonies
•  3 course meal with coffee
•  2 glasses of sparkling wine - one for arrival 
  and one for toasts
•  1 glass of house wine during the meal
•  Security



Winter Package
• Dedicated wedding co-ordinator
• Red carpet arrival
• White linen
• Access to gardens for photography
• Room hire
• Cake stand and knife
• Master of ceremonies
• Three-course meal with coffee
• Security

*Available from 1 October to 31 March.

Evening Reception
• Dedicated wedding co-ordinator
• Red carpet arrival
• White linen
• Room hire
• Cake stand and knife
• DJ & disco
•	 5	Item	finger	buffet
• 1 glass of sparkling wine for toasts
•  Security

Ceremony Only
Maximum 40 guests

• Access to the gardens for photography
• Red carpet arrival
• Floral arrangement for registration table

This cost is applicable for foyer,
theatre and garden pavilion ceremonies only.

Your evening reception will incur
extra cost for room hire, catering and 
entertainment.



Our menus are seasonal so they will change depending on when you
are getting married. A separate brochure will be given to you so you 

can choose your menu for your special day.

SampleMenu

-Starters-
Rosette of sweet seasonal melon, passion fruit sorbet 

with vanilla pod syrup (V)

Parfait of chicken livers, wrapped in smoked bacon 
with pear and red onions chutney

Bride and Groom’s choice of soup

Please note that if you request a choice menu for 
your guests, we will require your

pre-order four weeks prior to your wedding day.

Please advise us of any special dietary requirements 
in advance so we can

ensure all your guests are catered for.

-Desserts-
White chocolate and raspberry ripple cheesecake

Toffee and caramel tart with vanilla pod cream and red 
berry compote

A selection of cheeses with celery, grapes and water 
biscuits

Followed by tea and coffee served with mints

-Main Course-
Breast of chicken wrapped in pancetta with mozzarella 

cheese, vine tomatoes and oregano coulis

Prime cut of beef, horseradish mash and woodland 
mushroom ragu

West coast salmon, dusted in cajun spices, with a lime 
and red onion salsa

 
wilted greens and red bell pepper sauce (V)



Children’s Packages
Children (aged 4-11) - £18.00 per child

Please choose from the following menu selection one dish for each course for 
all children attending:

-Starters-
 

Cream of tomato or chicken soup

Melon & strawberry salad

Garlic	bread	fingers

-Main Course-
Breast of chicken with creamed mash potatoes and vegetables

Penne pasta with sausage in a tomato and herb sauce 

Margherita pizza squares with French fries

 Macaroni cheese

-Dessert-
Trio of ice creams

Milk chocolate pot



Evening Buffets
-Finger-

3 items - £7.95 per person 

4 items - £10.95 per person 

5 items - £13.95 per person

Additional items £3 per person

Mini sausage rolls

Sole goujons with tartare sauce 

Tempura battered prawns with chilli sauce

Chicken satay skewers with peanut dipping sauce 

Indian style chicken drumsticks

Tomato and goats cheese brushetta 

Mini Indian style snack selection 

Margarita pizza slices

Mini vegetable spring rolls 

Mini duck spring rolls

Mini quiches Mini pork pies

Selection of sandwiches 

Chicken goujons 

Chocolate éclairs 

Caramel shortcake Brownies

Doughnuts Fresh cut fruit

Additional items Sausage, bacon or egg rolls

£3.75 per person

Fork
One course –-£12 per person - 1 main, 1 veggie 

Two course - £16 per person - 1 main, 1 dessert & 1 veggie 

Two course mains - £18 per person - 2 mains and 1 veggie

Haggis, neeps and tatties

Chip	shop	style	battered	fish,	chips	and	mushy	peas	

Five bean vegetable chilli with accompaniments 

Roasted vegetable lasagne with garlic bread 

Traditional beef lasagne with garlic bread

Baby gnocchi with creamy mushroom and spinach sauce 

Classic cottage pie with cheesy colcannon 

Chinese chicken curry with scented rice

Beef or chicken madras with scented rice

Desserts
Strawberry and mascarpone cheesecake 

Apple crumble with pouring cream Banoffee pie

Chefs selection of individual cakes








