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The Boardroom
Our boardroom is a lovely, peaceful sitting room at the front of the hotel with

beautiful views over the West Sands and bay. In its everyday set up this room is
suitable for afternoon teas, buffets and relaxed drink receptions. Equally, for a more
formal event the lounge furniture is removed and can host private dining for 24
guests or cocktail tables for drink receptions. This room is also suitable for small civil

ceremonies, for which the hotel holds a full license.

Tom Morris Ballroom
Boasting one of the largest dance floors in St Andrews, the balroom can

comfortably seat up to 160 people for dinner and up to 200 people for dancing.
Positioned alongside, and with French doors leading out onto, the garden this is a
very popular venue for wedding receptions, dinner dances, parties and Ceilidhs.
With its own function bar and stage area this room is ideal for entertaining large

groups of 100 people or more.

No 40 Bistro
With panoramic views over the West sands and the bay this stunning and bright

room has some of the best views in St Andrews. With a capacity for up to 80 guests
this is a delightful place to host an event. Civil ceremonies, lunches, dinners and

drink receptions are all a popular choice for this room.

The Cocktail Bar and Garden Terrace
This fun and vibrant residents’ bar leads out onto our secret garden terrace which is

a sun trap during the summer months. Fantastic for hosting drinks and canapés, the
garden offers a delightful alternative for events. It is ideal for wedding receptions
and garden parties. Serving the best cocktail in town, the exceptional bar staff will
guarantee to delight you and your guests.

Residents have full use of this bar 24 hours a day, which allows for guests to continue

their merriment into the small hours.



Residential Bedrooms

The hotel has 22 beautifully decorated bedrooms all have private en suite facilities
with luxurious Molton Brown toiletries, robes, television, telephone, hairdryer and tea
and coffee making facilities. There are standard and superior rooms, junior suites and
an executive suite. There are a trio of 4 bedroom suites which are extremely popular
with golfing groups, families and wedding parties. For exclusive use, they have their
own private lounge area which gives complete privacy. All are furnished to a very
high standard with large comfortable sofas and equipped with a plasma screen
television and fridge that can be stocked with a full bar if requested in advance. The
executive suite can accommodate up to 5 people and is ideal for families looking to
escape or for couples looking for a romantic and truly luxurious suite. There is a
fantastic sofa and chair to take advantage of the magnificent views over the bay
and the famous golf courses from a huge Victorian bay window. Enjoy the beautiful
roll top bath, again with views over the bay, a large walk in shower and his and her
sinks making this a fruly outstanding bathroom.

Meetings

Choose a meeting and events venue with a difference. Breathtaking, bespoke
meeting and events spaces to inspire, to think, to bring great purpose, but most of all
be memorable. St Andrews Golf Hotel is offering you just that, with three stunning
meeting and events rooms, Boardroom, No 40 Bistro and The Tom Morris Ballroom.

Day Delegate Rates start from £45 per person and includes:
Pads, Pencils, Water, Mints, LCD Projector, Screen, Flipchart, 3 x Tea/Coffee Break
served with Pastries and Sweet Treats, 2 Course Sit Down or Working Buffet Lunch.



Wine List
Our wine list offers a wide selection of wines at varying prices, from our House Wine @ £18.00

per Bottle. We would be pleased to elaborate and explain more fully the advantages of
one wine over another to compliment your meal. If there is a particular wine you would
prefer to have that is not shown on our wine list, we would endeavour to source for you.

For reference, we do allow clients to supply their own wines and champagnes on a corkage
basis, prices start from £15 per bottle for wine and £25 per bottle for Champagne.
Canapés
For that special welcome for your guests, we propose the following selection of
delicious home made canapés for you and your guests to enjoy during your drinks
reception
Pate on Melba toast
Goats’ cheese and chive crostini
Bruschetta of tomato and basil
Chicken satay skewers
Mini salmon fish cakes
Roast fig wrapped in Parma ham
Tartlet of leek and mull cheddar
Chorizo beignets with saffron aioli
Smoked salmon on lemon créme fraiche bilini
Feta and olive tart
Beef koftas with riatta
Tempura king prawns with chilli dip

£1.75 per canapé, per person
A minimum of 3 Canapés per Person is required.



Menus

Our Event Menu Selector has been created using the finest local produce and
ingredients. Should you wish an alternative option our skilled and versatile team of
chefs would be very happy to create a menu specific to your needs.
Please note a Vegetarian option shall always be available.
Unless otherwise requested all of our beef and lamb dishes are cooked medium.
Please note that our food may contain traces of nuts.
Any Dietary requirement will be catered for provided 72 hours notice is given
From the Options please choose
one starter, one main and one dessert to create your own set menu.

Event Set Menu @ £35.00 per person
Starters
All menus shall be served with Rolls & Butter, Tea/Coffee & Tablet
Chicken Liver Parfait, Red Onion Chutney, Toasted Brioche
Carrot, Honey & Ginger Soup, Coriander Cream (v)
Scotch Broth
Smoked Scottish Salmon, Shallot Rings, Baby Capers, Lemon Wrap
Red Wine Poached Pear, Candied Walnuts, Stilton (v)
Prawn Cocktail

Breaded Balls of Haggis, Butter Mash, Pureed Neeps

Main Course
Roast Sirloin of Beef, New Potatoes, Seasonal Vegetables, Natural jus

Roasted Salmon, Crushed Potatoes, Pea Puree, Saffron Cream
Pan Seared Chicken Breast, Sweet corn Mash, Roasted Cherry Tomatoes, Tarragon Jus

Poach-Roasted Chicken Ballotine Stuffed with a Haggis Mousse,
Mash, Neeps, Peppercorn Sauce

Pan Cooked Borders of Lamb, Fondant Potato, Ratatouille, Rosemary Jus
Seared Sea Bream, Aromatic Braised Fennel, New Potatoes, Sauce Vierge
Braised Pork Belly, Crushed Potato Celeriac, Apple Puree, Cider Cream
Vegetarian Main Course Options
Wild Mushroom Risotto, Parmesan, Truffle Dressing (v)

Leek & Mull Cheddar Tart, Tarragon Cream (v)
Spinach & Ricotta Open Lasagne, Tomato Butter Sauce (v)



Dessert
Dark Chocolate Tart, Vanilla Ice Cream, Raspberry Coulis

Lemon Tart, Lemon Sorbet
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
Rhubarb & Ginger Parfait, Berry Coulis
Créme Brulée
Fruits of the Forest Jelly, Créme Chantilly

Something Special

Intermediate Course
Haggis, Neeps ‘n’ Tatties served with a Whisky Jelly
£8.00 per person Supplement

Fillet of Beef
Sun blushed Mash, Green Beans, Balsamic Tomatoes
Red Wine Jus
£8.00 per person Supplement

Chef's Cheese Selection served with Oatcakes
£5.00 per person Supplement
£45.00 per Table of 10 guests Supplement

Evening Buffet Menus
Chef's Bacon Rolls
Served with Tea & Coffee
£5.95 per person

Stovies
Served with Tea & Coffee
£6.95 per person

Selection of Sandwiches
Served with Tea & Coffee
£7.95 per person

Haggis, Neeps ‘n’ Tatties
Served with Tea & Coffee
£7.95 per person



The Wedding Package
We are pleased to include a host of extras within your Wedding Package:
(For weddings of more than 80 guests dining at Wedding Breakfast)
Reception room hire
(If numbers are 79 + Below a Room Hire Charge of £850.00 Applies)
Master of Ceremonies
Personalised table plan
Traditional silver cake-stand and wedding knife
White linen tablecloths and napkins
Floating flower and candle decorations for guest tables
(Top table flowers and any other arrangement should be organised with your florist)
Accommodation and Champagne Breakfast for Bride and Bridegroom
Special accommodation rates for your wedding guests on the night of the wedding
(subject to availability)
Menu Tasting for 6 Guests
Children under 5 years eat free
Children aged 5 to 12 years priced at 1/2 the chosen menu price

We offer you the opportunity to hold your Wedding Ceremony within the hotel,
thereby keeping the entire celebration under one roof. These can be of either
religious or civil format.

For ceremonies up to 60 people

No40 Bistro and Tom Morris Ballroom

For ceremonies from 60 to 180 people

Tom Morris Ballroom

Civil Ceremonies

We hold a Civil Marriage License which allows ceremonies to be performed by the local
registrar within the hotel. More information about Civil Ceremonies and related Marriage
Fees can be obtained from the Fife Council website (www.fife.gov.uk).

Legal Requirements

Wherever in the world you live, you must personally contact the registrar of Marriages at:

Fife Council, Local Services, St Mary's Place, St Andrews, Fife, Scotland, KY16 9UY

Tel +44 (0) 1334 412525 no earlier than 3 months prior to the wedding date. Your names must
be on their notfice board for at least 14 days prior to the wedding date. There is no legal
requirement for residence in Scotland before a wedding in Scotland.

Marriage Schedule

You will need to collect this personally and produce it here before the marriage service.
After you have both signed it, and it has been signed by the Minister or Registrar and two
witnesses, you should return it to the issuing Registrar within 3 days of the marriage.

If one of you is a foreign national, you will have to produce documentation from your own
country confirming you are free to be married.



