
Wedding



"We couldn't have
wished for a more

perfect place."

Jenn & Joe

ABERCROMBY
PLACE

MAIN
ENTRANCE

QUEEN STREET
GARDENS



THE CLUB

With its classic Georgian ambiance & fantastic central
location in the heart of Edinburgh, The Royal Scots Club
is the perfect venue choice if you are looking to marry in
this historic city. Set within a traditional Townhouse, 
we are able to cater for small and intimate weddings or
larger affairs hosting up to 200 guests.
With its sumptuous & luxurious surroundings, whatever
the size of your wedding party you can be assured of a
sophisticated affair.
 
We have helped many couples plan the start of their
married lives together & therefore understand what is
important to you - we will do all that we can to provide
you with the best possible surroundings & hospitality,
with the utmost care & consideration for you & your
guests.
 
The club can offer a truly memorable experience, and
one that you will cherish forever. As each couple is
unique, we are dedicated to offering you the flexibility &
personal attention needed to achieve your perfect day.
Our event coordinator & operations team will ensure
everything runs smoothly for you from start to finish.
Our management team has vast experience of organising
weddings, even being awarded for ‘Best Small Venue’ at
the annual Scottish Event Awards. You really could not
pick a better venue for your special day.

Although every wedding is specifically planned for each
couple, we offer the following benefits as standard.

THE MAIN
ENTRANCE

Red carpet welcome
Master of ceremonies
Access to the beautiful Queen Street Gardens for
photographs
Reduced overnight accommodation rates
Use of our silver cake knife or dirk for your cake
cutting
White linen napkins & tablecloths with full        
silverware & glassware
Personalised menus, printed table plan, place cards &
table names
Silver 2 pillar candelabras for table centres
Waiting & bar staff

We have several different sized private rooms which are
all beautifully decorated & exceptionally adaptable 
when it comes to table arrangements & room layout. 
A combination of rooms are often hired during the 
course of the day allowing you to mix & match for 
your ceremony, drinks reception, wedding breakfast 
& evening reception.
 
Room hire costs are guaranteed at time of booking. 
Rooms are priced individually for hiring but when
multiple rooms are hired the cost is reduced. 
All rates are inclusive of VAT at the current rate.

With Georgian charm & central
location The Royal Scots Club is the

perfect venue choice if you are looking
to marry in this historical city.



THE DOUGLAS
ROOM

With its classic elegance the Douglas room
makes it easy to forget you’re in the centre of

Edinburgh.

Overlooking the beautiful & peaceful Queen
Street Gardens it offers a relaxed setting for

your ceremony or wedding meal.

An original marble fire place is the perfect back
drop for your ceremony & the three large

windows let the natural light flood in.

It can accommodate up to 60 for your ceremony
& 44 guests for your wedding breakfast.

THE NEW
MR & MRS

HUMANIST 
CEREMONY

£650 HIRE FEE

PERFECT FOR:
SOPHISTICATED INTIMATE

CELEBRATIONS

INTIMATE 
WEDDING 

BREAKFAST



THE MEMBERS'
LIBRARY

The Club’s Library is an exceptional 
room, housing magnificent silver

trophy cabinets & exquisitely carved
bookcases with walnut wood panelling. 

This room exudes charm & is 
guaranteed to captivate.

It’s the perfect place for your guests to
relax with a glass or two of prosecco &
a delicious selection of canapes while

you get your photos taken.

Accommodates up to 100 guests
for a drinks reception.

COUPLES 
PHOTOS

GROOMSMEN 
PHOTOS

£450 HIRE FEE

DRINKS 
RECEPTION

PERFECT FOR: 
CHARMING DRINKS RECEPTION



T H E  H E P B U R N
S U I T E

The Hepburn Suite is our Georgian style
ballroom which was built in 1925 &

boasts lovely art deco features complete
with the original proscenium arched

stage, full size dance floor & private bar.
Beautiful crystal chandeliers hang from

the ceiling washing the room with a
dreamy glow.

Seats up to 120 for your ceremony, 110 for
dining & 150 for your evening reception.
Licensed to 1am Fridays & Saturdays &

midnight Sunday to Thursdays. 
Minimum numbers of 50 guests required.

FIRST DANCE

WEDDING 
BREAKFAST

£1100 HIRE FEE

CEREMONY

PERFECT FOR: ENCHANTING
WEDDINGS WITH A UNIQUE FLAIR



THE  PRINCESS 
ROYAL SUITE

The Club is honoured to have as Club
Patron, HRH The Princess Royal, The

Princess Anne, who opened the suite in
2011 & whose portrait hangs proudly in the

entrance to the room. With a modern
colour scheme and beautiful black & white

photos of Edinburgh this suite offers a
contemporary feel & unique cavern bar.

Stage, lift access, dance floor &
private bar all make it the perfect 

evening reception venue. Licensed to
 1am Fridays & Saturdays & midnight

Sunday to Thursdays.
Minimum numbers of 80 guests required.

CAVERN BAR

WEDDING 
BREAKFAST

£1100 HIRE FEE

FIRST DANCE

PERFECT FOR: ELEGANT WEDDINGS
IN MODERN SURROUNDS



D R I N K S  O P T I O N S  -  A L C O H O L
£38 per person | for groups of 15+

AT YOUR DRINKS RECEPTION
Two options per person

Choose 1 or 2 options

Prosecco
Kir Royale

Birra Morettti bottle
Peroni bottle

Champagne £10    
Bespoke cocktail £9.50

Aperol Spritz
Pimms

Winter mulled wine

WITH YOUR WEDDING BREAKFAST
Choose 1 option per person
Half a bottle of house wine

2 beer bottles

FOR YOUR TOASTS
Choose 1 option per person

Prosecco
Peroni bottle
Champagne

EVENING ARRVIAL

Choice of beer £8
prosecco

wine
soft options from £6

D R I N K S  O P T I O N S  -  N O N  A L C O H O L
£12 per person | for groups of 15+

AT YOUR DRINKS RECEPTION
Choose 1 or 2 options

Fruit juice
Appletiser

Sparkling elderflower
Selection of canned soft drinks

Alcohol free lager

WITH YOUR WEDDING BREAKFAST
Choose 2 options per person

Fruit juice
Appletiser

Selection of canned soft drinks
Sparkling elderflower

or
Alcohol-free beer

FOR YOUR TOASTS
Choose 1 option per person

Sparkling elderflower
or

Alcohol-free beer 

EVENING ARRVIAL

Soft options from £6

Add-ons £42.50
1o Peroni bottles

10 Morettis
10 Cider

W i n e  c a n  b e  u p g r a d e d  t o  a n y  f r o m  o u r
a d v a n c e d  w i n e  l i s t .  T a p  w a t e r  p r o v i d e d  a n d

b o t t l e d  m i n e r a l  w a t e r  c a n  b e  a d d e d  a t  £ 4 . 5 0
p e r  l i t r e .  A r r i v a l  d r i n k s  f o r  y o u r  e v e n i n g  g u e s t s

f r o m  £ 8 p p  C a s h  &  c a r d  o r  a c c o u n t  b a r s  a r e
b o t h  a v a i l a b l e  A d d i t i o n a l  d r i n k s  p r i c e s  a r e

a v a i l a b l e  u p o n  r e q u e s t

P l e a s e  n o t e  t h a t  w i t h  v a r y i n g  s u p p l y  a n d  c o s t
i s s u e s  w e  c a n n o t  g u a r a n t e e  o p t i o n s  a n d  p r i c e s .
W e  w i l l  a l w a y s  e n d e a v o u r  t o  o f f e r  y o u  a  s u i t a b l e

a l t e r n a t i v e  a t  a  s i m i l a r  p r i c e  a n d  p r o v i d e  y o u  w i t h
a s  m u c h  n o t i c e  a s  p o s s i b l e .  

F i n a l  c h a r g e a b l e  n u m b e r s  d u e  4 8  h o u r s  p r i o r  t o
y o u r  e v e n t .



C A N A P É  M E N U

O P T I O N  1  -  £ 1 2 O P T I O N  2  -  £ 1 5 O P T I O N  3  -  £ 1 0

S e l e c t :
4  C a n a p é s

S e l e c t :
6  C a n a p é s

C h e f ’ s  S e l e c t :
4  C a n a p é s

Please let us know of any dietary requirements or allergens for your guests.

C A N A P É  O P T I O N S

MEAT
Haggis Bon Bons 

with a whisky marmalade dip

Honey & musatrd glazed
chipolatas

Mini Yorkshire puddings,
mash, shaved beef & gravy

Chicken liver parfait 
on mini oatcakes

Melon & parma ham skewers

Selection of mini quiche

SEAFOOD
Smoked salmon blinis

Prawn marie rose tartlet

VEGETARIAN
Vegetable spring rolls

with soy sauce

Breaded halloumi sticks

Cherry tomato 
& mozzarella bites

Carrot & mixed pepper
crudités with hummus

P l e a s e  n o t e  t h a t  w i t h  v a r y i n g  s u p p l y  a n d  c o s t  i s s u e s  w e  c a n n o t  g u a r a n t e e  o p t i o n s  a n d

p r i c e s .  W e  w i l l  a l w a y s  e n d e a v o u r  t o  o f f e r  y o u  a  s u i t a b l e  a l t e r n a t i v e  a t  a  s i m i l a r  p r i c e

a n d  p r o v i d e  y o u  w i t h  a s  m u c h  n o t i c e  a s  p o s s i b l e .  

F i n a l  c h a r g e a b l e  n u m b e r s  d u e  4 8  h o u r s  p r i o r  t o  y o u r  e v e n t .



W E D D I N G  B R E A K F A S T

Homemade green pea soup with basil gnocchi and crème fraiche

Ham hock and peach terrine with a mild mustard ketchup

Brie and apple tart with a Waldorf salad

Whisky smoked Scottish salmon, smoked steelhead trout, cream cheese and chive

and a pink grapefruit dressing

Avocado, heritage cherry tomatoes and butter bean salad with a wild mushroom

and truffle oil

£6.50

£8.00

£7.50

£9.50

£8.00

starters

OPTION 1 
Select: 

1 starter
1 main course
1 pudding

OPTION  2
Select: 

2 starter
2 main course
2 pudding

Note: Full pre-order required 10 days
prior to your event when choosing
‘Option 2’

Please let us know of any dietary requirements or allergens for your guests.

Braised Borders beef rump steak in a rich Claret sauce

Supreme of chicken with a cockie leekie stuffing and a chicken gravy

Grilled sea trout fillet, roast cherry tomatoes, asparagus, and a lemon sauce

Venison haunch steak, forest mushroom and a whisky sauce

Beef Wellington, Madeira sauce

Harissa, kale, vegan feta, and a butternut squash strudel

£27

£26

£26

£27

£39

£25

mains
All main courses are served with a selection of vegetables and potatoes

Trio of chocolate mousse with a mocha cream

Fine apple tart, cinnamon sweetened crème fraiche

Sticky toffee pudding with toffee sauce and pouring cream

Scotch pancake, poached pear, caramel sauce with Greek yogurt

Glazed pineapple with a coconut ice cream

Selection of cheese & biscuits

Add freshly brewed coffee and tea with RSC-wrapped mints

£8

£7.50

£8

£8

£8

£8.50

£3.50

puddinfs

P l e a s e  n o t e  t h a t  w i t h  v a r y i n g  s u p p l y  a n d  c o s t  i s s u e s  w e  c a n n o t  g u a r a n t e e  o p t i o n s  a n d  p r i c e s .  W e
w i l l  a l w a y s  e n d e a v o u r  t o  o f f e r  y o u  a  s u i t a b l e  a l t e r n a t i v e  a t  a  s i m i l a r  p r i c e  a n d  p r o v i d e  y o u  w i t h  a s

m u c h  n o t i c e  a s  p o s s i b l e .  
F i n a l  c h a r g e a b l e  n u m b e r s  d u e  4 8  h o u r s  p r i o r  t o  y o u r  e v e n t .



DIETARY & 
CHILDREN'S  MENUS

Our team or hard working chefs ensure all dietary requirements are catered 
for with care so you can relax knowing your guests are in safe hands.

Where possible we prefer all guests with dietary requirements to have the same option.

c h i l d r e n ' s  m e n u s  £ 2 3  p e r  c h i l d

Cheesy garlic bread or plain garlic bread
Crudités & dip

Seasonal vegetable soup – choose from tomato, cream of chicken or pea & ham
Fan of melon with fruit coulis

Mini prawn cocktail
***

Penne pasta with grilled chicken & your choice of tomato or creamy cheese sauce
Cod fish fingers with your choice of chips or mashed potato

Two pork sausages & creamy mashed potato
Roast chicken breast with your choice of chips or mashed potato

Pizza with ham, mozzarella & tomato sauce & chips 
***

Selection of ice creams with chocolate sauce
Sticky toffee pudding with cream

Fresh fruit salad with or without fruit sorbet  
Honey yogurt with fruit compote

Jam roly-poly sponge with custard

Where possible we prefer all children to have the same option.

mains

Tomato and basil bruschetta with olive oil and balsamic drizzle

Roast Mediterranean vegetable salad with wild rice and vinaigrette drizzle

£7.00
£7.50

udding
Glazed pineapple with coconut ice cream

Chocolate & orange slice, orange sorbet
£8.00
£7.50

starters

Portobello mushroom and aubergine stack with a spiced tomato sauce

Quinoa & courgette gratin

£22
£22

All dietary options are GF, Ve and V



E V E N I N G  F O O D
LATE NIGHT ROLLS

Prime back bacon

Pork sausage

Scrambled egg

served with HP brown sauce and Heniz tomato sauce

PER GUEST

£6.50

£6.50

£6.50

LATE NIGHT HOT FORK BUFFET

Haggis neeps and tatties

Or

Beef Stovies

Or

Chicken curey, rice and naan bread

£17

£17

£17

ADD-ONS

Sharing cheeseboard - serves 10 guests

Selection of cheeses

Biscuits and oatcakes

Chutney and grapes

£80

Flasks of freshly brewed tea and coffee

with Scottish tablet

£3.50

P l e a s e  n o t e  t h a t  w i t h  v a r y i n g  s u p p l y  a n d  c o s t  i s s u e s  w e  c a n n o t  g u a r a n t e e  o p t i o n s  a n d

p r i c e s .  W e  w i l l  a l w a y s  e n d e a v o u r  t o  o f f e r  y o u  a  s u i t a b l e  a l t e r n a t i v e  a t  a  s i m i l a r  p r i c e

a n d  p r o v i d e  y o u  w i t h  a s  m u c h  n o t i c e  a s  p o s s i b l e .  

F i n a l  c h a r g e a b l e  n u m b e r s  d u e  4 8  h o u r s  p r i o r  t o  y o u r  e v e n t .



y o u r  m i n i - m o o n . . .

W h y  n o t  s p e n d  y o u r  p r e - w e d d i n g  &
w e d d i n g  n i g h t  i n  t h e  l u x u r y   o f  o n e  o f

o u r  f o u r  p o s t e r  b e d r o o m s ?  
B o t h  o u r  r o o m s  e n j o y  s t u n n i n g  v i e w s  t o
e i t h e r  Q u e e n  s t r e e t  g a r d e n s  o r  o v e r  t h e   
c i t y  t o  t h e  f i r t h  o f  f o r t h .  S t a y  t h e  n i g h t

b e f o r e  y o u r  b i g  d a y  &  w a k e  f e e l i n g
r e f r e s h e d  &  r e l a x e d .  H a v e  b r e a k f a s t  i n

b e d  &  k n o w  a l l  y o u  h a v e  t o  d o  i s  w a i t
f o r  y o u r  h a i r  &  m a k e  u p  t e a m  t o  a r r i v e

w h e r e  y o u ' l l  h a v e  p l e n t y  o f  s p a c e  t o  
g e t  r e a d y  w i t h  y o u r  w e d d i n g  p a r t y .

Y o u r  n e w  h u s b a n d  o r  w i f e  c a n  t h e n  j o i n
y o u  f o r  y o u r  w e d d i n g  n i g h t  &  y o u  c a n

b o t h  w i n d - d o w n  i n  s t y l e  a f t e r  t h e  
b e s t  d a y  o f  y o u r  l i f e  k n o w i n g  
e v e r y t h i n g  i s  u n d e r  o n e  r o o f .

W e  t a k e  a  l o t  o f  p r i d e  i n  e n s u r i n g  o u r  g u e s t s  e x p e r i e n c e  a  w a r m  &  w e l c o m i n g  s t a y ,  o u r  3 1
b e d r o o m s  a r e  i n d i v i d u a l l y  d e s i g n e d  &  t r a d i t i o n a l l y  f u r n i s h e d ;  t h e  l e v e l  o f  c o m f o r t  i s

s e c o n d  t o  n o n e .  A l l  o u r  r o o m s  o f f e r  m o d e r n  f a c i l i t i e s ,  w i t h  m a n y  d i s p l a y i n g  m a g n i f i c e n t
v i e w s .

A l l  r o o m s  a r e  e n - s u i t e  w i t h  l u x u r y  t o i l e t r i e s ,  f r e e  W i - F i ,  f r e e v i e w  t e l e v i s i o n s ,  h a i r  d r y e r ,
i r o n  &  i r o n i n g  b o a r d  a n d  a l l  h a v e  t e a  a n d  c o f f e e  m a k i n g  f a c i l i t i e s .

T h e y  a r e  a l s o  a l l  a c c e s s i b l e  b y  l i f t .

W e  o f f e r  a  v a r i e t y  o f  r o o m  t y p e s  f r o m  t w i n  &  d o u b l e  b e d d e d  r o o m s ,  r o o m s  w i t h  k i n g   b e d s  
&  f a m i l y   r o o m s  s u i t a b l e   f o r  4  g u e s t s .

A l l  g u e s t s  a t t e n d i n g   y o u r  w e d d i n g  w i l l  r e c e i v e   1 0 %  o f f  t h e  b e s t  s e l l i n g  b e d  &  b r e a k f a s t  r a t e .
G u e s t s  c a n  b o o k  o v e r  t h e  p h o n e   o r  b y  e m a i l .  

C h e c k  i n  t i m e  i s  f r o m  2 p m  a n d  c h e c k  o u t  i s  f r o m  1 1 a m .  

y o u r  w e d d i n g  g u e s t s . . .

A minimum 2 night stay applies to Saturday night bookings with the exception of up to 5 rooms. We cannot guarantee the
availability of bedrooms unless they are reserved at the time of booking your wedding. You are not obliged to book

bedrooms & some bedrooms are reserved for members of the club so not all 31 bedrooms are available at any one time.

A C C O M M O D A T I O N

KING ROOM

FOUR POSTER ROOM



r e s e r v i n g  y o u r  c h o s e n  d a t e  &  b o o k i n g  y o u r  w e d d i n g
S u b j e c t  t o  a v a i l a b i l i t y ,  y o u  c a n  p r o v i s i o n a l l y  h o l d  t h e  d a t e  o f  y o u r  c h o i c e  f o r  3 0  d a y s  u n d e r  n o

o b l i g a t i o n .  A f t e r  t h e  3 0  d a y s ,  y o u  c a n  r e s e r v e  t h e  d a t e  w i t h  a  £ 5 0 0  n o n - r e f u n d a b l e  d e p o s i t  o r  t h e
d a t e  w i l l  b e  r e l e a s e d .

 
W e  h o p e  t h i s  b r o c h u r e  p r o v i d e s  v a l u a b l e  i n f o r m a t i o n  &  e n a b l e s  y o u  t o  v i s u a l i s e  h o w  w e  c a n  m a k e

y o u r  w e d d i n g  a  r e a l i t y .  W h y  n o t  b o o k  a n  a p p o i n t m e n t  t o  c o m e  &  s e e  T h e  C l u b  f o r  y o u r s e l f .
C o n t a c t  L e a n n e ,  o u r  e v e n t s  c o o r d i n a t o r ,  t o  a r r a n g e  a n  a p p o i n t m e n t .

H O W  T O  B O O K

ITEM

ROOM HIRE
Douglas Room
Library
Hepburn suite
Princess Royal Suite
Combined hire of Hepburn, 
library & Princess Royal

2024 

DRINKS PACKAGES
Alcoholic package
Soft drinks package
Canapes – 4pp
3 course wedding breakfast
3 course children’s menu
Evening buffet - rolls with tea & coffee
ACCOMMODATION
Standard double rooms
Twin rooms
Family rooms
King size rooms
Four poster rooms

C O S T  S U M M A R Y  

£650
£450
£1100
£1100
£2100

£38pp
£12pp
£12pp

From £40pp
£23pp
£10pp

From £210
From £230
From £255
From £245
From £260



D e p o s i t  &  P a y m e n t  
W e  r e q u i r e  a  £ 5 0 0  n o n - r e f u n d a b l e  d e p o s i t  t o  b e  p a i d  t o  c o n f i r m  t h e  b o o k i n g .

T h i s  d e p o s i t  i s  n o n - r e f u n d a b l e  b u t  i t  i s  t r a n s f e r a b l e  t o  a n o t h e r  d a t e  w i t h i n  2 4  m o n t h s
i f  r e q u i r e d .

T w o  w e e k s  b e f o r e  t h e  w e d d i n g  d a t e ,  w e  w i l l  i n v o i c e  y o u  f o r  t h e  e s t i m a t e d  t o t a l  b i l l .
T h i s  i s  t o  b e  p a i d  n o  l e s s  t h a n  1 0  d a y s  b e f o r e  t h e  w e d d i n g  d a y .

A f t e r  t h e  w e d d i n g ,  w e  w i l l  i n v o i c e  y o u  f o r  a n y  e x t r a s  f r o m  t h e  d a y .
T h i s  i s  t o  b e  p a i d  n o  l o n g e r  t h a n  3 0  d a y s  a f t e r  t h e  w e d d i n g .

T h e  m i n i m u m  n u m b e r s  c h a r g e d  f o r ,  w i l l  b e  t h e  t o t a l  n u m b e r s  g i v e n  t o  u s  7 2  h o u r s
b e f o r e  t h e  w e d d i n g  d a t e .

 
P r i c i n g

A l l  p r i c e s  i n  t h i s  b r o c h u r e  a r e  f o r  2 0 2 3  o n l y .  W e  g u a r a n t e e  r o o m  h i r e  c o s t s  a t  t i m e  o f
b o o k i n g  b u t  f o o d  &  b e v e r a g e  i s  s u b j e c t  t o  c h a n g e  w i t h  n e w  m e n u s  f o r  2 0 2 4  - 2 0 2 5 .  W e
a l w a y s  a d v i s e  a d d i n g  o n  a r o u n d  £ 3 - 5  a  h e a d  f o r  2 0 2 4  o r  £ 5 - £ 8  a  h e a d  f o r  2 0 2 5  w h e n

w o r k i n g  o u t  y o u r  b u d g e t .  A l l  p r i c e s  q u o t e d  i n c l u d e  V A T  a t  t h e  c u r r e n t  r a t e .
 

M i n i m u m  n u m b e r s
O n  a  F r i d a y  w e  r e q u i r e  m i n i m u m  n u m b e r s  o f  4 0  a d u l t  g u e s t s ,  o n  S a t u r d a y s  &  S u n d a y s

w e  r e q u i r e  m i n i m u m  n u m b e r s  o f  5 0  a d u l t  g u e s t s  &  a n y  o t h e r  d a y  o f  t h e  w e e k  w e
r e q u i r e  m i n i m u m  n u m b e r s  o f  2 5  a d u l t  g u e s t s .

 
C a n c e l l a t i o n

I f  y o u  h a v e  t o  c a n c e l  y o u r  c o n f i r m e d  b o o k i n g ,  w e  r e s e r v e  t h e  r i g h t  t o  r e t a i n  t h e
d e p o s i t ,  

a l o n g  w i t h  t h e  f o l l o w i n g  c a n c e l l a t i o n  c h a r g e s :
W i t h i n  1 2  w e e k s  4 0 %  o f  e s t i m a t e d  t o t a l  v a l u e
W i t h i n  8  w e e k s  6 0 %  o f  e s t i m a t e d  t o t a l  v a l u e
W i t h i n  6  w e e k s  8 0 %  o f  e s t i m a t e d  t o t a l  v a l u e
A f t e r  4  w e e k s  1 0 0 %  o f  e s t i m a t e d  t o t a l  v a l u e

 
B e d r o o m  a c c o m m o d a t i o n

A  m i n i m u m  2  n i g h t  s t a y  a p p l i e s  t o  S a t u r d a y  n i g h t s .  
I n  s o m e  c a s e s  w e  c a n  w a i v e  t h i s  f o r  u p  t o  5  r o o m s

 
C h i l d r e n

F o r  e v e r y  1 0  g u e s t s  u n d e r  1 6  a t t e n d i n g  a n  e v e n t ,  t h e  c l u b  r e q u i r e s  o n e  p a r e n t  o r  c h i l d
m i n d e r  t o  b e  p r e s e n t  &  r e s p o n s i b l e  f o r  t h e m  a t  a l l  t i m e s

 
D a m a g e

T h e  H i r e r  s h a l l  p a y  f o r  a n y  l o s s  o r  d a m a g e  t o  a n y  p a r t  o f  t h e  v e n u e  p r e m i s e s ,  o r  t o  
a n y  f i x t u r e s ,  f i t t i n g s  &  e q u i p m e n t  w h i c h  a r e  c a u s e d  b y  t h e  H i r e r  o r  g u e s t  o r  p a i d
s u p p l i e r s .  W e  w i l l  n o t  b e  h e l d  r e s p o n s i b l e  f o r  d a m a g e  t o  a n y  a r t i c l e  b r o u g h t  o n t o  

t h e  p r e m i s e s .
 

S o u n d  L i c e n s i n g
A s  a  c i t y  c e n t r e  v e n u e  w e  h a v e  t o  c o m p l y  w i t h  n o i s e  l i c e n s i n g  l a w s .  B o t h  o u r  s u i t e s  a r e
f i t t e d  w i t h  n o i s e  l i m i t e r s  w h i c h  l i m i t  l i v e  e n t e r t a i n m e n t  t o  9 0  d e c i b e l s .  P l e a s e  d i s c u s s

t h i s  w i t h  y o u r  b a n d  u p o n  b o o k i n g .
 

L i q u o r  L i c e n s i n g
S c o t t i s h  L i c e n s i n g  L a w  a l l o w s  f o r  a  1 5  m i n u t e  d r i n k i n g  u p  p e r i o d  a t  t h e  c l o s e  o f

b u s i n e s s .  T h e  c o n s u m p t i o n  o f  a l c o h o l  a f t e r  t h i s  t i m e  i s  a n  o f f e n c e .
A l l  g u e s t s  s h o u l d  v a c a t e  t h e  p r e m i s e s  w i t h i n  3 0  m i n u t e s  o f  c l o s i n g  t i m e .

I t  i s  a n  o f f e n c e  t o  r e f u s e  t o  l e a v e  t h e  p r e m i s e s  w h e n  a s k e d  t o  d o  s o  b y  a  m e m b e r
 o f  s t a f f .

O u r  l i c e n s i n g  o p e r a t i n g  t i m e s  a r e :
S u n d a y  t o  T h u r s d a y :  -  1 1 . 0 0 a m  t o  m i d n i g h t  |  F r i d a y  &  S a t u r d a y :  -  1 1 . 0 0 a m  t o  1 . 0 0 a m  

TERMS &
CONDITIONS



"We had our wedding here on the 5th
September and absolutely loved it. I want to

mention we arranged the whole wedding while
living in Germany but Ayesha made sure this
was no issue and she fitted our appointments
around our trips back. The customer service

was incredible! We had lots of people with food
intolerance's and allergies but this didn't faze
them at all. Guests afterwards mentioned that

it was the best vegan food they have ever eaten.
I stayed in the honeymoon suite the night
before as well as on the night which was

actually a really great idea to be able to enjoy it
properly with my bridal party. Guests also

mentioned how gorgeous the venue was and
loved all the history. Would 100% recommend

this place to people looking for a wedding
venue or somewhere to stay or even just 

somewhere to eat."

Chris & Louise

"We held our wedding reception at the Royal
Scots Club, and it was fantastic! Ayesha was
just brilliant. Living hundreds of miles away

meant planning our Edinburgh wedding from
the south of England could have been quite
tricky, but Ayesha kept in contact regularly
with us both, promptly replying to emails,

and she was always willing to fit us in 
at short notice whenever we were 

visiting Edinburgh.

The staff on the day of the wedding were
great, so friendly and accommodating, and
the day ran very smoothly. Our guests all

commented on how delicious the food was
and all had a great time.

Thank you to all at the RSC (especially
Ayesha) for making our day such a

memorable one."

Mark & Andrea

"We had our wedding at the Royal Scots Club
and it was absolutely perfect, exactly what we

wanted. We worked with Ayesha, the events
coordinator, who was so helpful and extremely
organised, which given that we were planning
the wedding from England, made things much

easier to organise. She also recommended some
fantastic vendors whom I would highly

recommend. The Royal Scots Club was brilliant
at every stage - the planning process was so

easy, and Ayesha guided us through everything
we needed to do and decide. On the day, the food
was fantastic. The operations team made the day

run sosmoothly. I think the RSC is a fantastic
venue and I would absolutely recommend it,
both for the venue itself (beautiful and with
fantastic food) and for the staff (particularly

Ayesha). Considering the amazing wedding we
got, the price was very reasonable and I think is

very good value for money."

Elizabeth & Graham

Contact us
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