


Congratulations

ON YOUR ENGAGEMENT e



COUNTRYSIDE
WEDDINGS

YOUR DAY, YOUR WAY

A unique setting for your special day
with spectacular views.

Forbes of Kingennie Country Resort is
10 minutes from Dundee but feels a
million miles away. At the edge of the
lochans, situated right in the
countryside, it makes a rather fine
backdrop for weddings.

FULL OF
HISTORY

'"BECOME PART OF OUR HISTORY AND

LET US BECOME A PART OF YOURS'

In 1995, Kingennie Fishings was brought to life by
farmer Mike Forbes and his wife Gail. What began
as a modest fishery with three lodges has grown
into the destination you see today, set on the
Forbes family farm, Omachie, which continues to
supply home-grown produce to the resort.

Rooted in this history, The Leannan Boathouse,
once an old ruin used as a farmer’s fishing retreat,
has been thoughtfully restored and now sits

peacefully on the water’s edge, offering a tranquil

1 DO VIDEOS setting steeped in family heritage.




CEREMONY BUILDING

BUDDON
BURN

The Buddon Burn Suite offers a beautiful, versatile setting for
Yyour wedding ceremony, accommodating up to 100 guests in a
dedicated, intimate space.

During the summer months, the doors at the end of the suite can open fully,
creating a seamless indoor-outdoor space and allowing natural light and fresh
air to flow during your ceremony, perfect for couples dreaming of a romantic
outdoor feel.

You will enjoy exclusive a to the Buddon Burn Suite throughout your day.
After your ceremony, your wedding breakfast will take place upstairs in the
Inglesmaldie Suite. Once your guests have finished dining, they will be invited
back to the Buddon Burn Suite for what we call the “turnover” period. During
this time, we transform the Inglesmaldie Suite for your evening reception. A
dedicated private bar is set up at the rear of the Buddon Burn, so your guests
can continue enjoying refreshments while the room is prepared. The turnover
period typically lasts around one hour.

The suite is fitted with a full surround sound system, giving you complete
freedom to personalise each moment with meaningful music. For your
ceremony, we provide classic silver banqueting chairs. Should you wish to
enhance the space further with arches or additional décor, we are delighted to
provide details of our trusted styling suppliers.




EVENTS SPACE

INGLESMALDIE

Inglesmaldie Events Suite can hold up to 120 guests for the
wedding breakfast and up to 160 for the evening reception.

Our beautiful Inglesmaldie Suite provides a warm and inviting setting for your
drinks reception, wedding breakfast and evening celebrations.

Styled with contemporary finishes, touches of Harris Tweed and a striking
Denfind stone-fronted bar, the suite is bathed in natural light from its 180°
windows, which overlook the resort’s landscaped grounds and the rolling
Angus countryside beyond.

Following your ceremony, guests are welcomed with a glass of prosecco,
bottled beer or a soft drink as celebrations begin. During your drinks reception,
the dividing curtain remains closed, creating an intimate and relaxed
atmosphere. When it is time to dine, the curtain is drawn back to reveal the
room beautifully prepared for your wedding breakfast, ready for your grand
entrance and the start of your speeches.

After the meal, guests return to the Buddon Burn while the Inglesmaldie Suite
is transformed for your evening celebration. Once complete, you and your
guests are welcomed back to continue the festivities into the night.



KINGENNIE
PACKAGE

HIRE OF THE BUDDON BURN CEREMONY ROOM

@

CHEF'S SELECTION OF CANAPES

P!

WEDDING BREAKFAST - THREE COURSE, SET MENU

@

GLASS OF PROSECCO OR BOTTLE OF BEER FOR DRINKS
RECEPTION

@
TWO BOTTLES OF WINE PER TABLE
GLASS OF PROSECCO FOR THE TOAST
@
EVENING BUFFET - OPTION 1 OR OPTION 2
CAKE STAND & KNIFE
MASTER OF CEREMONIES

CHOICE OF OUR SELECTED CENTREPIECES BY CELEBRE
WEDDING AND EVENTS



KINGENNIE
WEDDING PACKAGE

Where it all began

SUNDAY - THURSDAY FRIDAY & SATURDAY
PEAK | APRIL - OCTOBER £7,430 £9725
NO. OF DAY GUESTS INCLUDED 60 80
NO. OF EVENING GUESTS INCLUDED 40 40
ADDITIONAL DAY GUESTS £107 £107
ADDITIONAL EVENING GUESTS £13.50 £13.50
CHILDREN (UNDER 12 YEARS) £25 £25

Maximum capacity day 100, evening 160



KINGENNIE
WEDDING PACKAGE

Where it all began

SUNDAY - THURSDAY FRIDAY & SATURDAY
OFF PEAK | NOVEMBER - MARCH £6825 £8920
NO. OF DAY GUESTS INCLUDED 60 80
NO. OF EVENING GUESTS INCLUDED 40 40
ADDITIONAL DAY GUESTS £100 £100
ADDITIONAL EVENING GUESTS £13.50 £13.50
CHILDREN (UNDER 12 YEARS) £25 £25

Maximum capacity day 100, evening 160



'MY LOVE' ,

MO GRA

SUNDAY - THURSDAY

Upgrade
Option 1

PEAK | APRIL - OCTOBER £8720

OFF PEAK | NOVEMBER-MARCH £8115

ADDITIONAL DAY GUESTS £120
WHAT’S INCLUDED

« A one night stay in our Leannan Boathouse or
luxury 2 person Shepherd Hut

« Chair covers with choice of sash for the wedding
breakfast

« An extra bottle of wine per table

 An additional menu option per course for guests to
choose from

» An upgrade to the evening buffet option three

£10,999

£10,210

£128.50



'MY FAMILY'
MO CLANN

SUNDAY - THURSDAY

Upgrade
Option 2

PEAK | APRIL - OCTOBER £10,155 £12,450
OFF PEAK | NOVEMBER-MARCH £9,265 £11,365
ADDITIONAL DAY GUESTS £128.50 £136.50

WHAT’S INCLUDED

« A one night stay in our Leannan Boathouse or a
luxury 2-person Shepherd Hut

« A three night stay in one of our six-person Waterside
Lodges

« Chair covers with a choice of sash for the wedding
breakfast

« Two extra bottles of wine per table

« An additional menu option per course for guests to
choose from

« Upgrade to the evening buffet option three

« Grazing table

A set of engraved Kingennie Champagne Flutes in a
presentation box



STARTERS

PROSCIUTTO WRAPPED ASPARAGUS

Served with hollandaise, pecorino, rocket ¢ balsamic.

LAMB KOFTE
Served with rocket salad & a mint yoghurt dressing
FRESHLY MADE SOUP
A choice of; Lentil and bacon, Tomato and roasted pepper, Leek and potato,
Sweet potato and butternut squash, Broccoli and blue cheese or Scotch broth

TRIO OF SALMON

Smoked salmon tartare, gin cured and hot smoked served with dill creme
freche, pickled cucumber
and chilli crackers

SMOOTH PARFAIT OF CHICKEN LIVERS

Served with onion chutney and toasted brioche

HAGGIS BON BONS

Served with a salad garnish and peppercorn sauce

CHICKEN AND HAM TERRINE
Served with a salad garnish, onion chutney
and toasted brioche

CURED BACON & CHEDDAR TART

Served with salad garnish ¢& onion marmalade

SELECTION OF MELON
With lemon sorbet



MAINS

SLOW ROASTED PORK BELLY

With apple purée, dauphinoise potato, tenderstem broccoli & a
red wine sauce

COD LOIN WRAPPED IN PARMA HAM

With dauphinoise potato, seasoned roast vegetables ¢ a dill
sauce

SLOW BRAISED BEEF SHORT RIB

With dauphinoise potato, seasonal roast vegetables & a red
wine sauce

ROAST SUPREME OF CHICKEN FILLED WITH
HAGGIS, WHITE PUDDING OR BLACK PUDDING

With a café au lait sauce

ROAST TOPSIDE OF BEEF

With a peppercorn sauce

HONEY ROAST GAMMON
With a mustard gravy

KINGENNIE STEAK AND ALE PIE
Topped with butter puff pastry

GOATS CHEESE, PEPPER AND RED ONION SPRING ROLL

With a tomato sauce

VEGAN ROAST

KAYLEIGH SCOTT PHOTOGRAPHY


https://en.wikipedia.org/wiki/Caf%C3%A9_au_lait

DESSERTS

CHOCOLATE FONDANT

Served with griottine cherries, Chantilly cream & a raspberry sorbet

KINGENNIE CHEESECAKE
Strawberry and white chocolate
Bailey's
Milk,chocolate and orange
Oreo
Fammie dodger

While these are some of our favourites, our Chefs would be delighted to
create a bespoke flavour tailored perfectly to your special day.

VANILLA CREME BRULEE

Served with homemade shortbread

GLAZED LEMON TART
Served with griottine cherries, honeycomb Chantilly cream & sour
cherry ice cream

STICKY TOFFEE PUDDING
Traditional sticky date pudding served with a toffee sauce and honeycomb
ice cream

APPLE AND OMACHIE STRAWBERRY CRUMBLE

Served with a creme anglaise - please note this dish is seasonal

DOUBLE CHOCOLATE BROWNIE

Served with a white chocolate sauce and mint chocolate ice cream

BERRY PAVLOVA

Served with Chantilly cream and strawberry ice cream



SAMPLE MENU

EVENING BUFFET

OPTION ONE
£13.50 PER PERSON

Filled Rolls, a selection of Lorne Sausage, Bacon, Chip, Fried Egg

OPTION TWO
£13.50 PER PERSON

Chef's beef stovies and oatcakes

OPTION THREE
£15.50 PER PERSON

A selection of pies, homemade pizzas & chips

OPTION FOUR
£20 PER PERSON

Choose from two options:

Chicken Curry & Rice with Prawn Crackers
Beef Chilli Carne & Rice with Tortilla Chips
Lamb Rogan Josh ¢ Basmati Rice with Mini Poppadoms
Meatballs in Marinara Sauce, with Tagliatelle & Garlic Bread (vegan
option available)
Beef Bourguignon with Creamed Potatoes

Vegetarian Chilli ¢ Rice with Tortilla Chips
Macaroni Cheese ¢ Garlic Bread



SAMPLE MENU

CHILDREN'S
MENU

Children's menus are available for children
12 years of age and under

STARTERS

Garlic bread
Chef's soup of the day

MAINS

Chicken goujons
Steak pie
Macaroni cheese

DESSERTS

Vanilla ice cream
Sticky toffee pudding



UPGRADE YOUR

CANAPES

Personalise your canapé offering with these delicious upgrade options,
available at £3 per canapé per person.

Pork ¢ Black Pudding Mini Sausage Rolls
Honey & Soy Halloumi Bites
‘Tomato Bruschetta
Prawn Satay Skewer
Smoked Haddock Rillette, Arran Oatcake
Sweet Chilli Glazed Pigs in Blanket
Chicken Tikka, Mini Poppadom
Salted Caramel Eclairs
Chocolate Dipped Strawberries




GRAZING TABLE
£600 FOR 60 GUESTS

Selection of meats, cheeses, crackers,
chutney & fruits

SWEETIE TABLE
£90 FOR 60 GUESTS

£1.60 additional per person
Selection of sweets and chocolates

DONUT WALL
£115 FOR 60 GUESTS

£2 additional per person
Donut Leave Me Hanging Board

Make your day extra special

WEDDING DAY

EXTRAS

UPGRADE YOUR DRINKS

Upgrade your welcome drinks to:
Cava for £4 per person
Veuve Clicquot for £7.50 per person
Bollinger for £9.50 per person

ORBIT 360 LUXURY PHOTOBOOTH
FROM £395 FOR TWO HOURS

Includes unlimited spins, personalised videos
and all props

ADD A CRISP WALL
£60 HIRE

A choice of crisps available.

PROSECCO TOWER
£115
Holds up to 40 glasses
Includes two bottles of prosecco
Upgrade to four bottles for £50 extra

BREAKFAST HAMPER
£42.50 FOR FOUR PEOPLE

£10.95 additional per person
Pastries, cereal, milk, seasonal
Sfruit and hot rolls

PROSECCO WALL
£115 HIRE



Make a weekend of it

PRE/POST WEDDING EXTRAS

WEDDING TASTER EXPERIENCE
£65 PER PERSON

Book in for the opportunity to sample your wedding menu before your big day.

Available to book within 12 months of your wedding date. A minimum notice of two
equired and must be picked in advance.

BBQ/HOT BUFFET
£21.95 PER PERSON

Rental of our Cairn O’Mount bar or Waterfront Decking

BREAKFAST BUFFET
£15.95 (PER PERSON)

MINIMUM 12 PEOPLE

Five options from a selection of fried eggs, bacon, sausage, beans and black
pudding, tea/coffee, toast, orange and apple juice

GROOMSMAN GOLF
£34 per person 9 holes high season

£23.50 per person 9 holes low season
Includes tea/coffee and a breakfast roll. This can be upgraded to include a Full Scottish Breakfast on request.



Stay on site

SELF-CATERING LODGES,
SHEPHERD HUTS & ESCAPE PODS

KINGENNIE COURT LODGES - SLEEPS 10

Minimum 2 nights stay
5 en-suite twin bedrooms

WATERSIDE LODGES - SLEEPS 6
(HOT TUB)
Minimum 3 nights stay
2 twin bedrooms with family bathroom
1 double ensuite

WOODLAND LODGES - SLEEPS 4
(HOT TUBS AVAILABLE)
Minimum 3 nights stay
1 double bedroom /1 twin bedroom
1 bathroom

ESCAPE POD - SLEEPS 4
(HOT TUB)
Minimum 2 nights stay
1 double bedroom /1 twin bedroom
1 bathoom / wood burning stove

SHEPHERD HUT - SLEEPS 2
(HOT TUB)
Minimum 2 nights stay
1 double bedroom
1 bathoom / roll top bath



FORBES OF KINGENNIE COUNTRY RESORT, BY BROUGHTY FERRY, DUNDEE, DDs5 3RD

CONNECT WITH US

orbesofkingennie forbesofkingennie

@ 01382 350777 forbesofkingenn




