Your wedding.....

When you say “Yes”, you don’t want to worry about anything...that’s why we make sure
that your wedding day goes just as you plan it.

Your Wedding Consultant takes the pressure from you and lets you relax and enjoy the build
up to your wedding confident that it’s all under control.

We believe that planning is everything. There’s years of experience amongst the team at
The Glasgow Pond Hotel and we’re all committed to your wedding day.

You can get married in the hotel if you want to.
You’ll be able to sample your meal in advance.

You’ll be met by your own Wedding Host on the day, who makes sure that everything
happens just as you planned it.

You’ll be able to celebrate your first anniversary here.

Remember, it’s your wedding. If what you want to do doesn’t appear in this brochure, just
tell your Wedding Consultant - if it can be done, it will be done.

Have a great day!



Why not hold your wedding ceremony in the hotel?

What could make life easier than to get married in the same hotel as your wedding
reception?

The Glasgow Pond Hotel is licensed for Civil Wedding Ceremonies. Just think of you and
your guests being able to relax in the same venue as your wedding ceremony. Relaxing over
a drink whilst you have your photographs taken.

The Kelvin Suite is licensed for 120 guests and is £350 to hire for your ceremony.

The Shelly Suite is licensed for 54 guests and is £250 to hire for your ceremony.

You may want to speak to either the Registry Office or a Humanist Minister before
confirming your booking with the hotel.

Park Circus Registry Office Tel. 0141 287 8350
Web. www.glasgow.gov.uk

Humanist Minister Tel. 07714 331585
Web: www.humanist-scotland.org.uk

Each organisation is likely to charge you independently for their services



Wedding Package...

£250 Cash Back Offer

Book your wedding now and receive a cheque for £250 on your wedding day
*Terms and Conditions Apply (see page 10 for more details)

If your wedding is for 50 guests or more for the celebratory meal and an evening reception
for 80 guests or more, then your rate includes:

Test drive your menu before your wedding

<

Complimentary accommodation for the Bride and Groom on their wedding night,
followed by breakfast the next morning.

Free room hire for your celebratory meal and evening party
Floral decoration for your top table

Cake stand and knife

Wedding Host to look after you on the day

Choice of drinks for each stage of your day

Your menu choice of at least three courses

Evening buffet

Your private bar open until 1am

Special accommodation rates for friends and family

€< € € € € ¢ ¢ ¢ < <

1% anniversary accommodation for the Bride and Groom, followed by breakfast the
next morning.



Drink Options...

Option 1

Arrival : 1 x glass Bucks Fizz

Meal: 1 x glass Willowood Chardonnay or Merlot
Toast: 1 x glass sparkling wine

£8.50

Option 2

Arrival: 1 x glass Willowood Chardonnay or Merlot
Meal: 1 x glass Willowood Chardonnay or Merlot
Toast: 1 x glass sparkling wine

£9.50

Option 3

Arrival : 1 x glass Bucks Fizz

Meal: 1 x glass Willowood Chardonnay or Merlot
Toast: 1 x glass champagne

£11.00

Option 4

Arrival : 1 x glass Bucks Fizz

Meal; 2 x glass Willowood Chardonnay or Merlot
Toast: 1 x glass Champagne

£13.50

v Add an additional glass of wine to any package for £2.50



Menu Options...

Simply choose a menu option of at least 3 courses, a drink option and evening buffet option
to calculate the price of your wedding.

If your numbers fall below those indicated above, then your rate may not include
everything above.

Starters

Fan of ogen melon with mozzarella and fig salad (v) £5.50
Marinated plum tomato and goats cheese salad (v) £5.75
Warm brie and red onion tart with pear chutney (v) £5.75
Gravadlax with caper, lemon and tartar sauce £5.50
Rich chicken liver parfait with toasted brioche £6.25
Greenland prawns with cucumbers and tomato brandy sauce £5.95
Smoked salmon and sole terrine with celeriac slaw £5.50
Confit of duck terrine with caramelised apple £6.50

Breaded haggis timbale with Scotch broth sauce £6.75



Soups

Carrot and coriander (v)

Leek and potato (v)

Scotch broth (v)

Cauliflower and blue cheese (v)
Tomato and basil (v)

Mild curried parsnip (v)

Mains

Roast breast of chicken with a green peppercorn sauce
Chicken stuffed with haggis with a whisky sauce

Peppered duck breast served with a rich blueberry sauce
Herb crusted loin of lamb and a red wine jus

Tender pork fillet with an apple crust, served with thyme jus
Roast rib of beef with a Yorkshire pudding and red wine sauce
Medallions of beef with a duxelle and leek crust, rich port jus
Supreme of salmon topped with a gruyere rarebit

Baked fillet of cod with a prawn and dill cream

Pan fried sea bass with courgette and pepper stew and tomato coulis

£4.95
£4.95
£4.95
£4.95
£4.95
£4.95

£12.50
£13.50
£16.50
£18.50
£15.50
£17.50
£20.50
£12.95
£13.50
£14.50



Desserts

Strawberry cheesecake and chantilly cream £4.95
Lemon tart with lemon sorbet and a raspberry coulis £4.95
Chocolate torte and vanilla sauce £4.95
Raspberry creme brulée with home made shortbread £4.95
Warm pear and almond tart with vanilla ice cream £5.50
Sticky toffee pudding and vanilla ice cream £5.50
Passion fruit bavarois with lemon sorbet £5.50
Cheese and biscuits £5.50

Tea and Coffee

Fresh leaf tea or filter coffee with mints £2.50
Fresh leaf tea or filter coffee with tablet £2.75
Fresh leaf tea or filter coffee with shortbread £3.25



Evening Buffet...

Selection of Sandwiches and your choice of 4 Traditional items
Selection of Sandwiches and your choice of 4 Finger picks
Selection of Sandwiches and your choice of 4 Treats

Add Tea and Coffee and mints

£8.95 each

£10.45 each

£12.45 each

£2.50 each



E vening Buffet Continued...

Traditional

Finger picks

Treats

Sausage rolls
Barbeque chicken wing
Pork satay
Onion bahajis
Lamb samosas
vegetable spring rolls
Spinach pakora
Pigs in blankets
Scampi with tartar sauce
Sultana scones
Blueberry muffin
Chocolate profiteroles
Strawberry shortcake

Lamb kofta
Chicken kebab
Plaice goujons & tartar
sauce
Tomato and basil tartlet
Cheese and tomato
bruschetta
Breaded chicken drumsticks
Thai battered prawns
Spiced potato wedges
Mini savoury eggs
Sultana scones
Chocolate éclairs
Fruit tarts
Black forest gateau

Smoked haddock tart
Prawn skewers with chilli
Salmon goujons
Roasted vegetable tarts
Chicken pakora
Haggis fritters
King prawn tails
Duck spring rolls
Feta and pesto tart
Jaffa cake muffin
Strawberry gateau
Chocolate tart
Cream choux bun

Add another item for £1.50
item

Add another Finger pick for
£2.00 each

Add another Treat for £2.50
each

v For a different buffet option discuss this with the team for nibbles to suit your event.




Small Print...

Just so there’s no confusion, it’s important that we both understand the terms and
conditions:

1.
2.

10.

Provisional bookings are held for 14 days then released if a deposit is not paid.

Should the hotel take an enquiry for the same date and you have yet to you pay your
deposit, we will call you to find out if you would still like to go ahead with your
booking.

Provisional bookings only become guaranteed bookings once a non-refundable deposit
of £500 has been paid to The Glasgow Pond Hotel.

Payments can be made to the hotel at any point after the initial deposit has been paid.
Final numbers are agreed 10 working days before your wedding, at which point the
final, non-refundable balance is due to be paid.

The first anniversary stay is for the Bride and Groom, and can be taken within a 7 day
window of the first anniversary.

Subject to availability at the time of booking, an allocation of 10 bedrooms is offered to
each wedding at a discounted rate.

Bedrooms on allocation for each wedding that are not used are released 28 days before
the date of the wedding.

All prices include VAT at 17.5% and are valid until 30" December 2009, excluding
government imposed duty increases or changes to the rate of VAT.

£250 Cash Back Offer Terms and Conditions: Book your wedding and pay a £500.00
deposit with 14 days. Wedding must be for a minimum of 50 day guests and a total of 80
evening guest.



