
The George Hotel has been located on the sophisticated 
and chic George Street for over 200 years. The very building 
breathes uniqueness and is unrivalled in Edinburgh, if not the 
whole of Scotland.

The elegant Kings Hall, created in 1827, with its wedding 
cake pillars and intricate ceiling complimented by the famous 
contemporary Flight Chandelier, is the perfect location for our 
bridal parties to create incredible memories of their special day.

Our professional wedding team are here for you every step of the 
way and will help you to create a magical, dream wedding day.

www.thegeorgehoteledinburgh.co.uk
george.weddings@principal-hayley.com
Tel: 0131 225 1251
19-21 George Street, Edinburgh, EH2 2PB

The most important 
day of your life . . .



george.weddings@principal-hayley.com

The Kings Suite 
Comprising the Kings Hall, Library and Gallery  

Featuring original columns and cornicing and our unique ‘Flight Light’ 
chandelier providing a stunning backdrop for your celebrations. 

Maximum capacity: 200 guests 

The George Suite
Located in the centre of the hotel with private foyer area, The George Suite 
provides ideal surroundings for an intimate wedding. 

Maximum capacity: 70 guests

The Kings Hall, Library and George Suite are all licensed for ceremonies, 
meaning we have a location to meet your requirements whatever your 
guest numbers.

Ceremony fee: £420

The Panorama Suite
Enjoy a smaller family gathering for up to 18 guests for a ‘sit down event’ in 
the stunning Panorama Suite which offers fabulous views from Edinburgh 
Castle to the bridges and over the Firth of Forth to Fife. The large balcony 
can accommodate your drinks reception and even a BBQ if you would like 
something a little more informal for up to 40 guests.

Maximum capacity: 40 guests

Ceremonies, partnerships, 
blessings and renewals of vows



Package Inclusions
We’ll include all of the following for your wedding

george.weddings@principal-hayley.com

Prices (inclusive of VAT)

2015
Month Min Numbers Package price options Saturday Surcharge
April – October 80 Twinkle £85 – Glisten £95 – Sparkle £105 (per person) Add £989
January – March, November and December 80 Winter Fairytale £69 (per person)

2016
Month Min Numbers Package price options Saturday Surcharge
April – October 80 Twinkle £89 – Glisten £99 – Sparkle £109 (per person) Add £989
January – March, November 2016 – March 2017 80 Winter Fairytale £72 (per person)

• Red Carpet welcome, for the perfect entrance

• Piper (and Quaich for Gaelic Toast)

•  Welcome drink of Prosecco for all guests on arrival 
(Post-ceremony drink also included when booking the Twinkle package, 
plus an additional drink included in the Glisten package. Drinks upgraded 
to Champagne when booking the Sparkle package)

• Soft drink alternative

•  Canapés – 2 per guest 
(Upgraded to 3 canapés in the Glisten package and 4 in the Sparkle 
package)

• Half a bottle of wine per person with the wedding breakfast

•  Prosecco for all guests for the toast 
(Upgraded to Champagne in the Sparkle package)

• Wedding breakfast menu – see the package menu pages enclosed

• Evening buffet of bacon, egg or mushroom rolls

• Cake stand to display your cake in all its glory 

• Tealights and mirrors on all tables

• Skirted tablecloths and chair covers, colour co-ordinated to our suites

•  Table flowers 
(Upgrades can be accommodated and you may use the florist of your 
choice if preferred)

• Themed lighting for the evening party – in a choice of colours

• Acting MC to announce those all important moments 

• Microphone and PA system 

• Table plan

• Place cards

• Table names (if required)

• Menu cards

• Souvenir menu

• Menu and wine tasting for the Bride and Groom

•  Upgraded bedroom with breakfast for the Bride and Groom to spend your 
wedding night in style 
(Suite available at a supplement, subject to availability)

• Changing room between 11am and 3pm for the Bridal party on the day

• Guaranteed room rates for your wedding guests, subject to availability

•  A dedicated Wedding Planner to help identify your individual needs, offer 
advice, guidance and creative insight, helping to make your day truly unique

Whilst we will endeavour to cater for all special dietary requirements, we cannot guarantee the total exclusion of all ingredients specified. 
Please be aware that some of our foods may contain nuts, traces of nuts and certain ingredients produced from genetically modified soya or maize.





Twinkle Package Menu

Roasted vine tomato and basil soup, 
croutons and Pecorino

Haggis baked in filo pastry, 
bashed neeps and whisky sauce

Chicken liver and foie gras pâté 
with toasted brioche and onion marmalade

Bruschetta of wild Perthshire mushrooms 
and tarragon with aged Parmesan

Loch Duart salmon, 
spring onion mash, tomato and red onion salsa

Braised feather blade of beef, 
grain mustard mash, confit of root vegetables, 

red wine and thyme jus

Slow cooked loin of pork, 
cabbage and bacon, red pepper and basil jus

Free range chicken wrapped in maple smoked bacon 
with asparagus, red wine and tarragon jus

Milk chocolate truffle tart, white chocolate sauce 
and salted caramel ice cream

Macerated strawberry and almond meringue

Vanilla panna cotta with seasonal berries

Sticky toffee pudding, 
vanilla ice cream and toffee sauce

Strawberry cheesecake 
with berries and strawberry coulis

Filter coffee and chocolates





Glisten Package Menu

Carrot, coriander and orange soup                                                                         

Buffalo mozzarella, vine ripened tomatoes 
basil pesto with balsamic vinegar

Chargrilled asparagus, rocket and parmesan salad, 
sun-blushed tomato dressing

Chicken and asparagus terrine, 
beetroot, shiso cress and rocket salad

Ballontine of free-range chicken 
with truffle stuffing, port and thyme jus                   

Roast rib of Ballindaloch beef, 
butter poached fondant potato, 

seasonal vegetables and roast gravy

Roast breast of duck with confit leg, 
buttered pak choi, cardamom and coriander jus

Fillet of seabass with sweet parsnips, 
arrowleaf spinach and chive oil

Granny Smith apple and calvados tart, 
Madagascan vanilla ice cream 

Glazed lemon tart, 
lemon posset and raspberries

Triple chocolate bavarois 
with compote of seasonal berries

Orange marmalade bread and butter pudding, 
vanilla ice cream

Filter coffee and chocolates





Sparkle Package Menu

Pea and pancetta soup, chive crème fraîche                                                      

Loch Fyne oak smoked salmon, 
dill potato pancake, caper and coriander dressing

Terrine of honey roast ham hock, 
carrots and parsley, vegetable piccalilli

Baked bonnet goat’s cheese 
with confit organic tomatoes, garden rocket 

and red mustard salad, aged balsamic

Roast rump of lamb, 
nicoise vegetables and crushed new potatoes,                   

Bordelaise sauce

Roasted corn fed chicken, 
creamed spinach, roasted parsnips, 

Scottish morel and port sauce

Fillet of Scottish beef and braised feather blade, 
creamed spinach, wild mushroom, 

shallot and thyme jus

Fillet of sea bream, confit tomato and bacon risotto, 
Jacqueline sauce

Warm chocolate fondant, raspberries and spearmint, 
Madagascan vanilla ice cream

Brandy snap basket filled with cranachan, 
marinated griottine cherries

Scottish burnt cream 
with strawberries and shortbread

Apple and blackberry pie, mascarpone ice cream

Filter coffee and chocolates





Canapés

Mini buffalo mozzarella, 
confit cherry tomatoes and basil (v) 

Caramelised onion and goat’s cheese (v)

Grana padano straws, warm quince jelly

Spoon of Caesar salad (v)

Baked Jersey Royal, 
sea salt, rosemary and cream cheese (v)

Cinnamon French toast, 
red onion marmalade, grilled goat’s cheese (v)

Ratatouille and pickled quail egg tart (v)

Black olive tapenade, crostini (v)

Asparagus with hollandaise (v)                                                                            

Prawn cocktail

Lobster bisque

Loch Fyne smoked salmon blinis and caviar

Mini fish and chip cone

Loch Fyne oyster with shallot vinegar

Herb muffin with crab and chilli crème fraîche                                                   

Ballontine of chicken livers, toasted brioche

Mini haggis with plum sauce

Confit duck spring rolls, red onion marmalade

Parma ham with seasonal melon



Evening buffet

Bacon, egg, or Portobello mushroom rolls £5.00

Selection of focaccia pizza bread £6.00

Haggis with neeps and tatties £13.50

Stovies with oatcakes or fresh baked bread £12.50

Vegetarian hot pot with fresh baked bread £12.50

Traditional oven baked lasagne (veggie or beef) with garlic bread £13.50

Chicken balti with basmati rice, pickles and kachumber £13.50

Shepherd’s pie £12.50

Mushroom and tarragon pie £12.50

Classic fish pie £13.50

Crombie “Auld Reekie” sausage and mash with onion gravy £13.50

Prices indicate cost per person for additional evening guests. 
A maximum of 2 items.

or

Table buffet slates (serve 10) 

All slates come with a selection of rustic breads

Selection of local and international cheese with grapes, celery and oatcakes

Cured meats and pickles

Local seafood platter

£50

Tea and coffee £3.50 per person



Vegetarian dishes

Garden leek and potato soup with chive snippets

Goat’s cheese and red onion salad with seasonal 
leaves, beetroot and walnut vinaigrette

Baby asparagus and cherry tomato salad, mixed leaf, 
olives and spring onions in a herb emulsion

Roasted pepper tart with steamed asparagus 
and hollandaise sauce

Crisp plum tomato, red onion and basil tart with 
feta and olive compote and pesto

Wild Scottish mushroom and asparagus risotto 
with Grana Padano shavings and truffle oil

Herb polenta cake with roasted vegetables, carrot 
and thyme butter sauce

Perthshire potato gnocchi with roasted red pepper 
and sun blushed tomato, basil oil

Executive Chef Stewart Jarvie
Member of the Master Chefs of Great Britain



Children’s Menu

Crudité with yoghurt dip

Fresh fruit salad

Crombie sausage and mashed potatoes

Mini burger with chunky chips

Homemade fish cakes

Chicken goujons

Strawberry cheesecake

Chocolate muffin sundae

£14.50 per child


