
 

 
 

PITLOCHRY FESTIVAL THEATRE 
Port-na-Craig, Pitlochry, Perthshire PH16 5DR 

Telephone: 01796 484600    Fax: 01796 484616    email: annie.hibberd@pitlochry.org.uk 
 
 
We would like to take this opportunity to congratulate you on your forthcoming wedding 

and thank you for considering Pitlochry Festival Theatre. 
 

Depending on numbers we can provide a unique setting for your ceremony, drinks 
reception, wedding breakfast, evening reception or a party tailor-made to suit your own 

requirements. 
 

At PFT we understand that every wedding day should be unique and we hope the 
following pages will provide you a brief insight into the details of planning your wedding 

here at Pitlochry Festival Theatre 
 

PFT Spaces 
 

David Douglas Pavilion for your ceremony (numbers up to 50) 
This romantic and intimate space within Explorers: The Scottish Plant Hunters Garden is 
ideal to add that little something special to your wedding ceremony.  Entirely built from 
the trees discovered by David Douglas it offers a stunning outlook, from the balcony, 

over the garden towards the River Tummel. 
 

Stage for your ceremony (numbers variable) 
This space will offer a truly theatrical experience.  Please note availability is limited. 

 
River Room for dining (numbers up to 80) 

PFT’s River Room offers spectacular views. Our high walled, glass-fronted building 
presents a panoramic sweep of Ben-y-Vrackie and the River Tummel.  A truly fantastic 

feast for your eyes to compliment your wedding menu. 
 

Restaurant and Bar for partying (numbers up to 200) 
This is our largest area and can accommodate your evening guests and a small band for 

dancing. This space also offers the panoramic views of Ben-y-Vrackie and the River 
Tummel that you have already enjoyed in the River Room. 



                      
 

Most frequently asked questions  
 

Menus 
All wedding menus are set menus with a vegetarian option and any special dietary 

requirements can be catered for.  We will be pleased to assist you with any particular 
requests. 

 
Drinks & Wine 

To assist with your budgeting we would advise ½ bottle of wine per person 
 

Toastmaster 
Our Catering Manager will be glad to announce the speeches on your behalf. 

 
Table Plan 

We can accommodate a number of different layouts and will be happy to discuss and 
advise you of the best options to suit your requirements.  We will be happy to supply you 

with a table plan and place cards. 
 

Table linen and napkins 
Our linen and napkins are white in colour. 

 
Cake Stand and knife 

A square or round cake stand will be available on your wedding day. 
 

Wedding Pictures 
We recommend you take advantage of the romantic and unique settings within 

Explorers: The Scottish Plant Hunters Garden. 
 

Accommodation 
We can supply a list of our Accommodation providers who are all situated within a short 

distance from PFT. 
 

Assistance and Advice 
We are able to provide assistance and advice in the following areas.  The costs are 

dependent on your requirements. 
Entertainment 

Floral Decorations 
Cars 
Piper 



 
Drinks 

 
For Your Drinks reception 

To greet your guests on arrival, we suggest 
 

• A glass of Sparkling White wine or Bucks Fizz                     £2.60 per glass 
• A glass of House Champagne                                              £5.00 per glass 
• A glass of Moet & Chandon                                                  £7.70 per glass 

 
 

For your toast 
To raise your glasses we recommend 

 
• A glass of sparkling wine                                                     £2.60 per glass 
• A glass of House Champagne                                             £5.00 per glass 
• A glass of Moet & Chandon                                                 £7.70 per glass 

 
 

For your Wedding Breakfast 
To compliment your meal a variety of wines and drinks can be provided.  Please use the 

enclosed wine list as a guideline. 
 
 

Evening Guests drinks reception 
Your evening guests can be welcomed with a variety of drinks.  We will be pleased to 

advise and prepare a selection of drinks for your guests. 
 

The above suggestions are a guideline which we feel will compliment your wedding day.  
Our Catering Manager will be delighted to produce a tailor made package of alternative 

drinks. 
 
 
 
 
 
 
 

 



 
Menus 

 
The menus suggested are a guideline of what is available and although your wedding 

meal will be a set menu we will be happy to offer you variations to best meet your 
requirements. 

(All sample menus are priced at £21.50 per person) 
 

 
Menu 1 

 
Carrot, Ginger & Coriander Soup 

 
Seared Corn Fed Chicken 

on a bed of spinach with a wholegrain & 
mustard sauce 

 
Mango & Passion Fruit Teardrop 

with a tequila sorbet 
 

Coffee & Chocolates 
 

 
 

 
Menu 3 

 
Scottish Seafood Crepe 

draped in a Provencal sauce 
 

Perthshire Lamb Cutlets 
served on a mint mash with rich gravy 

 
 

Sticky Toffee Pudding 
accompanied by treacle sauce 

 
 

Coffee & Chocolates 
 

Menu 2 
 

Smoked Salmon 
with salad leaves and lemon dressing 

 
Medallions of Wild Scottish Venison 

on crushed potatoes with a rich wine jus 
 

Poached Pear 
with elderflower sorbet 

 
Coffee & Chocolates 

 
 

 
 

Menu 4 
 

Crab Cakes 
drizzled with a chilli & lime dressing 

 
Roast Rib of Aberdeen Angus Beef 
with Yorkshire pudding & rich gravy 

 
 

A Light & Dark Chocolate Mousse 
surrounded by strawberries 

 
 

Coffee & Chocolates 



 
 

Evenings Buffets  
 

As an essential part of your wedding reception we are able to provide a wide variety of 
options for you and your guests. 

 
 

Option A 
£8 per head 

 
Assorted Sandwiches 

 
Mini Pork Sausages 

 
Puff Pastry Crolines 

 
King Prawn Rolls 

 
Assorted Mini Quiches 

 
Dimsum 

 
Chicken Satay 

 
 
 

Option B 
£10 per head 

 
Mini Petit Pain with a variety of fillings 

 
Monterey Jack Cheese & Onion 

Goujons 
 
Breaded Butterfly King Prawns 

 
Spicy Tortilla Bites 

 
Smoked Salmon Canapés 

 
Savoury Eggs 

 
Assorted nibbles 

 
 

Other Information 
 

Payment 
We will require a deposit of 25%.  All accounts are payable within 28 days of receipt of 

invoice. 
 

Please contact Annie.Hibberd on 01796 484600 for availability, further information and a 
full quotation. 

 
 



                   
 

Our Location and how to reach us  

Pitlochry Festival Theatre lies at the heart of Scotland where the central belt and the 
highlands meet and overlooks the River Tummel. Yet despite its spectacular mountain 

setting, Pitlochry remains no more than 90 minutes travel from Scotland’s main 
population centres, arterial routes and transport junctions. 

Car: 

From Edinburgh: cross the Forth Road Bridge, follow the M90 north, and at Perth start to 
follow the A9 towards Inverness. Thereafter, follow signs to Pitlochry. 

From Glasgow: travel north allowing the M80, A80, M80, and finally the A9 to carry you 
to Perth (don’t worry, despite the road’s frequent name changes, no turn-offs are 

necessary). 
Thereafter, follow the A9 towards Inverness as above. 

From Dundee: follow the A90 to Perth and continue as above. 

Use the A9, take the exit to Pitlochry and follow the brown Tourist Information signs to 
the Theatre. 

At the Blair Athol Distillery, turn down Bridge Road. 
Ample free Parking is available on site. 

Rail: 

10 minutes walk from Pitlochry Station. 
Call National Rail Enquiries on 08457 484950 (24 hrs) for train timetable information or 

visit www.nationalrail.co.uk 

Bus: 

10 minutes walk from Pitlochry Town Centre bus stop.  
Call the Traveline on 0870 608 2 608 (7am - 9pm Mon to Sun) for bus timetable 

information. 


