WELCOME

Congratulations and thank you for considering The Moness Marquee
as the location for your special day.
We have been hosting weddings at Moness Resort for over 25 years,
so we have a long track record on staging such proceedings.
The Moness Marquee is a purpose built and specifically designed
to hold events of this nature. The interior space can be partitioned
to separate the wedding service from the dining area and the whole
marquee is totally self-contained.
It is attractively situated on our lawn and can comfortably
accommodate 150 diners.

THE MARQUEE
Situated in fully landscaped
gardens with full length panoramic
windows, allowing idyllic views of
the surrounding grounds,
The Marquee is a self-contained
venue. It features a complete
professional kitchen, large
cloakroom, toilets, fully stocked bar
and The Marquee is fully heated
so is not affected by bad weather.
The black custom-built “Star Lit”
programable dance floor area has
a really novel and very effective
sound system which allows your
guests to enjoy the music at
“regular” dance floor levels, whilst
allowing normal conversations in all
other parts of The Marquee.
Fully carpeted and the ability to
change the lighting scheme to your
choice, one colour or multi coloured.
Naturally, if you require something
really extra special – we can
accommodate most requests.

THE VENUE
The Moness Resort is situated right
in the centre of Scotland and can be
reached in approximately 2 hours or
less for all major Scottish cities. The
Moness Marquee sits in the grounds
of a 4-star country house hotel along
with 106 lodges. The resort motto is:
The Warmest Welcome in the whole of
Perthshire and judging by our reviews,
we live up to that saying.
The 4 star Moness House hotel is
a former shooting lodge dating back
to 1758 which has been lovingly
refurbished to retain the integrity of the
original while introducing the essentials
of modern day comfort.
The Hotel accommodation in this unique
house been individually styled and
offers a range of Deluxe and Superior
rooms, graded according to size and
location. All are furnished to a high
standard.
Alternatively, guests can choose to stay
in one of our 106 self-catering cottages
and lodges. They range from 1 bedroom
to 3 bedroom units that make the
perfect solution for families.

Our Swimming Pool offers the perfect
environment for a leisurely swim,
laze in our poolside area or take the
opportunity to sit and unwind in our hot
tub, sauna or steam room. Alternatively,
a visit to one of the four Spa
Therapy rooms where you can enjoy
complete relaxation and indulgence
with a wonderful range of Beauty &
Complementary Therapies, including
manicures, pedicures, facial treatments
and massage. We also have a fully
equipped Hair Salon.
Accommodation rates for wedding
guests are included with this brochure
– please note that all accommodation is
subject to availability.
Pitlochry is the closest railway station
and we have 2 minibuses with dedicated
drivers that can be booked. For larger
parties, a coach can be hired in.
We only accept one wedding on any
date, so that you can be assured that
you will receive individual attention.

THE WEDDING CEREMONY
The Marquee at Moness Resort is fully licenced to host weddings and civil partnerships,
conducted by authorised marriage celebrants. This extends to all areas within the
grounds, which can be used, weather permitting.
There is no extra charge for this service when you have your wedding in The Marquee.
We work closely with the local registration officer and our local churches.
We will prepare a quotation for you to assist in preparing financially for your big day,
ensuring that there are no additional or hidden charges, with your chosen options.
Naturally, some services – coach hire, florist have additional cost, which can be included
at your request, or you may use suppliers of your choice.

BESPOKE OR PACKAGE OPTION
Your wedding is “your” special day, therefore, we offer inclusive packages or a package
builder option so it’s individually tailored to suit you.
All menus and options are carefully and skilfully prepared by our Head Chef and
his team who can adapt any special dietary requirements. Obviously, this needs to be
requested in advance.
All options include:
* Menu tasting at the resort

* Chair covers to match your colour scheme

* Two nights complementary stay in a
suite for the Bride & Groom

* Use of cake-stand & knife

* Full Scottish breakfast during your stay
* Printed menus
* Place names & table plans

* Red carpet.
* Together with the support and service
from enquiry to leaving The Moness
Marquee by Alastair McKay
– our Events Manager.

SET PACKAGE OPTIONS

PER PERSON PACKAGE OFFER

SET MENU PACKAGE

Save money and still enjoy ALL the benefits of this amazing Marquee
experience, with an all inclusive summer or winter package.
1st April 2018 to 31st October 2018
1st April 2019 to 31st October 2019
£59.45pp

November 1st 2017 to March 31st 2018
November 1st 2018 to March 31st 2019
For 50 Guests – £2600
Additional guests £50pp

Set menu

Minimum of 30 guests and maximum of 150 guests

Lentil & Vegetable Soup
with a warm roll

Package includes:

Fan of melon

Invitation to menu tasting at the resort

with berry coulis

Selection of 3 starter, 3 main and 3 dessert courses from Menu 1

Steak pie

Glass of Cava or fruit juice for guests on arrival

with new potatoes and peas

Glass of house wine per person with breakfast (Red/White/Rose)

with new potatoes, wilted spinach and a Champagne & Leek sauce

Scottish Haddock Fillet

Glass of Cava or fruit juice for the Toast

Hot chocolate fudge cake
with vanilla ice-cream

Evening buffet for guests as Evening Buffet Option 1

Trio of Ice-cream

with berry sauce and wafer

The above packages include:
Menu tasting at the resort
Two nights complementary stay in a suite for Bride & Groom
Full Scottish breakfast during your stay
Printed menus
Place names & table plans
Chair covers to match colour scheme,
Use of cake-stand & knife
Red carpet.
Together with the support and service from enquiry to leaving
The Moness Marquee by Alastair McKay – our Events Manager

BUILD YOUR OWN PACKAGE

MENU SELECTION
Choose any 3 options from each course

Option 1

Lentil & Vegetable Soup
with a warm roll

Goats cheese and beetroot stack

Option 2

Roasted red pepper & tomato soup
with a warm roll

Ham hock terrine

with walnut dressing

apple chutney, oatcakes and dressed salad

Chicken liver paté

Smoked haddock & leek fishcake

red onion chutney, oatcakes and dressed salad

Fan of melon

sun blushed tomato and olive salad

Roast sirloin of beef

with Yorkshire pudding, roast potatoes,
seasonal vegetables and a rich gravy

Corn-fed chicken breast

fondant potato, seasonal vegetables
and a soft herb jus

stuffed with applewood smoked Cheddar,
buttered mash and a cherry tomato sauce

Breaded pork escalope

Slow braised Scottish lamb shank

rosemary crushed potatoes and pesto

Scottish haddock fillet

Apple pie

potato puree, turnip fondant
and Aberfeldy whisky & onion gravy

Dark chocolate and mint pot
with langues de chat biscuits

Cheesecake of your choice

Trio of ice-cream

with vanilla ice-cream and berry compote

Butterscotch dipped profiteroles

creme Anglaise

berry sauce and wafer
with Chantilly cream

Lemon Tart

marinated raspberries and orange sorbet

£40pp

Corn-fed chicken breast

Parma ham, haggis, potato puree and peppercorn sauce

Herb crusted rack of lamb

prawn mousse, Dauphine potatoes,
asparagus sauce and sugar snap peas

Vegetarian haggis pithivier

with cinnamon custard

Roast ribeye of beef

with Yorkshire pudding, roast potatoes, seasonal vegetables
and a rich gravy

Herb crusted cod fillet

Field mushroom stroganoff

with vanilla ice-cream

cauliflower four ways

boulangerie potatoes and courgette Provençal

with 5 bean & chorizo cassoulet and red pepper pesto

Hot chocolate fudge cake

with a basil foam

Pan-seared scallops

buttered mash, green beans and
a rosemary & garlic reduction

with new potatoes, wilted spinach
and a Champagne & Leek sauce
Basmati rice

Pork rillettes

Mozzarella, sunblushed
tomato & spinach ravioli

Salmon & prawn Marie Rose parcel

Supreme of chicken

Game terrine

plum chutney, focaccia and dressed salad

Wild mushrooms

Traditional prawn cocktail
Steak & ale pie

with a warm roll

cornichons and toasted brioche

bound in Parmesan cream, brioche and truffle oil

with buttered mash and honey
roasted vegetables

Celeriac and roasted garlic veloute

garlic aioli

homemade sorbet and berry coulis
with buttered granary bread

Option 3

Paupiette of lemon sole

Asparagus and pea risotto
Parmesan crisp and basil oil

Sticky toffee pudding

butterscotch sauce and stem ginger ice-cream

Pimms and prosecco jelly
elderflower sorbet

Scottish cheese selection

Clootie dumpling

crackers, grapes, celery and chutney

Dark chocolate brownie

dark chocolate brownie, white chocolate mousse
and milk chocolate ice-cream

white chocolate ice-cream and cherry coulis

Orange scented creme brulee
homemade shortbread

£44pp

Trio of chocolate

Raspberry cranachan
homemade shortbread

£48pp

OPTIONAL & INTERMEDIATE CHOICES
Vegetarian Option
Goats cheese filo

with tomato chutney and dressed leaves

Honey roasted figs

with sweet pickled vegetables, fig puree, toasted pine nuts
and micro salad

Potato confit,leek and herb terrine
black pepper crowdie mousse
and parsley mayonnaise

Asparagus spears with poached egg
and hollandaise sauce (Seasonal availability)

Vegetarian haggis, neep
and potato gateaux
with a whisky & onion sauce

Chargrilled pickled peach salad

Soup

Celeriac and roasted garlic veloute
Cream of asparagus | Tomato and Basil
Roasted red pepper and tomato
Lentil and vegetable
Forest mushroom and tarragon
Rustic potato and leek | Tomato and sweet chilli
Cream of chicken and sweetcorn
Sweet potato and ginger
Cream of cauliflower and Stilton
Curried parsnip | Pea and mint
Watercress and broccoli
French onion | Gazpacho

Children’s Menu
Tomato soup

with a warm roll

Breaded chicken strips

with garlic mayonnaise and house salad

Fan of melon

with berry coulis

Crudités

with a soft cheese dip

Steak pie

with new potatoes and peas

Roast chicken

buttered mash, vegetables and gravy

Macaroni cheese

with mixed beans, Roquefort cheese, cauliflower & shallot
piccalilli

£4.25pp

garlic bread and salad

Walnuts & a garlic brioche croûton

Cullen skink
Free range cock-a-leekie

chips and tartare sauce

Wild mushroom and spinach ravioli

£5.25pp

Hot chocolate fudge cake

Roasted Mediterranean
vegetable lasagne

Sorbets

with a blue cheese sauce

served with garlic ciabatta

Vegetarian wellington
with ratatouille

new potatoes and a herb cream sauce

Sun blushed tomato cous cous stuffed peppers
with marinated olives and salsa verde

Sweet potato pave

with chestnut puree, roasted
parsnip and wild garlic foam

Crushed butternut squash

charred tender stem broccoli & pesto
These options can be added to any of the
menus to give more vegetarian options

Strawberry and Champagne
Raspberry
Peach
Elderflower
Wild Berry
Lemon
Blood Orange
Coconut
Mango
Pina Colada
Mojito
Bloody Mary
Passion Fruit
Black Cherry and Kirsch

£2.00pp

Haddock goujons

with vanilla ice-cream

Apple pie

with pouring cream

Banana split sundae
with fruit salad

£12.50pp

DRINKS PACKAGES & EVENING BUFFET OPTIONS
Package A

Option 1

Option 2

Glass of Cava or fruit juice on arrival
A glass of house wine per person
Glass of Cava or fruit juice for the Toast

Sandwich selection
Whole meal /white bread /wraps
Choose 3 fillings from the following
Cheese & tomato
Savoury Cheese
Ham & Coleslaw
Ham
Tuna
Tuna,sweetcorn & red onion
Egg mayonnaise
Coronation chicken
Roast beef & mustard
Mini sausage roll
Mini quiche
Chicken drumstick
Mini pizza

Choose any 4
Bacon rolls
Link sausage rolls
Square (Lorne) sausage rolls
Breaded chicken goujons
Breaded mushrooms
Spicy wedges
Cheesy garlic bread
Frittattas
Haddock goujons

£12.50pp

Package B
Glass of Prosecco or fruit juice on arrival
1/2 Bottle of wine (cellar choice) per person
Glass of Prosecco or fruit juice for the Toast

£16.50pp

Package C
Glass of Champagne or fruit juice on arrival
1/2 bottle or premier wine per person
Glass of Champagne or fruit juice for the Toast

£20.50pp

£6.95pp

£8.95pp

Option 3
Choose 1 hot option from the following
Stovies
Haggis,neeps and tatties / Vegetarian haggis
Chicken curry / Vegetable curry
Beef lasagne / Vegetable lasagne
Salad selection
Bread selection
Baked potatoes
Rice

£10.95pp

CANAPÉ SELECTION
Please choose any 5 from the lists below

Savoury Selection
Haggis bon bons
Honey mustard glazed chipolatas
Chicken satay skewers
Lamb koftas with Tzatziki
Vegetable crudités
Mini pies - Scotch,steak or macaroni
Roast beef & horseradish filled mini Yorkshire pudding
Chicken liver pate & red onion chutney on Melba toast
Game terrine & plum chutney on oatcakes
Smoked trout pate on soda bread
Thai style fishcakes
Tempura prawns
Smoked salmon blini with creme fraiche
Mature cheddar cheese & smoked ham crouque monsieur
Duck spring rolls

Battered chicken strips
Balsamic poached eggs
Asparagus wrapped in parma ham
Mozzarella & sun blushed tomato arancini
Brushetta
Roast beef & horseradish filled mini Yorkshire pudding
Brie & cranberry bites
Mini scotch eggs
Sausage rolls
Mini cheeseburgers with tomato relish
Red onion & leek tart
Wild mushroom & thyme quiche
Vol au vent selection
Wrap selection
£7.95pp

Sweet Selection

Mini fuit tartlets
Homemade scones with jam & clotted cream
Macaroon selection
Chocolate dipped strawberries
Chilled melon soup shot
£7.95pp

CLIENT TESTIMONIALS

RECENT TESTIMONIALS
On July 29th 2017 we were married at Moness Resort in Aberfeldy. Our wedding was
the most perfect day in every way. This beautiful and magical place is full of charm and
offers a very romantic setting. I would like to thank all the staff for making our day
amazing, the food and service was outstanding and still proves to be a talking point among
our guests to this day.
I would like to offer a special thanks to the events manager Alastair who was responsible for
organising our big day. He became my counselor, problem solver, bouncing board, referee, trouble
shooter and all round ‘Mr Fix It’ throughout the many wobbles I had along the way. He often
went beyond the call of duty dealing with situations to make my wedding less stressful and more
enjoyable. Our wedding cake was damaged on transit the evening before our day, the bottom tier
was ruined. As if by magic Alastair spoke with the chef who recreated the bottom tier of the
cake for the next day. You would never have known there had been any damage.
We thank you all for everything that made our day so special and amazing. Some of our
guests have already booked small breaks to return to this wonderful place.
Mr & Mrs G Berrie

RECENT TESTIMONIALS
We had the most wonderful day at Moness, it was better than we could of hoped for!
Alastair and the team went above and beyond not only on our wedding day but the whole
week we were there and made every single one of our guests feel special!
The food was amazing and the quality was consistent. The whole process from the
beginning was made so easy by guidance from Alastair and the team helping us every step
of the way.
The surroundings and the Marquee were beautiful and all the services provided by and
recommended by Moness were fabulous!
We can’t thank you all enough!
Ellle & Alex

ACCOMMODATION

2018 HOTEL WEDDING RATES

The following rates are based on two sharing a deluxe room
(Rates are for weddings in Marquee at Moness Only)
January, February, March, November & December – £42.50pp B&B
April, May, June, September & October – £46.50pp B&B
July & August – £48.50
If more rooms required than are available in hotel – call 01887 822102 for alternatives
Upgrade to Superior Room – £5.00pp per night
Upgrade to Suite – £7.00pp per night
Twin/Double for single occupancy – Individual rate +50%
Christmas & New Year Dates – Excluded
To house additional guests, you must upgrade from a deluxe room to a Superior room or suite.
Children 0-5 = £5 / Children 5-12 = £15 / Adult 12 upwards = £25
(Charges are per night and are inclusive of cot or extra bed and breakfast)

2018 SELF CATERING COTTAGE WEDDING RATES

The following rates are based on a per cottage basis
(Rates are for weddings in Marquee at Moness Only)
1 Bed
2 Bed
£59
£79
January, February, March, November & December
April, May, June, September & October
£69
£89
July & August
£79
£99
Please Note All Cottages are Minimum 2 Nights stay
NOTE: The price is determined by the month of arrival date
A one-bedroom cottage will sleep up to 4 guests
A two-bedroom cottage will sleep up to 6 guests
A three-bedroom cottage will sleep up to 8 guests
Exclusions: Christmas & New Year Dates

3 Bed
£89 per night
£99 per night
£119 per night

2019 HOTEL WEDDING RATES

The following rates are based on two sharing a deluxe room
(Rates are for weddings in Marquee at Moness Only)
January, February, March, November & December – £45.50pp B&B
April, May, June, September & October – £48.50pp B&B
July & August – £51.50
If more rooms required than are available in hotel – call 01887 822102 for alternatives
Upgrade to Superior Room – £5.00pp per night
Upgrade to Suite – £7.00pp per night
Twin/Double for single occupancy – Individual rate +50%
Christmas & New Year Dates – Excluded
To house additional guests, you must upgrade from a deluxe room to a Superior room or suite.
Children 0-5 = £5 / Children 5-12 = £15 / Adult 12 upwards = £25
(Charges are per night and are inclusive of cot or extra bed and breakfast)

2019 SELF CATERING COTTAGE WEDDING RATES

The following rates are based on a per cottage basis
(Rates are for weddings in Marquee at Moness Only)
1 Bed
2 Bed
£69
£89
January, February, March, November & December
April, May, June, September & October
£79
£99
July & August
£89
£109
Please Note All Cottages are Minimum 2 Nights stay
NOTE: The price is determined by the month of arrival date
A one-bedroom cottage will sleep up to 4 guests
A two-bedroom cottage will sleep up to 6 guests
A three-bedroom cottage will sleep up to 8 guests
Exclusions: Christmas & New Year Dates

3 Bed
£99 per night
£119 per night
£129 per night

SPA & SALON

WEDDING MAKE-UP, HAIR & NAILS
Hydra Marine Face Ritual

Using our signature Heart of the Ocean Massage, which
leaves you skin feeling smooth, plump and radiant

Shellac Nails (hands)

Mirror shine that stays perfect for up to 2 weeks

£60pp / Group of 5 – £250
Hydra Marine Face Ritual

Using our signature Heart of the Ocean Massage, which
leaves you skin feeling smooth, plump and radiant

Shellac Nails (hands)

Mirror shine that stays perfect for up to 2 weeks

Hair-up

Hair preparation for the wedding day

£85pp / Group of 5 – £350
All the above include trial hair and nails for the bride
Telephone Alastair on 01887 822102
or email: alastair.mckay@moness.com

WEDDING BOOKINGS – TERMS AND CONDITIONS
Deposits, Payments and Contracts
• To guarantee your wedding date, a non-refundable deposit of £500 payable to Moness Group Ltd should be
forwarded within 14 days of your provisional booking being made.
• Your wedding reception will be confirmed upon receipt of your deposit along with a signed copy of these terms
and conditions.
• 50% of the agreed wedding costs are to be paid 3 months prior to the wedding date.
• Final payment is due 28 days prior to your wedding date. No refund will be given should numbers reduce from
those given at your final details meeting.
• All credit card payments will be subject to a 2.5% surcharge.
• Credit card details should be given 14 days prior for any additional items required on or before the day.
• Please note that VAT will be charged at the rate on the day.
• All rates quoted are current. Please allow 5% increase per calendar year on all items.
Children
• Children under 12 years may have half portions of the main meal (if appropriate to do so) at half the main meal
price. Children under 2 years are free of charge.
Ceremony/ Reception Room Hire
• The charge will be discussed with your co-ordinator and priced accordingly dependent on your dates and
whether it is mid-week or a weekend booking.
• Please be aware there may be other events taking place at the hotel at the same time.
• Function room capacities may not be exceeded.
Accommodation
• One of the hotel bedrooms will be included in the package for the Bride and Groom. Please speak to your
wedding co-ordinator to check availability.
• Accommodation will be offered at a special discounted room rate for your guests. Single room supplements
apply where relevant. Extended stays are also available at the preferential rate.
• An allocation of bedrooms may be reserved upon receipt of your signed contract. Please advise if these are
to be charged to the wedding or offered to guests to book. In any event, a non-refundable deposit of 20% is
required. Any rooms not taken up will be released within 2 months. After this time all room enquiries will be
offered at “best rate of the day”.
• In the case of the entire hotel being booked, the Wedding Cancellation rules apply.
• In the case of the individual guests booking accommodation directly, a letter detailing the terms and conditions
will be available to you to include with your invitations.
• Accommodation rates are inclusive of full Scottish breakfast, use of the leisure facilities and VAT.
Entertainment
• Please note that your DJ, band or group should provide evidence that all the equipment is PAT tested and proof
of a current Public Liability Certificate to the value of £2m, 28 days prior to the wedding date.

Cancellation by the Client
• At no point will the initial deposit be refunded (with the exception of a cancellation made by the hotel).
• For a cancellation received within 12 to 3 months of the proposed date, the cancellation fee is 50% of the
anticipated charges.
• For a cancellation received within 3 months to 1 month of the proposed date, the cancellation fee is 75% of the
anticipated charges.
• For a cancellation received within 1 month of the proposed date, the cancellation fee is 100% of the anticipated
charges.
• The hotel must be notified in writing of any cancellation. The confirmed date of the cancellation will be the day
on which the cancellation letter is received by the hotel.
• Anticipated charges are the cost of the room hire (where applicable), guest food, and drinks and entertainment
package. It will include the accommodation charge also where cancellation is within 1 month and
accommodation is being charged to the wedding.
• The hotel will endeavour to re-sell the wedding and/ or re-sell the accommodation booked as part of the
package. In the event that re-booking is successful, in whole or in part, the hotel will refund any cancellation
charges received relative to the re-booked package or rooms. The hotel will write to you following 7 days of the
passing of the wedding date to inform you of any refund being made.
Cancellation by the Hotel
The hotel may cancel the reservation if:
• The hotel or any part of it is closed due to circumstances outside it’s control.
• To avoid a breach of these terms and conditions.
• If the booking might prejudice the reputation or cause damage to the hotel.
• In the event that a force majeure causes facilities to be unavailable e.g. war, act of terrorism, flood, hurricane,
fire, power failure, etc.
• In such an event, the hotel will refund any advance payment (including deposit) but will have no further liability.
Miscellaneous
• The hotel requires one point of contact with whom the hotel will deal with at all times to avoid confusion.
• Only food and beverage which has been purchased direct from the hotel may be consumed on the premises,
any alcoholic beverage found to be consumed, if not purchased from the hotel will be confiscated and charged
at £25 per bottle, the charge also applies to any empty bottles found within all public areas used by the
wedding party.
• Entertainment, Flowers, Minister, Registrar, Cake, Place Cards, Photographs, Cars, etc are solely the
responsibility of the wedding party. The hotel will gladly provide contact details of professionals we currently
work with, but will at no time be subject to liability should the hotel arrange these services on behalf of the
wedding party.
• You will be liable for the cost of repairs carried out as a result of damage caused to any part of the hotel
premises or equipment (including hired chair covers etc.) by negligence, willful act or default of any person
invited by you or on your behalf to the hotel. This will be in the form of an invoice after the event.
• It is recommended that an insurance policy is taken out to cover all expenses in the unlikely event of
cancellation of your wedding.
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