
WEDDING MENU SELECTOR... 2010

We are proud to say that our food is prepared in-house by our Head Chef and his brigade, sourced from the

best local produce where possible creating traditional dishes with a modern twist.

Please choose individually from the Menu Selector below or select one of our Set Menus.

MENU SELECTOR
Your individual selection should be based on a minimum of three courses.  Select two options for each course

for your guests to choose from, as a pre-order is required 28 days in advance.  A supplement will be added if

a pre-order is not received 28 days prior to the Wedding.  Your selection will be charged at the highest priced

item per course.  If a member of your party has any special dietary requirements please advise us and we will

do our best to accommodate you.

SOUPS
Cream of Tomato & Basil with Pesto £4.60

French Onion with a Smoked Cheese Crouton £4.60

Vegetable & Barley Broth scented with Freshly Chopped Herbs £4.60

Cream of Leek & Potato with Crispy Bacon £4.60

STARTERS
Chilled Melon & Prawn Salad with a Lemon Dressing £5.95

Plum Tomato & Mozzarella Quiche with Herb Vinaigrette £5.95

Scottish Smoked Salmon with Potato Salad & Dill Mayonnaise £5.95

Smoked Duck Breast & Orange Salad with Seasoned Leaves and Citrus Thyme Oil £5.95

MAIN COURSES
Traditional Roast Sirloin with Herb Scented Yorkshire Pudding & Roast Gravy £17.95

Succulent Chicken Breast filled with Local Haggis & finished with a Smoked Bacon Sauce £14.95

Grilled Fillet of Scottish Salmon finished with a Prawn, Chive & Lemon Butter £14.95

Roast Fillet of Beef with Garlic Fondant, Wild Mushroom and Port Wine Jus £21.95

Cannon of Scottish Lamb with Rosemary Farce and Mint & Redcurrant Sauce £16.95

DESSERTS
Raspberry Cranachan Cheesecake with Raspberry Coulis & Chantilly Cream £5.50

Dark and White Chocolate Tart with Orange & Mint Compote £5.50

Homemade Sticky Toffee Pudding with warm Butterscotch Sauce & Vanilla Ice Cream £5.50

Cream Filled Profiteroles with a Chocolate Fudge Sauce £5.50

Fresh Fruit Salad served with Pouring Cream £5.50



WEDDING SET MEALS... 2010

Our set Menus offer excellent value for money and, with no pre-order required, are much more convenient.

One choice of starter and dessert should be chosen from the menu selector.

MENU A - £24.75
Your choice of Soup

Succulent Chicken Breast filled with Local Haggis & finished with a Smoked Bacon Sauce 

Dessert of your choice

Tea or Coffee

MENU B - £25.95
Your choice of Starter

Grilled Fillet of Scottish Salmon, finished with Prawn, Chive & Lemon Sauce

Dessert of your choice

Tea or Coffee

MENU C - £26.95
Your choice of Starter

Cannon of Scottish Lamb with Rosemary Farce and Mint & Redcurrant Sauce

Dessert of your choice

Tea or Coffee

MENU D - £27.95
Your choice of Starter

Traditional Roast Sirloin with Herb Scented Yorkshire Pudding & Roast Gravy

Dessert of your choice

Tea or Coffee

GRAND GABLES BANQUET - £34.95
Chicken and Smoked Ham Terrine, served on a Watercress Salad

Clear Vegetable Soup, with Herb Dumpling

Roast Fillet of Beef, Garlic Fondant and Port Wine Jus

Duo of Chocolate Tart and Vanilla Cream

Coffee and Petit Fours 

You may add additional courses, such as soup, sorbet, fish, cheese & biscuits, or chocolates – these items are

priced individually and will be charged as extras to the set menu price or the menu selector choices.

Soup (choose from the selection) £4.60 per person

Seared King Scallop, with Grilled Black Pudding & Thyme jus £4.95 per person

Fillet of Sea Bass, Spicy Crab Cake & Basil Oil £3.95 per person

Lemon, Pink Champagne, Raspberry or Mango Sorbet(v) £3.25 per person

Platter of Scottish Cheese with Oatcakes and Chutney(v) £25.00 (for 4 people)

A selection of White, Milk & Dark Chocolate Truffles £2.30 per person

Tea or Coffee with Mints £2.25 per person

Children’s Menu £11.25 per person

Alternatively children may have half portion of items selected for your adult guests at half the cost.



TOASTING THE BRIDE AND GROOM... 2010

We have put together a variety of Drinks Packages, which all include an arrival Drink, wine with your Wedding

or Partnership Breakfast and a toast with your speeches (a choice of red or white wine will be offered to your

guests on the day.)  We are happy to send you a copy of our Wine List, which is also on our website, should

you prefer to choose wine or champagne by the bottle.

DRINKS PACKAGE A - £8.95
1 Glass of Pimms & Lemonade

1 Glass of House Wine

1 Glass of Sparkling Wine

DRINKS PACKAGE B - £10.95
1 Glass of Bucks Fizz

2 Glasses of House Wine

1 Glass of Sparkling Wine

DRINKS PACKAGE C - £13.25
1 Glass of Pimms & Lemonade

1 Glass of Exclusive House Wine

1 Glass Champagne

DRINKS PACKAGE D - £15.45
1 Glass of Sparkling Wine

1 Glass of Exclusive House Wine

1 Glass of Champagne

DELUXE DRINKS PACKAGE - £19.99
1 Glass of Ponsettia – (Sparkling Wine & Cranberry Juice) & Canapés (2 per person)

2 Glasses of Exclusive House Wine

1 Glass of Champagne

SOFT DRINKS PACKAGE - £4.25
3 Soft Drinks

BOTTLED WATER - £2.25
Sparkling or Still

For only £2.75 per person you can start your Reception in style, with Canapés to accompany the arrival Drink.

1   Deep Fried Breaded Haggis (2 per person)

2  Chicken & Red Pepper Skewers (2 per person)

3   Smoked Salmon Pinwheels (2 per person)

4  Tomato & Mozzarella Bruschetta (2 per person)

5   Cheese & Red Onion Quiche (v) (2 per person)

6  Prawn Marie Rose Tart (2 per person)

And if pink drinks are your thing… 

why not try our fantastic Pink Sparkling Wine, served chilled £19.95 per bottle



EVENING BUFFET... 2010

FINGER BUFFET - £7.50 per person
A selection of assorted Sandwiches

Chinese Style Chicken

Sesame Seed Crusted Sausage Rolls

Kettle Crisps

In addition to the buffet, the following items can be added at a cost of £1.25 per person per item.

Chicken and Red Pepper Skewers with Barbecue Dip (1 per person)

Salmon coated in Lemon Zested Breadcrumbs (2 per person)

Tomato & Basil Quiche (v) (1 per person)

Homemade Haddock Goujons with Tartare Sauce (2 per person)

Oriental Vegetable Dim Sum with Sweet Chilli (2 per person)

Potato Wedges seasoned with Hot Cajun Spices and Salsa (v) (6 per person)

Sweet Pastry Case filled with Fresh Strawberries & Cream (v) (1 per person)

Mini Raspberry Cranachan Cheesecake (v) (1 per person)

Freshly brewed Tea or Coffee served with a Chocolate Mint (£1.95 per person)

KNIFE AND FORK BUFFET - £22.95 per person
(A minimum of 20 guests are required)

A selection of the following cold cuts:

Poached Fillet of Salmon

Honey Roast Ham

Roast Rib of Scottish Beef

Succulent Chicken Breast

Freshly made Coleslaw (v)

Homemade Vegetable Pasta Salad (v)

Mixed Seasonal Leaves (v)

Tomato & Red Onion Salad Tossed with a Balsamic Dressing (v)

Curried Rice Salad with Poppadoms (v)

Hot Buttered Baby Boiled Potatoes (v)

Crusty Rolls

A selection of the following desserts:

Mini Raspberry Cranachan Cheesecake (v)

Cream Filled Profiteroles Smothered in Toffee Sauce

Strawberry Tarts (v)

On a Friday and Saturday a buffet is mandatory and all buffets can only be ordered following a wedding

meal. It can be served up to 10pm and will be available for a maximum of 2 hours.  



ROOM TARIFF... 2010

Our bedrooms offer a traditional and comfortable feel and have an en-suite bathroom.

Our deluxe bedrooms are to the front of the hotel, many with views of the garden, and furnished to a superior

standard.  These rooms also include the use of fluffy hotel bathrobes and towelling slippers.  A basket of

goodies also await you on your arrival.

BED AND FULL SCOTTISH BREAKFAST
Standard Room Deluxe Room

Single £79.00 per room £89.00

Double/Twin £110.00 per room £130.00

Triple (3 single beds or 1 double & I single) £135.00 per room -

Family (double bed & bunk beds) £139.00 per room -

Family Suite (2 rooms - 1 double, 1 twin) £159.00 per room -

DINNER, BED AND FULL SCOTTISH BREAKFAST
Standard Room Deluxe Room

Single £104.00 per room £114.00

Double/Twin £160.00 per room £180.00

Our luxury bridal rooms have been designed to give that bit of extra pampering with a four-poster bed and

en-suite bathroom complete with whirlpool bath and large shower.  As well as the use of fluffy hotel

bathrobes, towelling slippers and a basket of goodies, we also spoil you with a bottle of Champagne, home-

made Scottish Tablet and a basket of fresh fruit.

Check in from 2pm – the hotel is unable to guarantee an earlier check in time.  Check out 10am.  There are a

limited number of rooms available from 12.00 noon at an additional rate of £25.00 per room – pre-booking is

required.  Extra Z beds can be provided in some rooms at an additional cost of £20.00 per night for children

only (aged up to 16 years).  Cots can also be provided at a cost of £10.00 per night.

BED AND FULL SCOTTISH BREAKFAST
Luxury Bridal, Four-Poster and Suites

Luxury Bridal (four poster) £165.00 per room

Ailsa Suite £250.00 per room

DINNER, BED AND FULL SCOTTISH BREAKFAST
Luxury Bridal, Four-Poster and Suites

Luxury Bridal (four poster) £215.00 per room

Ailsa Suite £300.00 per room



ROOM PACKAGES TARIFF... 2010

TWO NIGHT LUXURY BRIDAL STAY
Enjoy a two night stay in our Luxury Bridal Suite with a four-poster bed and whirlpool bath, with all the usual

little extras and a beautiful fresh bouquet of flowers to scent your room.

On the night of your choice, relax and dine with us – chose from our menu where we serve traditional dishes

with a modern twist and a distinctive local flavour – a bottle of champagne to toast the occasion

accompanies your canapés while you choose from our fantastic menu.

A Scottish breakfast including smoked salmon and bucks fizz will be brought to you each morning to enjoy in

the comfort of your own room, along with complimentary newspapers of your choice. (Please pre-book)

All this for £255.00 per person

TWO NIGHT STAY IN THE AILSA SUITE
Indulge yourself in the comfort of this luxurious suite with its en-suite period-style bathroom complete with

whirlpool bath.  Relax in your own private lounge equipped with DVD and Plasma TV for your entertainment.

Your fridge will be well stocked with nibbles – a platter of Scottish cheese accompanied by Arran oatcakes,

locally made celery relish, a selection of savouries & fresh fruit dipped in chocolate.

On one night of your choice, dine with us.  Start the evening in style with a bottle of Champagne, served with

canapés.  Choose from our menu – traditional dishes with a modern twist, prepared using the best fresh local

produce.

A Scottish breakfast including smoked salmon and bucks fizz will be brought to your suite each morning,

along with complimentary newspapers of your choice. (Please pre-book)

All this for £365.00 per person

TWO NIGHT STAY SPECIAL OFFER (Standard or Deluxe Room)

Stay two nights, inclusive of full Scottish Breakfast each morning and dinner on one night of your choice.

Offer available all year round, Sunday -Thursday, excluding Valentine’s, Easter, Christmas and New Year.

Standard Double or Twin Room Summer £89.00 per person  /  Winter £79.00 per person
Deluxe Double or Twin Room Summer £109.00 per person  /  Winter £99.00 per person

All rates are based on two people sharing and are inclusive of VAT. All offers are subject to availability.

COLD COMFORT OFFER
Stay three nights and you only pay for two - available November to March, excluding Valentine’s, Easter,

Christmas and New Year.

3 nights Standard Double or Twin £110.00 per person Bed & Full Scottish Breakfast
£160.00 per person Dinner, Bed & Full Scottish Breakfast



BOOKING FORM... 2010

BOOKING PROCEDURE
• Contact the hotel and provisionally book the date you require
• Complete the booking form with all details
• Please read the Terms & Conditions enclosed which we require to be signed and returned to confirm your

booking
• Please return this Booking Form with your non refundable deposit

Name of Bride/Partner ______________________________________________________________________________________________________________________________

Name of Groom/Partner ____________________________________________________________________________________________________________________________

Address for correspondence ______________________________________________________________________________________________________________________

______________________________________________________________________________Postcode __________________________________________________________________

Home Number __________________________________________________________Mobile Number ________________________________________________________

Email Address ____________________________________________________________________________________________________________________________________________

Date of Ceremony ____________________________________________________Time of Ceremony ____________________________________________________

Ceremony Venue ______________________________________________________Time of Reception Meal ____________________________________________

We recommend 2 hours between the time of the Ceremony and Reception

Number of guests *Adults ____________________________Children __________________________________**Infants __________________________________

*including yourselves **children that are not eating

How many High Chairs do you require ________________________________________________________________________________________________________

Cake Stand Shape Round____________________________Square __________________________N/A ________________________________________

Canapés on Arrival Yes______________No __________________Choices ____________________________________________________________________

Set Menu Choice A ________________B ________________C ________________D ________________Banquet Menu ________________________

Starter Choice __________________________________________________________Dessert Choice__________________________________________________________

MENU SELECTOR

Starter 1.________________________________________________________2. ____________________________________________________________

Main 1.________________________________________________________2. ____________________________________________________________

Dessert 1.________________________________________________________2. ____________________________________________________________

Tea & Coffee Yes______________No __________________________________________________________________________________________________

ADDITIONAL COURSES

Soup Yes______________No __________________Your Choice ______________________________________________________________

Sorbet Yes______________No __________________Your Choice ______________________________________________________________

Fish Course Yes______________No __________________Your Choice ______________________________________________________________

Cheese Yes______________No __________________Number of Platters ____________________________________________________

Chocolates Yes______________No __________________Number of Portions ____________________________________________________

Choice for Children____________________________________________________________________________________________________________________________________

Any Special Dietary Requirements ______________________________________________________________________________________________________________

Special Requests/Comments ______________________________________________________________________________________________________________________



BOOKING FORM... 2010

Please indicate your choice of buffet below:

Finger Buffet ______________________________________________________________________________________________________________________________________________

Knife and Fork Buffet __________________________________________________________________________________________________________________________________

Additional buffet items required __________________________________________________________________________________________________________________

__________________________________________________________________________Time______________________________________________________________________________

If you have selected a Drinks Package, please enter the number of guests requiring:

A ________________B ________________C ________________D ________________Deluxe Drinks Package ____________

Soft Drinks Package: Yes______________No ______________

No. of Bottles of Still Water ____________________________________No. of Bottles of Sparkling Water ______________________________________

Do you require a Disco (Galloway Suite only): Yes __________________No __________________

Do you require a copy of our our Wine List: Yes __________________No __________________

DEPOSIT CALCULATOR & DETAILS

The deposit for the Galloway Suite £700, this is based on a minimum of 40 adult guests attending; 
if numbers fall below 40 adult guests £300 of this deposit will be used as a room hire charge.
Borders Restaurant £230, this room is suitable for a minimum of 23 guests and a maximum of 40 guests.
Garden Room £170, this room is suitable for a minimum of 17 guests and a maximum of 22 guests (20 with a
top table).
Dovetail Suite £100 this room is suitable for a minimum of 10 guests and a maximum of 16 guests.

Cheque enclosed for £ ________________________________Alternatively please charge £ __________________________to the following

Credit/Debit Card No ________________________________________________________________________________________________________________________________

Start Date ____________________________________________________________Expiry Date ____________________________________________________________________

Issue Number________________________________________________________(Maestro Cards Only)

Security Number____________________________________________________________________________________________(Last 3 digits on signature strip)

Would you like us to send details of Wedding insurance? Yes __________________No________________________

(The Gables Hotel cannot be held responsible for any changes or cancellations of your wedding; therefore we strongly

advise you to take out wedding insurance)

WE HAVE READ, AGREED AND SIGNED THE TERMS AND CONDITIONS:

Signed (Bride/Partner) ________________________________________________________________________________________________________________________________

Signed (Groom/ Partner) ____________________________________________________________________________________________________________________________

Date ________________________________________________________________________________________________________________________________________________________



SUPPLIERS DIRECTORY... 2010

FOR YOUR CEREMONY
Gretna Registry Office 01461 337648
World Famous Blacksmiths Shop, Gretna Green 07757 234604

FOR ALL THINGS TRADITIONALLY SCOTTISH
W Glendinning & Son (Kilt & Formal Hire) 01461 202763
Craig Irving (Scottish Piper) 01461 337937
Gretna Flower Basket (Scottish Heather & Flowers) 01461 338630

YOUR CARRIAGE AWAITS YOU
Johnny Tranter (Vintage Car Hire) 01228 670498
Clipperty Clop (Carriage Hire) 01461 800362
Central Cabs Gretna (Taxi) 07717 363 437
Simone Ginmen (1965 Dennis F8 Fire Engine) 07707 628692
Elaine (Taxis) 07753 793 295
Joan’s Minibus Service 01228 791159

THE CAKE, FAVOURS & TREATS FOR CHOCOLATE LOVERS
Gretna Bakery 01461 338324
Alison Nelson (Wedding Cakes) 01697 748281
www.chocolatefountainsscotland.co.uk 01896 833458
www.rainbowsugarcraft.co.uk 01896 833458

PAMPERING YOURSELF
Bliss Hair & Beauty 01461 338888
Fiona & June (Hair, Nails & Facials) 01576 300848
Hype Hair 01461 334747

CAPTURE YOUR MEMORIES FOREVER
Studio North by Mike & Rachel Notman 01228 533344
Pentagon Video Productions 01786 881516
Julie Winspear 01228 594809

RETAIL THERAPY
Gretna Gateway Outlet Village 01461 339100
The Loft (Exclusive Ladies Wear & Hat Hire) 01228 670859
www.pinkweddings.biz (on-line store)

DECORATION
Balloons for All 01387 253722



TERMS AND CONDITIONS... 2010

Wedding & Functions
Bookings will only be confirmed to you when the booking form is completed, signed and the deposit of £10 per person (based
on the minimum numbers and/or room hire charge for the room booked) is received by the hotel within 14 days of the
provisional booking. Failing this, the Hotel reserves the right to cancel the wedding without notification to the client.

Monies prepaid are non refundable and non transferable in the event of cancellation. In addition to this; should you cancel
your function within 6 months of the event date a 50% cancellation charge of the total booking value, including
accommodation will be incurred. Credit card details provided at time of booking will be processed with the cancellation
charge.

All cancellations must be received in writing. If you do not receive confirmation of your cancellation within 7 days of
cancelling please contact the hotel.

The wedding bill will be invoiced to you 6 weeks prior to your wedding and we require this to be settled in full 28 days prior to
the wedding date (once final numbers have been advised).

We strongly advise you to take out your own wedding and travel insurance to cover against the eventuality of cancellation
and any unforeseen circumstances.

Package prices shown within this folder are valid for a 3 month period from the date of issue. If your wedding reception is
taking place more than 3 months after your reservation please note the prices may change due to fluctuations in the price
of food and beverage supplies. If there are any amendments to the prices we will inform you of these 3 months prior to your
reception date. In the unlikely event that a final price difference is unacceptable we will offer you the opportunity to revise
your menu in line with your budget.

Due to high demand for Friday and Saturday weddings, an evening buffet must be catered for if you intend to hire the room
all day. The evening buffet must cater for a minimum 50% of your total evening guests.

Only food & beverage purchased from the hotel may be consumed on the premises.

The client is financially responsible to McKever Hotels for any damages caused by the client or his/her guests or suppliers.

We welcome children to our hotel, due to strict health and safety requirements can you please ensure all children are
supervised by a responsible adult at all times.

Dishes on your menu are principally prepared using fresh ingredients. In the unlikely event of any unforeseen shortage of
ingredients at the time of your wedding, we reserve the right to substitute. We would of course contact you to discuss any
required change of menu wherever possible.

We are happy to assist you with information on other suppliers i.e. florists, photographer etc. Please note that your contract
for goods or services from an outside supplier is directly with that supplier. While every care is taken in recommending reliable
outside suppliers, we cannot take responsibility for any lack of service on their part. 

In the event of any unforeseen or extreme circumstances or guest numbers changing we reserve the right to change the
function room chosen or in serious circumstances rearrange your event (please see wedding insurance note).

Fireworks and pyrotechnics are not permitted anywhere within the grounds or in the Gables Hotel.

Accommodation
We regret that all deposits are non refundable and non transferable.

Where one person books multiple rooms with a deposit, it is the responsibility of that person to pay all charges resulting from
damage, unpaid room accounts, cancellation or a guests non arrival. Room deposits are not transferable to other rooms in
the event of cancellation.

Check in is from 2pm – the hotel is unable to guarantee an earlier check in time. There are limited numbers of rooms available
at 12 noon at an additional cost of £25 per room - pre-bookings are required

At check in, a credit or debit card will be required for pre-authorisation. We reserve the right to take payment from this card
in the event of non-payment of the account or for any loss or damages to the hotel.

On check out, you must produce your key at reception and settle all outstanding invoices.

The hotel reserves the right to charge a full room tariff for the time period of any room being decommissioned, should we not
be able to re-sell the room due to any of the following;

• Smoking in a room (the interior of the hotel is all non smoking)
• Breakages rendering the room incomplete to re-sell to another guest
• Specialist room cleaning including carpet shampooing required
• Anything that makes the room unsuitable for use



Gables Hotel 1 Annan Road, Gretna DG16 5DQ
T: 01461 338 300     F: 01461 338 626

weddings.gables@mckeverhotels.co.uk

www.mckeverhotels.co.uk


