


Venachar Lochside is located in the heart of The Trossachs on the North 

shores of Loch Venachar. Being in such an idyllic & beautiful setting 

guarantees the perfect backdrop for your special day.

We specialise in planning & delivering weddings as small as two to as big as one hundred 

guests & have the most beautiful spaces on offer to accommodate all of our weddings.

Downstairs at Venachar can seat up to fifty, with floor to ceiling windows, wooden flooring and 

a wood burning stove. Double doors lead onto our south facing lochside decking and lawn. 

Downstairs is suitable for ceremonies, wedding breakfasts and evening receptions.

Upstairs at Venachar can seat up to one hundred. With wooden flooring and wonderful views 

of Loch Venachar. Suitable for ceremonies and wedding breakfasts.

Our decking is the perfect location for ceremonies or your drinks reception.

Our lawn faces Loch Venachar and can offer a beautiful backdrop for wedding 

ceremonies and drinks receptions.



Meghan has run Venachar Lochside since September 2011 and, in that time, over 150 
weddings have been held here – each one unique in their own right!

Sam & Lauren are your wedding team at Venachar Lochside & together they will work with 
you to plan your special day!

Your wedding team will assist you in the planning of your wedding day, taking into 
consideration every couples needs.

This will be done in a very simple process upon booking….

Your first wedding meeting, six months before where we will discuss all details such as 
timings & layout.

Your final meeting, one month before, where we will discuss your menu & get all of 
the finer details just right!

Always remember the doors are always open, & you are always welcome to pop in for a 
bite of lunch, cake & even just a hello!

4 ½ miles (10 minutes) to Callander

20 miles (30 minutes) to Stirling/ Dunblane

45 miles (50 minutes) to Glasgow

40 miles (60 minutes) to Perth

55 miles (65 minutes) to Glasgow Airport

55 miles (75 minutes) to Edinburgh

50 miles (65 minutes) to Edinburgh airport

We are only 4 ½ miles from Callander, a popular town referred to as the 
‘Gateway to the Highlands’. Callander has a wide range of guest houses, B&Bs, 

self catering accommodation, cabins and hotels (from budget to four star luxury). 

The town also has a wonderful florist, hairdressers, barbers. coach companies, 
make up artists, pipers, and beauty therapists– everything you might need in the 
run up to your wedding. We can pass on any contact details you might need.



Venue hire starts at £1500 for exclusive use of the venue & its grounds & is 

priced accordingly with day of the week, month & year.

We cater for smaller non exclusive weddings too. Venue hire details are 

available from your wedding team

Venue Hire includes;

*Exclusive use of Venachar Lochside & its grounds until 12/1am

*Log round centre pieces & jam jar candles

*Bespoke arch, which you can decorate as you please

*Bespoke signing table

*Table stationery – place names, table names, menu cards



Thistle
1 glass of prosecco or local bottled beer after the ceremony per guest 

½ bottle of house wine per person

1 glass of prosecco per guest for the toasts

£22.50 per person

Fern
1 glass of prosecco or local bottled beer per guest on arrival

1 glass of prosecco or local bottled beer after the ceremony per guest

½ bottle of house wine per person

1 glass of prosecco per guest for the toasts

£25.50 per person

Bramble
1 glass of house champagne or superior bottled beer per guest on arrival

1 glass of house champagne after the ceremony per guest 

½ bottle of selected superior red/white/rose wine per person

1 glass of house champagne per guest for the toasts

£32.50 per person

We also offer various additions to our drinks menus such a cocktail of your choice, just ask for details.
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As a restaurant and wedding venue, we strive for sustainability and have a 

passion for locally sourced food. We want all our customers, all our wedding 

couples, and all guests at weddings to enjoy the best that Scotland has to 

offer.

We are an award winning restaurant so you won’t get standard wedding fare. 

Each and every wedding is different and we tailor your menu to suit you. 

Once we have discussed your food options we can provide an accurate 

costing per head.

Please talk to us about your menu; we want every couple to have their 

perfect day and, for many, the food is a huge part of their day. 

This brochure includes example wedding menus and our family style offering. If 

you would like to talk about offering your guests a barbecue or buffet, just let 

us know!

Please be aware that all food must be pre-ordered and received 30 days 

before your wedding. We can help with this.



Fried Scottish wild mushroom risotto bon bons ▲☼

Garden pea, crowdie cheese and fresh mint, sundried tomato bread ▲☼

Bonnet goats’ cheese tart, red onion jam ▲

Fried Stornoway black pudding bon bons, bramley apple sauce

Paté of Scottish wild mushrooms and chestnut, tarragon and grape dressing, 

wholemeal toasts ▲☼ (subject to season)

Traditional haggis bon bons, suede puree

Choose three for

£6.50 per person

▲ vegetarian ☼ can be gluten free

A lovely sharing alternative to canapes

Speak to your wedding team for details…

Selection of Artisan breads

Locally selected meat

House cured fish

Scottish cheeses

Selection of house chutneys & pickles

A seasonal salad of your choice

£8 per person 



Your wedding breakfast is the first meal your family, friends and yourselves will enjoy together 

as a married couple. It is one of the most memorable parts of your day.

Your wholesome, locally selected menu can be enjoyed in different styles such as:

Plated set menu – This menu you can choose & let your guests enjoy!

Plated set menu with a choice of main course. This menu is great if you would like to 

give your guests the choice. 

Pre-order is required for this menu

Plated two choice set menu. This menu gives your guests the ultimate choice where 

they can choose from two menus. 

Pre-order is required for this menu. 

Family style menu – This is Venachar’s signature style of menu which can be enjoyed in 

a sharing style by your guests. Definitely a conversation starter!

Please have a look at our menu selector to get your taste buds going! You can select dishes 

from the different menus to create your own bespoke menu & your wedding coordinator will 

price accordingly

Menus from £35.00 per person



Seasonal Soup of your choice, granary bread, Scottish butter

Haggis croquettes, neep puree, malt whisky dipping sauce 

Vegetarian haggis croquettes, neep puree, malt whisky dipping sauce  (V)

Goats cheese brulée, parmesan crackling, house beetroot pickle, confit tomato, Perthshire 

rapeseed crouton (V)

Pan roasted Scottish chicken Breast OR Perthshire roast beef, goose fat roast potatoes, 

glazed carrots, buttered greens, seasonal puree, roasting jus

Pan roasted Scottish Chicken Breast, local haggis stuffing, colcannon potato cake, neep 

puree, Ayrshire bacon crisp, whisky & shallot sauce

Pan roasted Scottish Market fish, fine herb potato scone, seasonal greens, Ayrshire bacon 

crisp, red wine & shallot vinaigrette

Katy Rodger’s crowdie cheese tart, slow roast tomato, roasted red pepper, young spinach, 

garden rocket salad, Arran mustard dressing (v)

Sticky toffee pudding, caramelised banana ice cream

Vanilla bean cheesecake, seasonal fruit, ginger crumb

Venachar’s own Eton Mess

Belgian Chocolate pudding, garden mint ice cream



Venachar’s own Cullen Skink, granary bread, Scottish butter

McQueen's of Callander salmon, cucumber pickle, dill & chive mascarpone, roasted beetroot scones

Seasonal white & green asparagus spears, crispy hen egg, slow roast tomato, pea shoot salad, Arran 

mustard dressing (v)

Chicken Liver & Glengoyne whiskey pate, pear & shallot chutney, mustard dressed watercress, Perthshire 

rapeseed croutes

Twelve hour red wine braised ox cheek, beef dripping pom puree, orange, rosemary & honey glazed 

chantenay carrots, parsnip crisps

Risotto of wild mushroom, roast butternut squash, young leeks, baby spinach, truffle oil, Twineham Grange 

parmesan (v) (subject to season)

Salt cured roast sirloin of Perthshire beef, hand cut chips, beer battered onion ring, grilled tomato, sautéed 

foraged mushrooms, peppercorn sauce

Pan roasted Scottish salmon fillet, potato cake tartar, Ayrshire bacon gratin , crushed peas, lemon & basil 

dressing

Chocolate delice, hazelnut praline, passionfruit curd, orange & pistachio biscotti

Vanilla panna cotta, raspberry gel, fresh raspberries, Matcha Tea shortbread 

Raspberry and basil cheesecake, Pistachio Praline, Fresh berries, Bramble Meringues

Sticky Chocolate Pudding, Caramel apple sauce, Sugar beet and lemon sorbet



Low n’ slow Ox cheek broth, granary bread, Scottish butter

Finnan Haddie tart, soft poached hen egg, lime & stem ginger hollandaise

Sundried tomato gnocchi, baked aubergine puree, balsamic gel, basil crisps (V)

House smoked Scottish chicken breast, roast butternut squash, toasted granola, crowdie whip, chive oil

Beetroot wellington, smoked Butter bean puree, Beetroot emulsion, arran mustard, kale and spinach,  

Beetroot crisps

Pan roasted Perthshire lamb rump, fricassee of green beans & sugar snap peas, chorizo crumb, sun blush 

tomatoes, potato fondant

Baked Peterhead cod loin, potato terrine, herb crust, fennel & tarragon slaw, slow roast tomato, steamed 

mussels 

Pan fried duck breast, celeriac & blue cheese dauphinoise, baby turnips, seasonal greens, pan jus

Crème brulée, caramelised white chocolate, dark chocolate shortbread, fresh raspberries

Pink lady Apple Posset, Walnut praline, Frangipane soldiers, Gin & tonic apple compote

Layered chocolate mousse, Maple candied pecans, caramelised white chocolate shortbread, white 

chocolate snow



Mini Fish n Chips

House tartare sauce, lemon 

10|per person 

Morning rolls 

sausage, bacon, egg

8|per person 

Pimp Your Mac

8|per person

-chives, spring onions, arran mustard

-House pickles

-House slaws

2| per person supplement

-Pancetta / Chorizo

-William’s  own pulled pork

-Pan roasted chicken breast

-Stornoway black pudding 

Selection of fine Scottish cheeses, Perthshire oatcakes, Perthshire rapeseed oil 

croutes, pear and shallot chutney, house pickles, frozen grapes £15pp

Evening BBQ with a selection of butcher’s sausages, caramelised onions, hot dog 

buns, hand formed beef mince burgers, tomato relish

(available May – September)£15

Henry’s tea & coffee

£2.00

Please note that 100% of your guests must be catered for 
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add a little something extra…
Fire Pit from start of reception £75.00

Fire Package incl. Fireworks Display, Fire Pit & Sparklers - £400.00

2 Tier Naked Wedding Cake from £100.00 (50 guests)

3 Tier Naked Wedding Cake from £150.00 (50 guests)

Cake Table from £5 per guest

Options include Victoria Sponge, Chocolate Porter, Raspberry & Pistachio, Brownies, Muffins, 
Red Velvet, Carrot Cake and many more!

Bespoke Cocktail Package from £15.00 per guest

Eden Mill Drinks Package
Pricing is subject to requirement

Selection of Canapes or Grazing Table from £6.50 per guest

Evening Glitter Bar
1 hour staffed glitter bar to add a bit sparkle – pricing is subject to requirement

Upgraded Table Stationery
Name Places, Searing Plan, Table Names/Numbers & Menu Cards…. pricing on consultation 

Seasonal Foliage to decorate your day

Decoration for the following areas: Stairway, Arch, Table Centrepieces/runners & Willow 
Ceiling Display….pricing dependant on requirement & season



The money bit
Please contact your wedding team to discuss available dates

samweddings@venachar-lochside.co.uk

We can hold a date for you, with no obligation, for 7 days.

To secure your wedding date, a non-refundable deposit of £500 can be paid.

50% of the balance due six months before your wedding

The outstanding balance due one month before your wedding

Final numbers must be received one month before

In the event that you are forced to change the date of your wedding, we will 

attempt to reschedule. Any losses/ potential losses/ expenses made by us will, 

unfortunately, be charged.

In the event of a cancellation, our policy is as follows: your deposit £500 is non-

refundable, for cancellations made 3 months before the date, you will receive 50% 

of payments made (minus the initial deposit), cancellations made 30 days or less 

before the wedding, we’re sorry but we cannot offer a refund.
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Some nice things about us
“Our wedding was an amazing day and it would have been impossible 

without you. It was everything we dreamed of and more. At no point were 

we stressed about what our day would be like and that is mainly down to 

you.”

“…would like to say a huge thank you for all of your efforts in making our 

day just so special. Right from our first visit we felt Sam took on board what 

we wanted and brought it all together on the day. We were so happy with 

the beautiful location (despite the rain) and we have had so many 

compliments on the amazing food.”

“Thank you all so much to the wonderful team for all their smiles, 

enthusiasm, helpfulness and hard work at our daughter’s wedding. They all 

worked tirelessly to make it a wonderful wedding in such a beautiful setting 

and everyone had a fantastic time. ”

“We just wanted to say a massive thank you for making our wedding the 

most memorable day. From start to finish we had an absolute ball. 

Everything ran so smoothly and was exactly what we were hoping for and 

more! So many of our guests mentioned how much they enjoyed the BBQ 

(and the day!), we couldn’t agree more. Thank you for all your hard work 

and preparation.”

“Where do we start!? From the food, to the lashings of prosecco, to not 

letting the rain stop our dat. Thank you from the bottom of our hearts for 

everything that you have done over the last 18 months to make our 

wedding day such an incredible experience.”




