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LET THE ADVENTURE BEGIN...
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Our bespoke wedding packages are created to

¥

suit individual requirement’s and we are more

.‘.
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than happy to tailor elements to work with your
individual requirements.

We love to properly collaborate with our couples
and create the perfect wedding, with Scottish
produce, tipples and attention to detail at the
forefront.

We're close to all major transport links, with
Edinburgh Haymarket just a few minutes away
and access to the City Centre via tram. If you're
arriving into Edinburgh Airport there are regular
buses to us and we even benefit from free onsite
parking.

To arrange a show round,
please get in touch:

Re 0131 337 1844
management@themurrayfieldhotel.co.uk




OUR SPACES

THE DOOCOT
Boasting original feature fireplace and stylish
filled bookcases, this is the perfect place for an

intimate wedding ceremony or celebration for up

to 30 guests.

THE FORRESTER

A unique versatile space made up of plush
grey seating, beautiful hanging chandeliers and
private bar for exclusive use of you and your
guests. This space is completely self-contained
with its own entrance for total privacy. This
space can accommodate up to 50 guests.

MURRAYFIELD HOUSE

A beautiful private building situated on our
hotel grounds. Our house includes nine luxury
bedrooms for your wedding party, plus the
option of a BBQ_in your own private garden.

* Accomodates weddings up to
50 guests

* Pre and post wedding celebrations available

* Choose from our carefully curated set
menus, or chose to work with our Head
Chef on your own menu

* Onsite car parking and bedrooms
available

* Special rates and exclusive use offers
available

» Additional offers for midweek dates

* Access to our special local suppliers list
including florists, photographers and pipers




WEDDING PACKAGES
CEREMONY CHARGE £150

FROM £65 PER PERSON
Arrival glass of Prosecco on arrival, glass of Prosecco
for toast and 3 course choice menu (sample menu 1)

FROM £85 PER PERSON
Arrival glass of Prosecco, 3 canapés per person,
glass of Prosecco for toast, glass of wine with meal

and 3 course choice menu (sample menu 2)

FROM £125 PER PERSON

Arrival glass of Prosecco, 3 canapés per person, glass of
Prosecco for toast, half botte of wine with meal, 3 course
choice menu, hot roll evening buffet, bedroom for night
of wedding for bride & groom (sample menu 3)

ALL PACKAGES INCLUDE:

* Exclusive use of your chosen space

* Complimentary menu tasting for wedding couple
* Cake table & knife

* Dedicated wedding coordinator

* Master of ceremonies

* Use of venue for photographs

* Discounted accommodation for friends and family




MURRAYFIELD HOUSE PACKAGE
FULL VENUE HIRE

FRIDAY-SATURDAY | FROM £5655
SUNDAY-THURSDAY | FROM £4995

PACKAGE INCLUDES:

* Exclusive use of your chosen space from 12pm-12am
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* Welcome drink for day guests
(prosecco/bottled beer)

* Ceremony
* Canapés (3 per person)
* Wedding breakfast for 30 guests with half bottle wine

* Recharge for toasts

e SR (prosecco/bottled beer)

* Welcome drink for evening guests (prosecco/bottled beer)
* Evening reception for up to 50 guests

* Evening nibbles for 50 guests

* Exclusive use of house rooms

* Discounted rates on additional bedrooms

* We can tailor this package or make additions as required.




WEDDING
SAMPLE MENU 1

Our sample set menus reflect the very

essence of The Murrayfield, however we are
happy to work with you on a bespoke menu,
including little extras like wine pairings and

more.

Classic Prawn Cocktail
Avocado, Marie Rose, Brown Bread

Melon Poached in Cardamom
Prosciutto, Rocket, Balsamic

Haggis, Neeps & Tatties
Peppercorn Sauce

Plum Tomato & Mozzarella
Basil Pesto, Cracked Black Pepper

Sea Bass
Braised Fennel, Semi Dried Tomatoes,
Cavolo Nero, Orange Buerre Blanc

Corn Fed Chicken Supreme
Lemon & Black Olive Quinoa, French Beans,
Thyme Jus

Beef Bourguignon
Pancetta, Chestnut Mushroom, Rosemary
Mash, Red Wine

Aubergine, Tomato & Courgette Moussaka
Feta, Baby Leaves

Eton Mess
Strawberries, Meringue, Chantilly Cream,
Strawberry Ice Cream

Chocolate & Orange Tart
Salted Caramel Ice Cream

Lemon Posset
Shortbread, Lime Granita

WEDDING
SAMPLE MENU 2

Whipped Goat’s Cheese Mousse
Toasted Seeds, Pickled Carrot, Nutmeg

Arbroath Smokie Cullen Skink
Leek Hay, Chive Oil

Smoked Venison Loin
Sweet & Sour Beetroot, Lamb’s Lettuce

Rolled Confit Chicken
Prune Purée, Pickled Mushrooms, Mustard
Powder, Sourdough

North Sea Halibut
Butternut Squash Puree, Mussels, Coriander,
Cider Velouté

Braised Lamb Shoulder
Piquillo Peppers, Hasselback Potato,
Baby Onion, Kale

Guinea Fowl Supreme
Dauphinoise Potato, Honey Glazed Carrot,
Red Wine Jus

Tuscan White Bean Casserole
Cavallo Nero, Parsley

Dark Chocolate Mousse
Chocolate Shortbread, Rum & Raisin

Ice Cream

Pear & Stem Ginger Crumble
Katy Rodgers Créme Fraiche

Trio of Scottish Farmhouse Cheeses
Oatcakes, Chutney, Grapes



WEDDING
SAMPLE MENU 3

Ginger & Coriander Crab & Salmon Cakes
Crispy Kale, Sweet Chilli Sauce

Torched Mackerel
Caramelised Apple Purée, Celeriac
& Apple Slaw

Wild Mushroom Filo Tart
Micro Herbs, Chive Oil

Chicken Liver Parfait
Red Wine Poached Pear, Pickled Hazelnut,
Port Gel

Roasted Cod Loin
Herb Crushed Potatoes, Peas & Lettuce,
Chicken Butter Sauce

Overnight Pork Belly
Sweet Potato Fondant, Chorizo & Sweetcorn,
Bacon Jus

Borders Lamb Rump
Roasted Baby Potatoes, Smoked Peppers,
Oregano Jus

Open Squash Ravioli
Basil & Ricotta, Walnut & Caperberry Brown
Butter, Walnut Pesto

Passionfruit Curd Tart
Glazed Meringue, Toasted Coconut

White Chocolate & Raspberry
Bread & Butter Pudding,
Vanilla Custard

Trio of Scottish Farmhouse Cheese
Oatcakes, Chutney, Grapes




CANAPES
3ITEMS | £12 PER PERSON
5 ITEMS | £18 PER PERSON

Haggis Bon Bons

Wholegrain Mustard Mayonnaise

Mini Yorkshire Pudding

Roast Sirloin, Horseradish Yoghurt

Confit Duck Pastilla
Fig Chutney

Soy & Honey Popcorn Chicken

Smoked Salmon Mousse

Cucumber, Dill

Tempura Prawns

Sweet Chilli Dip

Sea Bass Ceviche
Lime, Chilli Oil

Whipped Cod Roe
Pickled Radish, Lebanese Flatbread

Balsamic Onion Tartlet

Crispy Onion Crumble
Bloody Mary Gazpacho Shots

Tattie Scones
Marmite Créme Fraiche

Pea & Parmesan Arancini

Chive Mayo

Baby Scones
Vanilla Cream, Strawberry Jam

Mini Chocolate Profiteroles

French Macaron Selection

FINGER BUFFET
3ITEMS | £15 PER PERSON
5 ITEMS | £22 PER PERSON

Macaroni Cheese Pie
Steak & Gravy Pie

Chicken Skewer
Chilli Sauce

Haggis Bon Bons
Wholegrain Mustard Mayo

Caesar Salad
Anchovies, Parmesan,
Croutons

Smoked Mackerel Rillettes

Tattie Scones, Watercress

Haddock Fish Finger Slider
Homemade Tartare, Baby
Gem

Tempura King Prawns
Sweet Chilli, Lime

Homemade Tortilla Chips
Mango Yoghurt, Mango &
Red Onion Salsa

Isle of Mull Cheddar
Ploughman’s

Apple, Grapes, Chutney,
Crusty Bread

Mini Croque Monsieur
Ayrshire Ham, Gruyere

Artichoke & Black Olive
Open Sandwich
Rocket

Vegetable Spring Rolls
Hoi Sin Dip
Melon Poached

in Lemongrass & Ginger
Mint

Warm Chocolate Brownie
Katy Rodgers Creme
Fraiche

Pistachio Financier
Pistachio Cremeux

Glazed Strawberry Tartlet
Chantilly Cream

Hot Filled Rolls
£6 per roll

* Fried Egg

* Scrambled Egg

* Bacon

* Black Pudding

* Haggis

* Hash Brown

* Potato Scone

* Vegetarian Haggis
* Lorne Sausage



MIDWEEK & WINTER WEDDING
PACKAGE

THE MIDWEEK/WINTER

£60 PER PERSON

Valid Sunday to Thursday, and select
weekend dates between October and January.
(excludes special event dates)

ALL PACKAGES INCLUDE:
* Room hire of function room

* Glass of Prosecco on arrival

* 3 Course set menu

* Glass of Prosecco for toast

* Glass of wine with meal

* Use of cake stand and knife

* Menu tasting for 2 guests
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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.

price: are per person
Fi1ZZ
Prosecco £6.50
Champagne £11.95pp
WINE Jfrom
Premium wines £10.95

& our favourites
Half bottle per person
(See our wine list for options)

WHISKY Jfrom
Whisky Nip £4.95
Glenmorangie 10yr,

Macallan Gold,

Balvenie Doublewood 12yr,

Talisker 10yr,

Laphroig 10yr

OTHER TIPPLES from
Amaretto, Baileys, £3.95
Tia Maria, Kahlua,

Drambuie

COCKTAILS

Rhubarb Fizz £10
Aperol Spritz £9.50
Espresso Martini £10.50
Pink London Fizz £5.50
(ultra low alcohol)

BOTTLED BEER BUCKETS £25

Bucket of 6 Innis and

Gunn or Corona

TAKE A PEEK

We are a warm and welcoming team here at

The Murrayfield, any one of our staff would
be delighted to show you around our spaces,
and start an exciting conversation about how
we make your vision a reality.

TO ENQUIRE OR FOR MORE
INFORMATION PLEASE GET IN TOUCH:

themurrayfieldhotel.co.uk
0141 334 4040

management@themurrayfieldhotel.co.uk

Instagram: @murrayfieldhotel
Facebook: @murrayfieldhotel

MURRAYFIELD

Murrayfi
Stadiut




MURRAYFIELD

Hotel - Bothy - House

T: 0131 337 1844
E: info@murrayfieldhotel.co.uk
W: murrayfieldhotel.co.uk
A: 18 Corstorphine Road, Edinburgh, EH12 6HN



