
What we include:
Three glasses of prosecco, bottled beer or choice of soft drink alternative 
Choice of four handcrafted canapes during the Drinks Reception 
A glass of prosecco for toasting the speeches
Homemade bread rolls from our own Saltire Patisserie with a selection of butters to start
Three course plated Wedding Breakfast 
A serving of freshly brewed tea and Fairtrade coffee served with homemade shortbread
½ bottle of our specially selected house wines 
Jugs of iced tap water for the tables 
Evening freshly baked morning rolls with a choice of two fillings
Cake knife and cutting 
On the Day Event Manager to oversee and can act as your Master of Ceremonies on your day 
Dedicated Wedding Planner to assist with the planning process 
Team of trained and uniformed waiting staff and full kitchen team 
All dietary requirements caterer for 
Bespoke modern cutlery, contemporary crockery and quality glassware 
Crisp white table linen and white linen napkins 
Venues own table and chairs 
Private menu tasting at Saltire House with your Wedding Planner and Head Chef 
A level of care like no other 

W E D D I N G S  A T  T H E  R O Y A L  C O L L E G E  O F  P H Y S I C I A N ’ S  O F  E D I N B U R G H

FOOD &  DRINK BY  SALT IRE

£ 8 , 9 3 5 . 0 0  p l u s  V A T  ( b a s e d  o n  7 0  g u e s t s )
Additional Day Guests @ £120.00 plus VAT
Additional Evening Guests + 20 (Complimentary)

Weddings
by SALTIRE HOSPITALITY

Upgrade
Choice of chairs from wooden crossbacks, limewash, white or gold chiavari from £4.95 plus VAT, Delivery & Collection
Family style menu from + £10.00 per person
Upgrade to choice menu for £375 flat fee

Minimum numbers of 70 apply, if below that number a staffing charge is applicable. Terms & Conditions Apply

0 1 3 1  3 3 3  0 1 3 1 w e d d i n g s @ s a l t i r e h o s p i t a l i t y . c o . u k



What we include:

Choice of four handcrafted canapes during the Drinks Reception 
Homemade bread rolls from our own Saltire Patisserie with a selection of butters to start
Three course plated Wedding Breakfast 
A serving of freshly brewed tea and Fairtrade coffee served with homemade shortbread
·Glassware, service and chilling down of your drinks
Jugs of iced tap water for the tables 
Evening freshly baked morning rolls with a choice of two fillings
Cake knife and cutting 
On the Day Event Manager to oversee and can act as your Master of Ceremonies on your day 
Dedicated Wedding Planner to assist with the planning process 
Team of trained and uniformed waiting staff and full kitchen team 
All dietary requirements caterer for 
Bespoke modern cutlery, contemporary crockery and quality glassware 
Crisp white table linen and white linen napkins 
Venues own table and chairs 
Private menu tasting at Saltire House with your Wedding Planner and Head Chef 
A level of care like no other 

W E D D I N G S  A T  T H E  R O Y A L  C O L L E G E  O F  P H Y S I C I A N ’ S  O F  E D I N B U R G H

FOOD &  CORKAGE BY  SALT IRE

£ 7 , 9 3 5 . 0 0  p l u s  V A T  ( b a s e d  o n  7 0  g u e s t s )
Additional Day Guests @ £110.00 plus VAT
Additional Evening Guests + 20 (Complimentary)

Weddings
by SALTIRE HOSPITALITY

Upgrade
Choice of chairs from wooden crossbacks, limewash, white or gold chiavari from £4.95 plus VAT, Delivery & Collection
Family style menu from + £10.00 per person
Upgrade to choice menu for £375 flat fee

Minimum numbers of 70 apply, if below that number a staffing charge is applicable. Terms & Conditions Apply

0 1 3 1  3 3 3  0 1 3 1 w e d d i n g s @ s a l t i r e h o s p i t a l i t y . c o . u k



What we include:
One glass of prosecco or choice of soft drink
Choice of three handcrafted canapes during the Drinks Reception
A glass of prosecco for toasting the speeches
Homemade bread rolls from our own Saltire Patisserie with a selection of butters to start
Three course plated Wedding Breakfast 
A serving of freshly brewed tea and Fairtrade coffee served with homemade shortbread
½ bottle of our specially selected house wines 
Jugs of iced tap water for the tables 
Evening freshly baked morning rolls with a choice of two fillings
Cake knife and cutting 
On the Day Event Manager to oversee and can act as your Master of Ceremonies on your day 
Dedicated Wedding Planner to assist with the planning process 
Team of trained and uniformed waiting staff and full kitchen team 
All dietary requirements caterer for 
Bespoke modern cutlery, contemporary crockery and quality glassware 
Crisp white table linen and white linen napkins 
Venues own table and chairs 
Private menu tasting at Saltire House with your Wedding Planner and Head Chef 
A level of care like no other 

W E D D I N G S  A T  T H E  R O Y A L  C O L L E G E  O F  P H Y S I C I A N ’ S  O F  E D I N B U R G H

WINTER WEDDING PACKAGE (NOV-MAR)

£ 7 , 6 0 0 . 0 0  p l u s  V A T  ( b a s e d  o n  7 0  g u e s t s )
Additional Day Guests @ £105.00 plus VAT
Additional Evening Guests + 20 (Complimentary)

Weddings
by SALTIRE HOSPITALITY

Upgrade
Choice of chairs from wooden crossbacks, limewash, white or gold chiavari from £4.95 plus VAT, Delivery & Collection
Family style menu from + £10.00 per person
Upgrade to choice menu for £375 flat fee

Minimum numbers of 70 apply, if below that number a staffing charge is applicable. Terms & Conditions Apply

0 1 3 1  3 3 3  0 1 3 1 w e d d i n g s @ s a l t i r e h o s p i t a l i t y . c o . u k



What we include:
Two glasses of prosecco or bottled beer of soft drink alternative 
Choice of three handcrafted canapes during the Drinks Reception 
A glass of prosecco for toasting the speeches
Homemade bread rolls from our own Saltire Patisserie with a selection of butters to start
Three course plated Wedding Breakfast 
A serving of freshly brewed tea and Fairtrade coffee served with homemade shortbread
½ bottle of our specially selected house wines 
Jugs of iced tap water for the tables 
Evening freshly baked morning rolls with a choice of two fillings 
Cake knife and cutting 
On the Day Event Manager to oversee and can act as your Master of Ceremonies on your day 
Dedicated Wedding Planner to assist with the planning process 
Team of trained and uniformed waiting staff and full kitchen team 
All dietary requirements caterer for 
Bespoke modern cutlery, contemporary crockery and quality glassware 
Crisp white table linen and white linen napkins 
Venues own table and chairs 
Private menu tasting at Saltire House with your Wedding Planner and Head Chef 
A level of care like no other 

W E D D I N G S  A T  T H E  R O Y A L  C O L L E G E  O F  P H Y S I C I A N ’ S  O F  E D I N B U R G H

INT IMATE WEDDINGS

£ 5 , 0 0 0  p l u s  V A T  ( M i n  3 0  g u e s t s )

Weddings
by SALTIRE HOSPITALITY

Upgrade
Choice of chairs from wooden crossbacks, limewash, white or gold chiavari from £4.95 plus VAT, Delivery & Collection
Family style menu from + £10.00 per person
Upgrade to choice menu for £375 flat fee

Minimum numbers of 30 apply, if below that number a staffing charge is applicable. Terms & Conditions Apply

0 1 3 1  3 3 3  0 1 3 1 w e d d i n g s @ s a l t i r e h o s p i t a l i t y . c o . u k


