WEDDINGS
MOSSET TAVERN, GORDON STREET,
FORRES, IV36 1DY

(01309) 672981
www.mossettavern.co.uk

Dear Happy Couple,
Firstly congratulations on your forthcoming wedding. We are delighted for you
and are privileged that you are considering holding your special day here at the
Mosset Tavern.
We can host every part of your wedding - the ceremony , the banquet and
evening reception. From 15 to 150 guests, we'll take good care of you.
We have a wealth of experience at your disposal and we thrive on delivering a
wedding to remember and our dedicated team will ensure your wedding is
exactly the way you want it.
The tranquil rose gardens, Mosset burn and bridge make a stunning backdrop
for photographs.
Please consider the following brochure and make an appointment for a
personal consultation and quotation.
Gordon Brailsford
Prop

CONGRATULATIONS

WHO ARE
WE?
We are Team Mosset, a proud family
owned business that have been serving
Forres and Moray since taking over the
Mosset Tavern in January 2006 under
the watchful eye of the Brailsford family.
Housed in a former textile mill, town
laundry and joiners yard, the iconic
Mosset Tavern is not only famous for
great food, great drink and outstanding
service but delivering first class
weddings.

OUR TEAM
Gordon Brailsford
Managing director
Ryan Deery
Manager and Wedding Co-ordinator
Phil Barret
Head Chef

Robin, Beth, Morven & Gavin
Supervisors
Number of employees: 38

SPEY PACKAGE
MENU
Vegetable broth served with baked bloomer
bread (gf v )
Tomato, Basil and parmesan Bruschetta on a
rocket salad with balsamic glaze ( gf* v)
Roasted Chicken with Skirlie and creamed
Potato, roasted root vegetables and a pan
gravy ( gf*)
Brie and beetroot Tart in a Kale pastry served
with pan fried green beans and baby boiled
potato (gf v)
Baked vanilla cheesecake served with fresh
cream and a red berry compote
Caramelised apple pie served with vanilla
custard
Brodies of Edinburgh Tea and Coffee

What's included....
Printed menus
Use of cake knife and stand
Master of ceremonies
Crisp white linen, chair cover
and contrasting sash
Evening buffet of stovies

Tariff
50 guests £2000
100 guests £4000

FIDDICH PACKAGE
MENU
Tattie and leek soup served with baked bloomer
bread (gf* v)
Smooth chicken liver and madeira Pate, toasted
sour dough and a tomato chutney (gf*)
Classic prawn Marie rose with shredded Iceberg
lettuce and baked bloomer bread (gf*)

What's included....
Printed menus
Use of cake knife and stand
Master of ceremonies
Crisp white linen, chair cover
and contrasting sash
Evening buffet of stovies
Half bottle of wine per person

Chicken “Balmoral” , with creamed potato, pan
fried green vegetables and a whisky cream
sauce
Roasted Scottish beef with honey glazed root
vegetables, fondant potato, Yorkshire pudding
and a pan gravy (gf)
Brie and beetroot tart in a kale pastry served with
pan fried green beans and baby boiled potato (v
gf )
Sticky toffee pudding with toffee sauce and
vanilla ice cream (gf*)
Dark chocolate and caramel cheesecake with
fresh berries and chantilly cream
Individual lemon meringue tarts served with
raspberry sorbet
Brodies of Edinburgh Tea and Coffee

Tariff
50 guests £2500
100 guests £5000

FINDHORN PACKAGE
MENU
Tomato and Basil soup with baked bloomer bread gf* v

Sticky Honey and chilli chicken wings with a spring onion
and chilli salad gf
Smoked salmon and black pepper creme fraiche with
oatcakes, rocket and red onion salad gf*
Creamy garlic mushrooms with tarragon and mature
cheddar on toasted sour dough gf* v

What's included....
Printed menus
Use of cake knife and stand
Master of ceremonies
Crisp white linen, chair cover
and contrasting sash
Evening buffet of stovies
Half bottle of wine per person

Slow cooked feather blade of beef , boulangerie style
potatoes, pan fried green beans and a caramelised onion
jus gf

Tariff

Roasted salmon with a sun blush and tomato mash, sautéed
greens and a tomato dressing gf

50 guests £2800
100 guests £5500

Red cabbage and apple roulade with brie and red onion
marmalade served with sauté potatoes and green
vegetables gf v
Baked chocolate and raspberry tart, raspberry sorbet and a
chantilly cream
Sticky toffee pudding with toffee sauce and vanilla ice
cream gf*
Trio of scottish cheeses with chutney and oatcakes
Classic raspberry trifle flavoured with Pimms topped with
vanilla cream
Brodies of Edinburgh Tea and Coffee

DRINK AND BE MERRY

You might want to consider welcome drinks, toast drinks and wine with your banquet. we can guide you
through the etiquette and provide a quote.
We do allow BYOB and have a sliding scale of corkage

BURNGREEN HOUSE

Accommodation at the Mosset tavern is in our 4 bedroom apartment forming the top two floors. It
sleeps 9 guests with a large lounge, 2 bathrooms and dining kitchen. Min 3 night stay
bookings via www.mossettavern.co.uk

