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Wedding
C E L E B R AT I O N S
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LET THE 
ADVENTURE 
BEGIN. . .
The Granary is  a  un ique and int imate 
wedding venue s ituated on the romant ic 
Shore of  Leith .  Surrounded by h istor ic 
bui ld ings and cobbled streets ,  we of fer 
the perfect  p lace for a  character-f i l led 
wedding celebrat ion.  Our beaut i fu l  J ig 
room,  complete with  i ts  own pr ivate 
bar and v iews of  the water,  is  avai lab le 
on an exclus ive-use a l l -day basis ,  as  is 
our lovely  mezzanine area for a  more 
relaxed fami ly  d in ing sty le  af fa ir.

The Granary is  a lso avai lab le  on an 
exclus ive use basis ,  subject  to date 
avai lab i l i ty,  and we would be happy to 
d iscuss th is  and more bespoke opt ions 
with  you.  We are a  wel l  establ ished and 
trusted venue,  and proud winners at 
th is  years Confett i  Wedding Awards,  so 
you can rest  assured your b ig  day is  in 
the r ight  hands.

I f  you would l ike a  gu ided showround of 
our venue,  we are happy to of fer these 
by appointment should you wish to do 
so pr ivately,  or  you are welcome to 
jo in  us at  our next  Wedding Open Day, 
deta i ls  of  which can be found on our 
website .
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OUR SPACES
At the Granary we understand that  f ind ing the 
perfect  venue is  one of  the top pr ior it ies dur ing 
the organisat ion of  a  wedding .  Our team wi l l  he lp 
you thoroughly  p lan your wedding ensuring that 
every f ine deta i l  is  met .

Our J ig  Room comes equipped with  everyth ing you 
need for your specia l  day.  The exclus ive space 
has i ts  very own pr ivate bar,  speaker system and 
lots  of  lovely  natural  l ight  from the beaut i fu l  bay 
windows.  We a lso have our Mezzanine area which 
over looks the main bar,  perfect  for  adding some 
extra space.

With our two venue spaces,  we can cater for  smal l 
weddings of  up to 60 people for  your wedding 
breakfast  and large weddings of  up to 80 for your 
evening recept ion.

J ig  Room hire for  an Evening Recept ion is  pr iced £250, 
and of fered on a  compl imentary basis  when used for 
both ceremony and recept ion.  Our Mezzanine is  of fered 
on an exclus ive use basis  with  no addit ional  charge.

BESPOKE 
WEDDINGS
We bel ieve your b ig  day should 
be everyth ing you dreamed 
of  and more.  Our dedicated 
in  house wedding specia l ists 
wi l l  be with  you every step of 
the way to of fer adv ice and 
suppor t ,  he lp ing br ing your 
v is ion to l i fe  and a l lowing you 
to re lax  on your specia l  day 
with  fami ly  and fr iends knowing 
you’re in  safe hands. 

We pr ide ourselves in  looking 
at  each couples ind iv idual 
needs and can of fer bespoke 
packages to make i t  your day, 
done your way.

Ceremony Breakfast Recept ion

Mezzanine N/A 40 50

The Jig  Room 60 60 80
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WEDDING 
PACKAGES

FROM £90  
PER PERSON
Arrival  Glass of  Prosecco 
& Refi l l  for  Toasts
3 Canapes per person
3 Course Meal
1/2 Bott le  of  House Wine
Teas & Cof fees 

STARTERS
MELON & PARMA HAM
Balsamic Reduction,  Sof t  Berries 

ROAST PARSNIP SOUP (vg)
Cumin Oi l ,  Ar t isan Bread Rol l

AYRSHIRE CHICKEN LIVER PARFAIT 
Cress & Radish Salad,  Spiced Pear Chutney, 
Arran Oaties 

MAINS
BRAISED SHIN OF BEEF
Roast Root Vegetables,  Creamed Potato

SALMON SUPREME
Herb Crushed Potatoes,  Gri l led Asparagus 
& Butter Cream Sauce

ROASTED VEGETABLE WELLINGTON (vg)
Spring Greens,  Ol ive Mash Potato 
& Red Pepper Purée 

DESSERTS
DARK CHOCOLATE TARTLET (vg)
Candied Nuts,  Orange Syrup

LEMON CURD TARTLET
Vani l la  Whipped Cream,  Mixed Berry Compote

STICKY TOFFEE PUDDING
Butterscotch Sauce,  Salted Caramel  Ice Cream

STARTER
SWEET POTATO VELOUTÉ (v)  (vg  avai lable)
Saf fron,  Katy Rodgers Crème Fraiche 
& Ar t isan Bread Rol l 

SMOKED HADDOCK & SPRING ONION FISHCAKE
Pickled Cucumber,  Baby Leaf  Salad

HAGGIS NEEPS & TAT TIES 
Mash Potato,  Neep Purée,  Whisky Cream Sauce

 
MAINS
CHICKEN BREAST
Confit  Potato,  Baby Carrots & Pink Peppercorn Sauce

PAN SEARED SEABASS FILLET 
Buttered New Potatoes,  F ine Beans & Gremolata

WILD MUSHROOM & TRUFFLE GNOCCHI (vg) 
Forest  Mushrooms,  Vegan Cream

DESSERTS
TRADITIONAL CRANACHAN
Whisky Soaked Raspberries,  Toasted Oats 
& Vani l la  Whipped Cream

DARK CHOCOLATE BROWNIE
Caramel  Fudge Ice Cream,  Fresh Berries

BAKED NEW YORK ST YLE CHEESECAKE
Mixed Berry Compote

FROM £80  
PER PERSON
Arrival  Glass of  Prosecco 
& Refi l l  for  Toasts
3 Course Meal
1/2 Bott le  of  House Wine
Teas & Cof fees 
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STARTERS
HAM HOUGH PRESSE
Spiced Piccal i l l i ,  Crusty Bread

OAK SMOKED SALMON
Pickled Shal lots,  Baby Capers, 
Katy Rodgers Crème Fraiche,  Farmhouse Bloomer

SWEET POTATO VELOUTÉ (v)  (vg  avai lable)
Saf fron,  Katy Rodgers Crème Fraiche 
& Ar t isan Bread Rol l

MAINS
BRAISED FEATHER BLADE OF BEEF
Dauphinoise Potato,  Honey Glazed Root Vegetables, 
Baby Onion Jus

BUT TERNUT SQUASH RISOT TO (v)  (vg  avai lable)
Katy Rogers Crème Fraiche,  Onion Squash Purée, 
Gran Kinara Shavings & Baby Rocket

SEARED HALIBUT 
Herb Crushed Potatoes,  Samphire, 
Mussel  & White Wine Broth

DESSERTS
STICKY TOFFEE PUDDING
Caramel  Sauce & Vani l la  Ice Cream

SELECTION OF SCOT TISH CHEESE
Apple & Ale Chutney,  Celery,  Grapes 
& Charcoal  Crackers

CHOCOLATE DELICE
Layered Sponge,  Mascarpone

THE CAIRNGORMS
PACKAGE

FROM £100  
PER PERSON
Arrival  Glass of  Prosecco  
& Ref i l l  for  Toasts
3 Canapes per person
3 Course Meal
1/2 Bott le  Premium Wine
Dram/Liqueur
Teas & Cof fees



1110

BUFFET SELECTION
3 ITEMS FOR £14 PER PERSON 
EXTRA ITEMS £4 EACH 
 

PLEASE SELECT THREE  
OF THE FOLLOWING:

• 	 Mozzarel la  & Roasted Red Onion Bruschetta, 
Fresh Basi l  Pesto

• 	 Breaded Mushrooms With Garl ic  Aio l i

• 	 Spicy Potato Wedges,  Tomato Salsa

• 	 Skewered Tiger Prawns,  With Chi l l i ,  Garl ic  And 
Coriander Salsa

• 	 Smoked Trout  and Horseradish Mousse with 
Charcoal  Cracker

• 	 Chinese Style  Beef  & Cheddar Cheese  
Tor t i l la  Wraps

• 	 Crispy Coated Tempura King Prawns & Sweet 
Chi l l i  Sauce

• 	 Shredded Duck Spring Rol ls ,  P ickled Ginger & 
Soy

• 	 Vegetable Spring Rol ls ,  P ickled Ginger & Soy

• 	 Jamaican Jerk Chicken Fi l lets ,  Mango & Corian-
der Salsa

• 	 Marinated Lamb Kof tas,  Raita  Yoghur t

• 	 Smoked Salmon Tar t let ,  Lemon Creme Fraiche

• 	 Chicken Pakora,  Spiced Onions & Tandoori 
Yoghur t

• 	 Vegetable Pakora,  Spiced Onions & Tandoori 
Yoghur t

• 	 Haggis  Pakora,  Spiced Onions & Tandoori  Yo-
ghur t

• 	 Chocolate Strawberries & Shor tbread

• 	 Min i  Banof fee Pie ,  Vani l la  Cream

CANAPE 
SELECTION
Perfect  for  an arr iva l  to  the venue  
or  post-wedding breakfast .

£4 PER ITEM, PER PERSON 
PLEASE SELECT FROM THE FOLLOWING:

• 	 Haggis  Bon Bon,  Whisky Sauce

• 	 Red Pepper Arancin i ,  Saf fron Aio l i

• 	 Broccol i  & Parmesan Mini  Quiche

• 	 Teriyaki  Salmon with  Sesame Seeds

• 	 Vegetable Spring Rol ls ,  P ickled Ginger & Soy

• 	 Sweet Chi l l i  Glazed Chipolata

• 	 Chi l led Melon & Champagne Soup

• 	 Tomato & Basi l  Cream Cheese Crouton

• 	 Smoked Salmon Bl in i  & Cream Cheese

• 	 Parma Ham & Goats Cheese Roulade

• 	 Min i  Yorkshire Pudding with  Roast  Beef  & 
Gravy

FILLED ROLLS ARE ALSO 
AVAILABLE •  £6 EACH

Please ask us for  our select ions
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MID WEEK 
&WINTER  
WEDDING 
PACKAGE
£2500 
 
VALID SUNDAY TO THURSDAY 
AND SELECTED WEEKEND DATES 
BETWEEN OCTOBER AND MARCH

• 	 Exclusive use of  the J ig  Room & 	
Mezzanine for  your ceremony,  dr inks 
recept ion and wedding breakfast

• 	 Winter centrepieces & decor

• 	 Post  ceremony recept ion  
with  sparkl ing  wine for  day guests

• 	 Three course set  winter menu  
with  tea & cof fee

• 	 Glass of  sparkl ing  wine per person  
for  toasts

• 	 Cake table ,  stand & knife

• 	 Pr ivate cash bar

• 	 Menu tast ing for  two 

*  Based on 40 day guests and up to  
40 addit ional  evening guests

OPTIONAL UPGRADES

• 	 Half  bott le of wine per person  
for wedding breakfast 		
( from £12.50 per person)

• 	 Dressed chairs with white chair 
covers (from £5 per chair)

• 	 Evening buffet of bacon or 
sausage rol ls (from £6 per person)

• 	 Evening canapes for evening 
reception (from £6.95 per person)
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CONTACT US
For fur ther detai ls  or  to d iscuss your 	
b ig  day,  p lease contact  us on:

T:  0131 554 9465

E:  eve n t s@g ra n a r y l e i t h .co. u k

W: granaryleith .co.uk

32-34 Shore,  Edinburgh,  EH6 6QN

Commercial St

Baltic St

Bernard St

Tower St

Sandport Pl

Coathill

D
ock St

SPEND 		
THE NIGHT
You and your guests can enjoy 
specia l  d iscounted rates at  a l l 
Scotsman Col lect ion Hotels ,  an 
award-winning col lect ion of  hotels 
in  Edinburgh c ity  centre.

We recommend the very bout ique 
Inn On The Mi le ,  located on the 
Royal  Mi le  boast ing some of  the 
most  famous v iews of  the c ity,  or 
the luxur ious Scotsman Hotel , 
located on the famous Nor thbridge. 
For larger groups or  a  more relaxed 
feel ,  The Grassmarket  Hotel  and 
Stay Central  are both located in 
the hear t  of  the Old Town and the 
perfect  p lace to base yourself. 

Ask your wedding co-ordinator for 
more detai ls .
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