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[t 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 Granary, we are
working hard to ensure you can
start planning your dream wedding
with us.

Our Jig Room can host the wedding
ceremony, wedding breakfast and
evening reception for up to 65

day guests and up to 80 evening
guests. We use our mezzanine level
for your guests to have a drink
while we turn the room around after
the wedding breakfast, to ensure it
is ready for your evening reception.

Host your special day on the
romantic shores of Leith, our
picturesque and idyllic location
will act as the perfect setting

for your celebrations. The warm
and welcoming atmosphere of
the Granary will provide you with
a special day your guests won't
forget, for all the right reasons.

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 0131 554 9465.
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OUR 2020
OFFER

A special offer for those
couples who don't want to
delay their big day!

Exclusive use of your private

space, three courses from

- i our set menu, two glasses of

j = . = Prosecco for toasting, plus a

half bottle of wine per person
plus teas & coffees.
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£55 per person
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_ = Wee Wedding
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easo e e O eate yo O | t u Additional guests

above the stated
numbers from £60

*Exclusive full venue hire is
available on selected dates,
subject to minimum spend.
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WEDDING
MENU
SELECTOR

£45 PER PERSON

Please choose one
option of each from
the following:

STARTER

TERRINE OF CHICKEN & BLACK PUDDING
Savoy Cabbage & Red Onion Jam

SALMON & POTATO FISH CAKE
Lemon & Dill Mayonnaise

ROAST PARSNIP SOUP
Curry Oil

TOMATO & RED PEPPER SOUP
Fresh Bread

MELON & PARMA HAM

Port Reduction, Soft Berries

PREMIUM UPGRADES:
(£2.95 SUPPLEMENT PER PERSON)

TERRINE OF CONFIT DUCK LEG

& FOIE GRAS
Plum & Orange Sauce

SCOTTISH SMOKED SALMON
Fennel & Dill Salad, Lemon Dressing

TABLE SHARERS
PLEASE CHOOSE 3 OPTIONS
OF SIDES FOR THE TABLE:
Creamy Mash Potato

Rooster Roast Potatoes

Honey Roast Carrots

Creamed Cabbage

Mixed Green Vegetables

Mixed Roast Root Vegetables

MAINS

ROAST BREAST OF CHICKEN
Haggis & Whisky Sauce

SUPREME OF CHICKEN

WRAPPED IN PARMA HAM
Sage Cream Sauce

BRAISED SCOTCH BEEF
Mushrooms, Tomato & Rosemary Jus

BAKED FILLET OF SCOTTISH SALMON
White Wine Cream Sauce

ROAST TOP SIDE OF BEEF
Yorkshire Puddings & Roasting Juices Gravy

ROAST BUTTERNUT SQUASH

& SAGE RISOTTO
Shaved Parmesan

ROASTED VEGETABLE WELLINGTON
Spring Greens & Roast Potatoes

PREMIUM UPGRADES:
(£4 SUPPLEMENT PER PERSON)

GRILLED FILLET OF SEABASS
Roast Plum Tomato & Sauce Vierge

ROAST CORN FED CHICKEN
Creamed Wild Mushrooms & Thyme Jus

HONEY GLAZED BABY CARROT

PUFF PASTRY TART
Wilted Spinach, Walnut Dressing

DESSERTS e 0 e
WHITE CHOCOLATE \;%:VXJ, £
CHEESECAKE ’:ﬁff
Raspberry Sauce

STICKY TOFFEE PUDDING
Caramel Sauce & Vanilla lce Cream

DARK CHOCOLATE TART
Chocolate Sauce &
Fresh Strawberries

PREMIUM UPGRADES:
(£E3 SUPPLEMENT
PER PERSON)

FRUITS OF THE FOREST

CHEESECAKE
Mixed Berry Coulis

MIXED WHITE & DARK

CHOCOLATE SWIRL CAKE
Raspberry Coulis



CANAPE
SELECTION

Perfect for an arrival to the venue or
post-wedding breakfast.

£6 PER PERSON | PLEASE SELECT
THREE OF THE FOLLOWING:

Sunblush Tomato, Pesto & Mozzarella Tart

Creamed Chicken Liver Parfait
on Oatcakes

Fennel Smoked Salmon Blinis

Red Pepper & Parmesan Mini Quiche
Haggis Bon Bons with Whisky Mayo
Cauliflower Tempura Bites

Lamb Chipolata with Onion Jam

PREMIUM UPGRADES (£2.95
SUPPLEMENT PER PERSON)

Parma Ham & Goats Cheese Roulade

Mini Yorkshire Pudding
with Roast Beef & Gravy

Oatcakes with Smoked Salmon
& Cream Cheese

BUFFET
SELECTION

£8.95 PER PERSON (ADDITIONAL
OPTIONS £2.50 PER PERSON)

PLEASE SELECT THREE
OF THE FOLLOWING:

Mini Bruschetta's (v)
Sweet Chilli Chicken Skewers

Vegetable Quiches (v)

Wholegrain M
“horizo, Mint Yoghurt

Chocolate Brownies

Mini Belgian Waffle

PREMIUM UPGRADES
(£3 SUPPLEMENT PER PERSON)

/ Cooked Beef Stovies
Haggis, Neeps & Tatties

Mini Beef Cheese Burgers
in Brioche Buns

Morning Rolls with Bacon




DRINKS
PACKAGES

PACKAGE 1

£17 per person

Glass of prosecco on arrival and
half bottle of house wine with meal
PACKAGE 2

£22 per person

Glass of prosecco on arrival, half
bottle of house wine with meal and
glass of prosecco for toasts

PACKAGE 3

£29 per person

Glass of champagne on arrival,
half bottle of Sauvignon Blanc or
Cabernet Sauvignon with meal and
glass of champagne for toasts

PACKAGE 4

£31 per person

Glass of champagne or Kir Royal on
arrival or following ceremony, half
bottle of wine with meal, champagne
to toast and dram of whisky to finish




TAKE A PEEK

We are a warm and welcoming team
here at The Granary, 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:

T: 0131 554 9465

E: events@granaryleith.co.uk

W: granaryleith.co.uk

32-34 Shore, Edinburgh, EH6 6QN

SPEND §
THE NIGHT

You and your guests can enjoy
special discounted rates at some of
Edinburgh’'s most dynamic hotels
We recommend the very boutique
Inn On The Mile, located on the
Rovyal Mile boasting some of the
most famous views of the city, or the
luxurious Scotsman Hotel, located
on the famous Northbridge.

All guest rooms benefit from
luxurious surroundings, plasma
televisions, iPod docking stations,
in-room workstations and high
speed wireless internet, along with
other little extras.

Ask your wedding co-ordinator for
more details.






