From the stunning scenery to the beautiful hotel, the
quaint kirk to the tantalising menus – this is only just the
beginning of what you can expect from your wedding at

We know your wedding day is one
of the most important days of your
life and that is why at Glen Clova we
will be with you every step of the
way to make sure it is the magical
and fairytale day that you’ve dreamt
of. As an independent family owned
hotel, we will do our utmost to turn
your dream wedding into reality.

THE ONLY LIMITS ARE

your imagination...
A beautiful setting, tranquil surroundings and the
most relaxing and stress free wedding you can
imagine can be yours at Glen Clova.
You can opt to get married in the quaint Clova
kirk just 100 yards away from the hotel or in the
hotel grounds. Then take a slow stroll and have
the breathtaking scenery of Glen Clova and
Glen Doll as your backdrop for those photo
memories.
Our staff will then look after you as you
celebrate with family and friends into the night.
We cater from intimate weddings of 12 up to
120 and can offer accommodation for up to
94 across our hotel, steading rooms and
luxury lodges.
Our wedding co-ordinator would be delighted
to meet with you to discuss your options and
will be with you throughout the whole process.

Weddings at Glen Clova Hotel
Introduction
Whether you are planning a small intimate affair or large gathering with family and friends, Glen Clova Hotel is the
perfect location for your perfect day.
With Clova Kirk only 100 yards from the hotel it is the perfect intimate venue for saying ‘I do’. The kirk is nondenominational so you can have a traditional or a humanist service. The kirk can accommodate around 120 guests.
Alternatively, a registrar or humanist service could also be conducted in the hotel, and in our Loch Wharral Suite
we would be able to accommodate 40 people for the service. We also have the facility to offer weddings in our
marquee which would be suitable for a ceremony from 50 to 100.
One final option is that you could also get married outside, however please bear in mind the Scottish weather isn’t
always that predictable!

Minimum numbers
(Applicable from the first weekend in April to last weekend in October)
A weekend throughout the summer is still the most popular time to get married at Glen Clova and therefore we
require a minimum of 70-day guests from the first weekend in April to last weekend in October. The maximum
number we can take at Glen Clova is 120 inclusive of evening guests.

Wedding Guest accommodation
On confirmation of your wedding all 18 hotel & steading bedrooms for up to 42 persons will be reserved for you
and your guests for the night before and the night of your wedding. These are not included in the wedding
packages or estimates we provide unless specifically asked to include and cost accordingly.
Over and above the hotel we have a further 9 Self Catering Luxury Lodges and 3 Self Catering houses which are
let for short breaks or week-long breaks all of which will have to be booked separately with the required deposits,
please check our web site www.clova.com for a breakdown of prices.
Please note that all of our lodges & houses are fully self-catering, so breakfast will not be included for the guests
staying in the lodge accommodation, however with prior arrangement guests can be accommodated for breakfast
within the hotel where an additional charge will be applicable.

Make a weekend of it
As well as enjoying your wedding day with us, we can also offer BBQs either the night before your wedding, to
start your wedding weekend off in a relaxed style, or the day after your wedding to chat about the days events
with your family and friends. We can also offer a sit-down family dinner for you on the Sunday should you wish.
Please ask for further details should either of these be of interest to you.

With many thanks to Barry Robb Photography, Burfly Photography, Photos by Zoe and Half Light Photography for permission to use their beautiful
photographs in our brochure

Wedding Packages
Based on 70 guests

Includes:Dedicated W edding Coordinator
Hire of Outdoor Marquee for Welcome Drinks & Evening Reception
Hire of Glen Logie Suite for Wedding Meal
Arrival Drinks and Canapés
Prosecco for Toasts
3 Course Meal
Wine with the Meal
Evening Buffet for Day Guests
Wedding Tasting with Wine for the Wedding Couple
White Linen Tablecloths and Napkins, Single Chair Sashes, all Cutlery, Crockery & Glassware Hire together with
full set up

Package Price for 2023 - £9995
Additional Day Guest £131pp
Additional Evening Guest £25pp

Package Price for 2024 - £10845
Additional Day Guest £141pp
Additional Evening Guest £29pp

Package Price for 2025 - £11425
Additional Day Guest £148pp
Additional Evening Guest £31pp

Wedding Menu Selection
Choose One plus a Vegetarian Option

Starters
Soup of Your Choice
Served with a warm dinner roll and butter

Ham Hock Terrine
Served with a plum chutney and melba toast

Cold Scottish Smoked Salmon
Served with salt baked beetroot and horseradish cream cheese

Chicken Liver Pate
Served with red onion chutney and oatcakes

Tomato and Beetroot Salad (V)
Served with cow’s milk mozzarella and Clova basil pesto

Warm Crispy Brie (V)
Served with a tomato and chili salsa

Wedding Menu Selection
Choose One plus a Vegetarian Option

Mains
Roast Pork
With seasonal vegetables, roast potatoes, pork jus and crackling

Chicken Balmoral
Filled with either Haggis, Black Pudding or White Pudding and served with a peppercorn sauce, seasonal vegetables and mashed
potatoes

Pan Seared Salmon
Served with new potatoes, tomato concasse, watercress puree and lemon butter

Roast Sirloin
Served with seasonal vegetables, roast potatoes, Yorkshire pudding and beef Jus

Pan Seared Sea Bass
With Jerusalem artichoke puree, roast broccoli, tomato and mussel sauce

Clova Venison Wellington
Served with red cabbage puree, roast potatoes, seasonal vegetables and venison jus

Spiced Butternut Squash Filo Parcel (V)
Served with fragrant lemon couscous and mint raita

Red Onion and Blue Cheese Tart (V)
With house salad and buttered new potatoes tossed in soft herbs

Wedding Menu Selection
Choose One

Desserts
Sticky Toffee Pudding
Served with toffee sauce, date puree and vanilla ice-cream

Cranachan Cheesecake
Served with a light whisky cream with a forest fruit compote and a sweet oatcake base

Lemon Tart
Served with whipped citrus cream and fresh berry compote

Strawberry Panna Cotta
Served with a fresh strawberry salsa and Clova shortbread

Chocolate Torte
Served with citrus cream and berry compote

Lemon Parfait
Served a fresh lime curd, Italian meringue, meringue shards and blackberries

Raspberry Crème Brulee
Served with white chocolate soil and a raspberry gel

Trio of Mini Desserts
Choose from Sticky Toffee Pudding, Cheesecake, Chocolate Brownie, Parfait, Fruit Mousse or Fruit/Chocolate Tart

Children’s Menus
Children’s menus are available for children 12 years of age and under.
Half portions of the wedding menus are also available. Prices dependent on menu choice

Alternative Menu Selection
If you would prefer something a little more alternative than a formal sit-down full service meal we can also offer
the below alternatives – available for weddings with a minimum of 50 day guests.

Family Service Meal
Pick your choice of starters and for main course pick two choices of meat and have these served to you family
style with platters of vegetables and sides on the table ready for your guests to help themselves.
Choose from:
Beef, Lamb, Turkey, Pork, Venison, Gammon

Banquet Meal
If you enjoy a specific worldwide cuisine, why not enchant your guests by offering them a taste of that country.
Whether that would be an Indian Banquet, a Greek Meze or a Spanish Tapas Meal, our chefs are experienced in
offering a selection of international dishes. We have detailed below our Spanish Tapas option but please contact
us to discuss other culinary options
Selection of cold tapas starter
Garlic and herb feta & olives
Tomato & balsamic beetroot salad
Roasted red peppers
Serrano ham, Chorizo & Salami
Manchego cheese
Balsamic vinaigrette
Lemon houmous
Sourdough and flatbreads

Selection of hot tapas mains
Served with selection of olives, sourdough and flatbreads
Smoked chicken and chickpea paella
Pork and chorizo meatballs in spicy romesco sauce
Balsamic glazed goats’ cheese and roasted red pepper tart with garlic aioli
Spanish tortilla
Chorizo in honey and red wine sauce
Tempura crispy chicken with honey mustard dressing
Patatas bravas
Stuffed peppers with fragrant rice with chili yoghurt

We can also cater for full vegetarian and vegan menus

Evening Buffet Options
Fork Supper
Choose From
Traditional Scottish Stovies
Haggis, Neeps and Tatties
Curry (chicken, beef or vegetarian) with rice
Sweet & Sour Chicken with rice
Macaroni Cheese

Finger buffet
Choose four

Selection of Sandwiches

Chicken Goujons

Garlic Bread

Cheese and Onion Rolls

Potato Wedges

Vegetable Spring Rolls

Sticky Cocktail Sausages

Quiche Slices

Sausage Rolls

Mixed Salad

Grazing Platter
Enjoy a selection of Hams, Cured meats, Cheeses, Bread and Chutneys

Hot Filled Rolls
Choose from Bacon, Sausage, Fried Egg or Tattie Scone

Glen Clova Hotel & Luxury Lodges,
Milton of Clova, Nr Kirriemuir,
Angus DD8 4QS
T: 01575 550350
E: hotel@clova.com
www.clova.com
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