A Stunning Ayrshire Wedding Venue

W

elcome to The Waterside Hotel and Kyle Suite, set in an idyllic
location along the Ayrshire coast on the outskirts of West Kilbride.
Spectacular panoramic vistas from the water’s edge afford you and
your guests the perfect opportunity to soak up the breathtaking views across the
Firth of Clyde to the beautiful Isle of Arran. Our stunning Kyle Suite provides the
most romantic backdrop to your special day with floor-to-ceiling folding glass
doors opening out to our private gardens, which leads to the beach along the
boardwalk. The Waterside is a perfect setting for your perfect wedding.
The Waterside Hotel is part of the family owned SimpsInns group. Our other
award winning venues include; The Gailes Hotel & Spa, Marine Drive, Gailes; the
Old Loans Inn, Loans, Troon and Si! on the Kilwinning Road, Irvine.
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Day of Your Dreams

A

warm personal touch and
attention to detail from every
member of our dedicated
wedding team ensures that you can relax
and enjoy the most memorable day of
your lives.
We recognise that every wedding is
unique to individual couples and that’s
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why we provide a bespoke service to
help you plan the day of your dreams. Our
tailored service will help create memories
that you and your loved ones will cherish
forever.
Appointments with our wedding
team are planned to suit you and your
wedding party.

The Kyle Suite

T

he Waterside Hotel is a
truly unique and special
place to host your wedding
celebrations, with exceptional and
contemporary design throughout.
The Kyle Suite offers various
ceremony setting options from
smaller, more intimate weddings to
larger gatherings for up to 240 guests.
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Take your vows in the presence of
friends and family in the stunning
Ailsa Lounge with the beautiful
feature fireplace.
Panoramic views and perfect
photo opportunities in luxurious
surroundings are guaranteed at
The Waterside Hotel. Weather
permitting, outdoor ceremonies can
also be arranged in the gardens.

Luxury Accommodation

O
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ur fantastic range of
accommodation comprises,
Classic and Deluxe rooms
plus Suites with scenic countryside or
stunning sea views to the Isle of Arran
and Ailsa Craig.

lounge area boasts a state of the art
entertainment and sound system. The
Spa Suite has been lovingly designed
with contemporary and stylish features
throughout. This really is a magical
space, your own private retreat.

Start your new life together in ultimate
luxury in the beautifully appointed Spa
Suite with spa bathroom, double shower,
whirlpool bath and sauna. The spacious

Enjoy sunrise or sunset on your own
private balcony with amazing front
row sea views over the Firth of Clyde
towards Arran.
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Pamper Packages

T

ake some time out with friends
and family for a pre-wedding
treat and be pampered in style.
Enjoy a relaxing experience at Si! Spa
at The Gailes, our sister hotel, only
minutes away and located between
Troon and Irvine. Indulge in the peaceful
tranquillity of the relaxation area ahead
of a soothing massage to leave you in
a state of complete calm. For a special
treat, make a night of it with an overnight
stay in one of our luxurious bedrooms or
suites.
Of course, you may choose to wait
and enjoy a relaxing spa day after your
wedding? This would be the perfect
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opportunity to extend your celebrations
and spend more time with your loved
ones before setting off on honeymoon.
Allow us to provide complimentary
transfers from The Waterside Hotel to
The Gailes Hotel where you and your
guests can choose to relax in the spa,
make use of the state of the art gym,
or simply enjoy lunch in the restaurant.
The Gailes Hotel is surrounded by
championship golf courses and we
can easily arrange an afternoon on the
fairways, play our own nine-hole course,
hit balls at the Toptracer driving range or
take a lesson with our PGA Professionals.

Wedding Menu Selection

W

e offer a fantastic choice
of wedding menus, all
lovingly prepared by our
team of chefs and where possible using
locally sourced ingredients.

Perhaps you will greet your guests
in style with a glass of bubbly and
canapés on arrival at the Kyle Suite?
Tailor the perfect wedding day - from
your sumptuous wedding meal to the
evening buffet. We can help create the
wedding of your dreams.

Food Allergens: We have risk-assessed our kitchens’ allergens; because of the nature of our food operation, we cannot fully guarantee that any food will be completely

free from these allergens. If you have an allergy, please speak to a member of our team before ordering. Full allergen/nutritional information is available on request. Menu
items subject to availability. Although nuts may not be in the dish of your choice, we must advise that nuts are used on the premises and therefore may be present in any
subsequent dish prepared. We must advise that gluten is used in the kitchen and therefore cannot guarantee that any dishes on the menu are totally free from gluten. Please
note that some items are fried in the same oil as gluten-containing food, please speak to a member of our team before ordering for more information.
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Cumbrae
Fanned, chilled sweet galia melon
accompanied by a salad of slow roasted cherry tomatoes,
basil, rocket and torn buffalo mozzarella

Mull
Duo of sweet galia and cantaloupe melon
with a salad of strawberries and pineapple tossed
in a black pepper, basil and passion fruit syrup

Cock-a-leekie soup
garnished with poached chicken,
prunes and potato pearls

Chargrilled red pepper and
plum tomato soup
with focaccia croutons and extra virgin
Scottish rapeseed oil

Baked fillet of salmon topped with
a wholegrain mustard and herb crust
served with crushed new potatoes, trio of turned seasonal
vegetables and a saffron and vermouth cream sauce

Slow roasted sirloin of Scotch beef
garnished with duck fat roasted chateau potatoes,
Yorkshire pudding, a panache of buttered basted seasonal
vegetables and a rich red wine sauce

Homemade toffee and Baileys cheesecake
finished with caramelised bananas
and Baileys cream

Dark chocolate tear drop
filled with a white chocolate and Cointreau
mousse, served with Chantilly cream
and homemade puff candy

Tea, coffee and petit fours
Tea, coffee and petit fours

Colonsay
Smooth chicken and duck liver pate
flamed with brandy
served with a spiced kumquat and orange
relish and Arran oaties

Cream of leek and potato soup
with sourdough croutons and herb oil

Oven roasted breast of chicken
with wholegrain mustard mashed potatoes, trio of butter glazed
seasonal vegetables and a cream Madeira sauce

Classic glazed lemon tart
with a red berry compote and strawberry popping candy

Iona
Hot-smoked salmon and crayfish tian,
studded with lemon zest, Lilliput capers and dill
served with a Bloody Mary dressing, melba toast
and crisp continental leaves

Sweet potato and smoked pancetta soup
with crème fraîche

Pot roasted breast of chicken
served with creamy dauphinoise potatoes, a trio of
buttered green beans, chantenay carrots, sugar snap peas
and finished with a classic chasseur sauce

Individual vanilla pavlova
with macerated red berries, Chantilly cream
and a red berry coulis

Tea, coffee and petit fours
Tea, coffee and petit fours

Jura
Assiette of Burns Country smoked
Scottish salmon
served chilled with buttered granary bread,
sauce gribiche and lemon wrap

Cream of carrot and coriander soup
drizzled with honey yoghurt and coriander

Islay
Crab, coriander and
spring onion cake
coated in crispy panko breadcrumbs, served
with a mange tout, radish and carrot salad,
finished with a wasabi and lime dressing

Asparagus and summer pea veloute
with white truffle oil and parmesan

Seared medallions of Scotch beef fillet
with a soft butter basted fondant potato,
a trio of honey glazed Ayrshire roots
and a rich Bordelaise sauce

Roasted loin of Scotch lamb
accompanied by boulangere potatoes, buttered
leeks, ratatouille and a rich lamb jus

Classic vanilla bean crème brulee
served with hazelnut biscotti

Pink grapefruit and lemon posset
topped with a pink grapefruit jelly, served with a citrus and
strawberry salad and pistachio shortbread

Tea, coffee and petit fours

Tea, coffee and petit fours

Vegetarian Options
Bute
Pressed ham hough terrine
with a caramelised apple puree, piccalilli and herb dressed leaves

Red lentil and root vegetable broth
finished with parsley

Haunch of red deer braised with red wine,
thyme and smoked bacon
served with white truffle oil mashed potatoes,
maple glazed Ayrshire roots and parsnip crisps

Please choose from the following:
Hand rolled ricotta, spinach and lemon cannelloni
served with buttered new potatoes and broccoli hollandaise
Roasted beets and feta tart
with a spiced beetroot relish, roasted beets,
crumbled feta and crisp garden salad
Portobello mushroom and goats’ cheese wellington
served with buttered spinach, new potatoes, seasonal vegetables
and a wholegrain mustard cream
Oven-baked filo pastry flan
filled with roasted Mediterranean vegetables and aged parmesan,
served with fresh basil and rocket pesto, spiced aubergine puree
and Lyonnaise potatoes
Glazed pumpkin and spinach tortellinis
finished with a parmesan cream sauce, chives and herb brioche crumbs,
served with a trio of seasonal vegetables

Black forest roulade
dark chocolate mousse and macerated black cherries wrapped
in a chocolate sponge, drizzled with a Drambuie chocolate sauce

Roasted red onion and goats’ cheese tart
served with a warmed Waldorf salad and
dauphinoise potatoes

Tea, coffee and petit fours

Bubble and squeak
Arran Blue cheese and leek bubble and squeak cakes,
served with creamed leeks, broccoli and chantenay carrots
Creamy wild mushroom and Borettane onion risotto
finished with mascarpone, white truffle oil and parmesan shards

Canapé Selection
Children’s Menu
Starters
Fresh melon and fruit cocktail
with red berry sauce
Soup of the day
with croutons
Mains
Lemon chicken strips
with French fries and salad
Crispy haddock fingers
in a lemonade batter with French fries and mushy peas
Beef burger
with tomato relish and French fries
Desserts
Chocolate fudge cake
with ice cream
Ice cream sundae
with a crisp wafer and strawberry sauce
Sticky toffee pudding
with toffee sauce and vanilla ice cream

Haggis bon bons
in a crispy panko crumb
Cherry tomato and parmesan bruschetta
with guacamole and baby basil
Hot smoked salmon and horseradish mousse
served in a mini savoury tartlet
Mini baked new potatoes
scooped out and filled with honey whipped goats’ cheese
Sweet melon, feta and prosciutto ham
on skewers
Arancini balls
filled with sun-blushed tomato and chilli
Mini blinis
with smoked salmon, sour cream and avruga caviar
Smooth duck and chicken liver pate
in a light pastry case
Crab bruschetta
with guacamole and fresh mango
Whipped Arran Blue cheese
on Arran oaties with poppy seeds

Enhance Your Canapé
Mini savoury cones, please choose from the following:
(supplement applies)
Slow cooked hoisin duck
BBQ slow pulled pork
Smoked ham hock and apple puree
Harissa chicken with fresh coriander

Buffet Selector
Please select from the following:
Salmon and cod mini fish cakes
with homemade tartare sauce
Thai spiced chicken strips
with sweet chilli dip
Freshly prepared finger rolls
with assorted fillings
Home baked mini savoury tartlet
with smoked salmon, cream cheese and tomato
Pizza wedges
with mozzarella and oregano
Blinis
with smoked salmon

Alternative Evening Buffet
A selection of mini rolls with your choice of:
Bacon
Square sliced sausage
Slow-cooked BBQ pulled pork
Vegetarian option available
Served with tea and coffee

Sweets & Treats
Mini choux bun
filled with chantilly whipped cream
and topped with chocolate ganache

BBQ sausage puffs
with BBQ dip

Strawberries
(when in season)
dipped in white chocolate

Vegetable pakora
with dipping sauce

Lemon curd tartlet
topped with meringue

Served with tea and coffee

Mini black cherry bakewell
with toasted almonds

Enhance Your Buffet
Add the following:
(supplement applies)

Mini fish and chip cones
Traditional stovies
Haggis, neeps and tatties

Pineapple, mango and strawberry skewer
finished with cracked black pepper
Dark chocolate brownie
with chopped nuts
Mini dark chocolate cup
choose from:
filled with dark chocolate mousse and fresh mango
or filled with vanilla panna cotta finished with a fresh raspberry

Testimonials

Drinks Packages

We just wanted to personally thank you for all your amazing hard work and all the
effort you put in to make our day so perfect. It truly was the day ever and you made
that happen. As a bride you made me feel completely at ease as you had everything
in hand.
– Love Fiona and Craig

As soon as we took our family to see it they knew we’d made the right decision.
Ryan and Stacey were so friendly, professional and extremely helpful, nothing was a
problem to them and they aimed to please in every way. Everything about the venue
made our day so special with memories to last a lifetime. It was so amazing to see all
our guests enjoying the venue and beautiful scenery and being blessed with the most
gorgeous weather our photographer was able to capture the day just perfectly. We
have had so many comments about the food on the day and we honestly couldn’t fault
a thing about the staff or service, each and everyone of them made us feel special and
made sure the day ran smoothly. Would recommend this venue in a heartbeat.
- Vicky Shea

To all the wonderful team at the Waterside, We had the most fantastic wedding day.
The hotel rooms, staff and food were superb, nothing was too much trouble. Special
thanks to Ryan and all his organising on the day and to Helen for coming to my aid
when I dropped lipstick on my dress! You all do a wonderful job and run a professional,
polished service. Sincere thanks
- Tracey-Leigh and Alasdhair

Just wanted to say a huge thank you to all at your incredible venue. Particularly to
Kylie, Karen and Ryan. Our day was just perfect. Every member of your staff was
so helpful and our guests have been raving about the food, the venue and also the
friendliness of the staff and of how relaxed and well run the whole day was. I really
can’t thank you all enough.
- Mr and Mrs Lucas

Stacey, Ryan and all the staff at The Waterside, Words cannot express our sincere
thanks to you all for the perfect day we had! You should all be very proud of what you
all do! Thank you so much!
- Louise and Kyle Gallacher

We have created some drinks packages for you to enjoy and share.
A selection of canapes would also be the perfect enhancement
to your drinks reception
Lochnagar Package
Your guests are greeted with a glass of champagne
One half bottle of wine per person with the wedding meal
One glass of champagne per person to celebrate the toasts
Ben Lomond Package
Drink of choice for your guests on arrival
One glass of white, red or rosé house wine with the wedding meal
One glass of sparkling wine per person to celebrate the toast
Ben Nevis Package
One glass of sparkling wine for your guests on arrival
One glass of white, red or rosé house wine with the wedding meal plus top up
One glass of sparkling wine per person to celebrate the toast

We were married at The Waterside on a beautiful September day. I cannot thank Ryan
and his team enough for the way they helped make this a very special day for us. The
service went above and beyond and was flawless. From the moment we booked until
the morning after our wedding the service, care and attention to detail was amazing.
110%!!!! The venue, food and Bridal Suite were out of this world, honestly I take my
hat off to you all, THANK YOU !!!! x
- Robert and Tracey Rarity

Schiehallion Package
One glass of sparkling wine or bottle of beer for your guests on arrival
One glass of white, red or rosé house wine with the wedding meal plus top up
One glass of sparkling wine or bottle of beer to celebrate the toast
Drink of choice for speech toast
Ben Vorlich Package
One glass of sparkling wine or bottle of beer for your guests on arrival
Two glasses of white, red or rosé house wine with the wedding meal
One glass of sparkling wine or bottle of beer to celebrate the toast
Drink of choice for speech toast
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Goatfell Package
One glass of sparkling wine or bottle of beer for your guests on arrival
Half bottle of white, red or rosé house wine with the wedding meal
One glass of sparkling wine or bottle of beer to celebrate the toast
Drink of choice for speech toast

The Waterside Hotel is one of the best venues in Ayrshire.. I’ve had a lot functions in
the area however The Waterside has to be the best of them all.. Highly recommend this
beautiful Hotel.. The staff are one of the best, front of house are fantastic with great
attention to detail... Can’t wait to have another reason to use this hotel again.
- Selina McCrae
We would like to thank Tom Gibson Photography, Dream Day Photography,
Adore Weddings, Lucy and Chris Shields and Mike Crossland for their kind
permission and use of images in this brochure.
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