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Wee WEDDINGS
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It may seem like life has been on 
pause for a little while, but it is time 
to press play on your big day, and here 
at The Bothy, we are working hard to 
ensure you can start planning your 
dream wedding with us.

Our beautifully refurbished Private 
Dining Room is located on the lower 
level and has access to its very own 
bar, perfect for intimate weddings. 
The stylish space boasts a mirrored 
ceiling providing an abundance of light 
and Scottish themed furnishings. The 
Bothy Bar is located at street level 
and includes all the rustic charm you 
would expect from The Bothy. 

We love to fully collaborate with our 
brides and grooms. We find that most 
of our couples have a vision for a 
small, warm and welcoming wedding, 
with Scottish hospitality and great 
produce at the heart of their big day. 
Something we pride ourselves on being 
able to offer here at The Bothy. 

Our team would be honoured to be 
part of your special day, if you have 
any questions or would like to arrange 
a show round, please get in touch on 
01738 449792.
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OUR SPACES
Choose from our recently refurbished 
private dining room or stylish Bothy Bar 
for your wedding celebrations. 

OUR 2020 OFFER
A special offer for those couples who don’t 
want to delay their big day!

Exclusive use of one of our private spaces, 
three courses from our set menu, two 
glasses of Prosecco for toasting, half a 
bottle of wine per person and a choice of tea 
or coffee.

£55 per  per son

OUR 2021 PACKAGES
Wee Wedding for 20 people� £1,200

Wee Wedding for 40 people� £2,200

Exclusive use of The Bothy  
Restaurant & Bar Midweek� £3,500

Additional guests above  
the stated numbers� £60 per person

*Exclusive use of The Bothy Restaurant  
& Bar is also available on selected  
weekend dates, subject to minimum spend. 

THE DETAILS
All of our weddings include:

Use of your chosen  
private space

Recommended list of local 
suppliers to help you with the 
arrangement of the finer details

A dedicated wedding  
co-ordinator

Seasonal set menu, or create 
your own bespoke version

Use of venue for photographs

Complimentary menu tasting 
for the couple

Cake stand & knife

Full cash & card bar facilities

Private Dinner

40 

30

Private  
Dining Room

Bothy Bar

Buffet & Drinks Reception

50 

40
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STARTERS
Soup of The Day (v)
Crusty  Bread & Salted  Butter

Smoked Mackerel Pate
Chive  Crème Frai che  
& Toasted  Sourdough

Ramsay of Carluke  
Haggis, Neeps & Tatties
( Veggie  Option Avai lable) 
Whisky  Sauce

MAINS
Herb & Lemon Crusted  
Free Range Chicken Breast
Spinach  Puree , Potato  Fondant ,  
Green Beans , Char red  Shal lo t  Jus

Pan Seared Fillet of Coley
Toasted  A lmond, Samphire ,  
Brown Butter, Caul i f lower  Puree ,  
New Potatoe s , Orange  Blos som

Confit Duck Leg
Pea Puree , Conf  i t  Spr ing  Onion,  
Smoked  Pancet ta , Savoy  Cabbage,  
Duck  Fat  Roasted  Potatoe s

Spinach & King Oyster  
Mushroom Risotto (v)
Lemon Zest , Water cr e s s ,  
Cr i spy  Shal lo t s , Gran Kinara

DESSERTS
Sweet & Salty Cherry 
Cheesecake (v)
Cher r y  Sorbet , Candied  A lmond

Tonka Bean Panna Cotta (v)
Macerated  Scot t i sh  St rawber r y, 
Sorbet , Rosewater

Sticky Toffee Pudding (v)
Butter s cotch  Sauce , Vani l la  Ic e  Cream

OUR FOOD
Our set menu reflects 
the very essence of 
The Bothy Kitchen, 
however we are happy 
to work with you on a 
bespoke menu, including 
little extras like wine 
pairings and more.

CANAPÉ MENU
Choice  o f  3  f or  £5.95 per  per son
Smoked Salmon & Dill Cream 
Cheese Roulade, Sourdough Crouton

Chicken Liver Parfait With Spiced 
Pear Chutney On Arran Oatcakes

Beetroot & Goats Cheese Crostini

Haggis Fritter, Whisky  
& Mustard Mayo

Prawn Marie Rose Tartlets

Selection of Mini Quiches

PETIT FOURS
£4.95 per  per son
Strawberries Dipped In Chocolate

Pate De Fruit

Chocolate Truffles

EVENING  
NIBBLES MENU
Choice  o f  3  i tems  f or  
£9.95 per  per son, or  
4  i tems  f or  £12.95 per  per son
Homemade Sausage Rolls

Venison Stovies With Oatcakes

Breakfast Rolls: Bacon, Egg or 
Link Sausage

Charcuterie Cured Meats Board

Scottish Cheese Board
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THE TIPPLES MENU
We think your taste in tipples is a very personal 
thing, so we don’t offer drinks packages. Instead, 
you can choose from our list below; perfect for 
arrivals, toasting, or as an accompaniment to 
your meal.

FIZZ 
Prosecco � £6.50pp
Champagne � £11.95pp

WINE  
Premium� from  
wines & our � £10.95pp 
favourites �
Half  bot t l e  per  per son
(See  our  wine  l i s t  
f or  opt ions)

WHISKY � from
Whisky Nip� £4.95pp 
Glenmorangie  10yr,  
Macal lan Gold,  
Balvenie  Doublewood 12yr, 
Tal i sker  10yr, Laphroig  10yr

OTHER � from 
T IPPLES �  £3.95pp
Amaretto, Bai l ey s ,  
Tia  Maria , Kahlua, 
Drambuie

COCKTAILS
Rhubarb  Fizz � £8pp
R aspber r y  Fizz � £8pp
Aperol  Spr i tz  � £8pp
Espres so  Martini  � £9.50pp
Jura  Sunset � £8.50pp
Pink London Fizz � £4.50pp 
(Ult ra  low al cohol)

TEA & COFFEE  � £3pp

TAKE A PEEK
We are a warm and welcoming 
bunch here at The Bothy, any 
member of our team would be 
delighted to show you around 
our spaces, and start an exciting 
conversation about how we make 
your vision for a “Wee Wedding” 
a reality.

To enquire or for more 
information, please get in  
touch by emailing us at  
info@bothyperth.co.uk or  
call 01738 449792.

If there is something special you would like, just 
ask and we will try our best to accommodate!
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01738 449792 /  info@bothyperth.co.uk  /  bothyperth.co.uk


