Thank you for considering Weddings at The Cocoabean as a prospective venue for your big day.

Set in the idyllic hills of Dumfries & Galloway, we can offer a beautiful countryside backdrop to

your celebration come rain or shine.

We understand that planning your big day can be a little overwhelming but by choosing to
have your wedding with us at the Cocoabean, you can expect nothing less than a first class
service. Our dedicated wedding coordinators will be with you from our first meeting, right

through to, and throughout your wedding day to take the stress away.
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Set amidst the idyllic Scottish countryside, our wedding bandstand provides

the opportunity to say your “| Do’s” outdoors. Suitable for up to 120 guests.

Our fully heated and air-conditioned luxury marquee can comfortably

seat up to 250 guests. It houses exclusive restrooms and has an outdoor

patio area.



Our fully heated and air-conditioned luxury marquee

can comfortably seat up to 250 guests.

Our self-contained marquee includes exclusive

restrooms and an outdoor patio and seating area.

With a wide range of in-house décor options we can
turn the marquee from a blank canvas into your

dream wedding venue.

From traditional to contemporary we’ll work with you
to make your vision a reality. Every wedding here is
bespoke and every detail is taken care of by our

dedicated wedding team.

HIRE CHARGES

Ceremony & Reception Hire
The full venue package including set up and décor to your taste.

Includes Floral Arrangements.

Reception Only Hire

If you have another ceremony venue in mind, The Cocoabean
can still be your perfect reception. Price includes set up and

décor”® to your taste.

Floral Arrangements

Flowers provided by our in-house florist to your taste. Includes
two arranged archways, top table flowers, two pedestals and rest

room arrangement. Price may vary dependent on requirements.
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YOUR WEDDING BREAKFAST

Canapes

Based on 100 people. Choose from an assortment of hot and cold, sweet and savoury

canapes.

Set Three Course Meal

Three course set menu to be decided prior to the day. Includes tea & coffee.

Three Course Meal (2 options)

Three course set menu with two options for starter and main course. Includes a trio of

desserts plus tea & coffee.

Three Course Meal (3 options)

Three course set menu with three options for starter and main course. Includes a trio of

desserts plus tea & coffee.

Junior Meal (2 courses)

Smaller portion of adult main and an ice cream dessert. Suitable for age 8 and under.

Mini Meal (2 courses)

Toddler friendly main course and an ice cream dessert. Suitable for age 3 and under.
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YOUR ARRIVAL DRINKS

Bubbly Choose from prosecco, sparkling wine (white or pink) or Bucks Fizz.
Beer/Cider A wide range of bottled beers and ciders are available.
Champagne Greet your guests with a touch of luxury.

Cocktail What better way to start the day than with your favourite cocktail.

Children’s Drinks  Fruit Shoot, Diluting Juice, Water etc.

Table Wine Two bottles of wine per table. Choose from red, white or rose.

YOUR EVENING FOOD

Hog Roast

Based on 150 people. Price may vary depending on numbers and market price. Includes

potato wedges, stuffing, bread rolls, apple sauce and condiments.

Finger Buffet

Choose five items, to be selected prior to the day.

Gammon Joint & Small Buffet

Honey roast gammon joint. Small buffet example includes potato salad, pasta, cous cous,

mixed salad and crusty bread.

Hot Rolls

Bacon and Lorne sausage rolls. Other options available to suit your requirements.

Burger Meets Bun
A build your own burger station to add a twist of fun to the evening food. Includes potato

wedges.

Tea & Coffee



TO START

Smoked salmon & asparagus terrine with rocket salad and chive creme fraiche
Duo of melon served with fresh berries and raspberry sorbet
Chicken liver pate served with toast and caramelised onion chutney
Haggis parcels with whisky sauce
Cream of carrot & coriander soup drizzled with curry oil
Butternut squash, chilli and coconut soup

Ham hock terrine

MAIN COURSE

Breast of chicken filled with haggis, served with a Drambuie sauce
French trimmed breast of chicken with fondant potato and thyme jus
Fillet of salmon topped with a sundried tomato & basil crust, served with a herby olive oil dressing
Wild mushroom risotto topped with rocket, parmesan and truffle oil
Roast sirloin of beef with fondant potato and seasonal vegetables

Roast sirloin of beef with all the trimmings
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Prices are indicative of our price structure for 2018 but may vary. We can cater to a wide range of dietary requirements.




Candy Cart

Decorated to compliment your wedding
theme and includes 5 kilos of tuck shop

style sweets.

Chocolate Cart

Decorated to compliment your wedding
theme and includes 600+ of our
signature handmade Cocoabean

chocolates.

WEDDING FAVOURS

CARTS

HIREABLE

Chocolate Fountain
4 tier luxury chocolate fountain. Available in milk,

white, dark, coloured or flavoured chocolate.

Post Box
For your guests to drop off their gifts and cards.

llluminated “Love” Sign

A dazzling addition to your wedding dancefloor!
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AT THE COCOABEAN

To arrange a consultation with our wedding coordinator or a viewing of our venue,

call 01557 860608 or email weddings(@thecocoabeancompany.com




