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DRINKS PACKAGES

Tailored refreshments to suit you and your guests.

Whether you're after a gin perfect pour drinks reception, a touch of glamour with
a cocktail hour, or a simple yet stylish arrival drink for your evening guests
— we’ve got you covered.

From Passion Fruit Martinis to bespoke welcome drinks, we'll help you create the
right vibe with a menu that’s as personal as your event. Drink packages avalible:

BRONZE SILVER GOLD

* Reception drink: * Reception drink: * Reception drink:
Sparkling wine, berries Prosecco, berries Champagne, cassis

Dinner wine: Dinner wine: Dinner wine:
Half boftle per person Half bofttle per person Half bofttle per person

Toast drink: Toast drink: Toast drink:
Sparkling wine Prosecco Champagne, cassis

WEDDINGS

From elegant canapés to relaxed evening buffets, our wedding packages are
designed to suit every style of celebration. Choose from a traditional wedding
breakfast, a hearty carvery, or beaufifully styled grazing tables and salad buffets
— all freshly prepared and tailored to your taste.

We also offer Dinner Wine and Toast Drink Packages to complement your menu and
help your guests raise a glass in style. Additionally, we can provide a full wedding bar
service — from start to finish — including a functional bar setup, professional serving
staff, and glassware.

Whether you're planning an intimate gathering or a grand affair, we’re here to make
your day as seamless and memorable as possible.

LEAVE THE PLANNING TO US!

Planning a wedding can be overwhelming — butf with Robertson Hospitality,
you're in expert hands.

Our dedicated wedding co-ordinator, with over 10 years® experience at Robertson
Hospitality, will guide you from your first enquiry right through to the big day (and
beyond). From managing budgets and timelines to liaising with suppliers and handling
every detail — we’'ve got it covered, so you can focus on enjoying every moment.

To book or enquire: events@robertsonhospitality.co.uk / 07931 374277

www.robertsonhospitality.co.uk
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At Robertson Hospitality,
we’re passionate about
delivering unforgettable
culinary experiences
tailored to your special
moments.

OUR SERVICES

We cater to a wide range of occasions, including:

CORPORATE MENUS

At Robertson Hospitality, we provide both internal and external catering to meet
the needs of local businesses — whether it’s sandwich platters, finger buffets, or
something more bespoke.

Our in-house catering and meeting space is based at Cupar Golf Club, offering a
convenient and welcoming setting for your corporate events.

We serve a traditional menu with a range of customisable additions to suit all
preferences. If you have any personal touches or dietary needs, we're happy to
discuss and accommodate them.

When booking, please provide an estimated guest number and any dietary
requirements.

To book or enquire: events@roberisonhospitality.co.uk / 07931 374277

Weddings & Private Events
Celebration of Life Gatherings
Corporate Catering

Full Bar Setups

Special Occasion Catering

www.robertsonhospitality.co.uk

CELEBRATION OF LIFE

We also offer catering for Celebration of Life events, available both in-house at Cupar
Golf Club and off-site at your chosen venue.

Our team will work with you to create a traditional menu that can be adapted to
include any personal touches and suit your preferences. We're here to make the
process as smooth and supportive as possible during a difficult fime.

Please provide anticipated guest numbers and any dietary requirements when booking.

To book or enquire: events@robertsonhospitality.co.uk / 07931 374277

Traditional Menu

Selection of sandwiches
Pork sausage rolls

Dainty cakes

£10.50 per guest

Additionals

Soup of the day
Traditional quiche
Chicken satay skewers

Tomato & mozzarella
bruschetta

£2.50 per item, per guest

Drinks

Glass of fizz, wine, scotch,
bottled beer or soft drink
for each guest on arrival
can be organised.

We have a bar setup that
can be used externally for
all events,




