
TWILIGHT WEDDING



Why a Twilight Wedding?

Wedding days can be stressful
enough for many couples and the

thought of spending the entire
day at the centre of attention can

be very daunting.

 With a twilight wedding, 
you effectively cut the day in half.

You have your ceremony in the
early evening then straight into

your wedding reception.

 No formal  sit-down meal, no
stress of choosing your day

guests and no formal speeches,
unless of course you want to have

them.

5pm - Partner 1 Arrival 
5:15-5:30pm - Guest Arrival

5:40pm - Guests to be seated
5:50pm - Partner 2 Arrival 
6pm - Wedding Ceremony 

6:30pm - Drinks Reception &
Photos

7:15pm - Speeches & Food
7:55pm - Cake Cutting & 

First Dance
8pm - Party 

12pm - Carriages

Twilight Weddings 
at a glance

Earlier ceremony time available for an additional fee





Twilight Package 

A Romantic Candlelit Ceremony in
the Former Church

Wedding Coordinator
 Sparkling Drinks Reception

 Hire of the Ballroom 
Crisp White Table Linen 

Chivari Chairs 
Centrepieces
 Finger Buffet 

Wedding Post Box
Cake Table & Knife 

Exclusive use of the venue

£2999 for 80 People 
£15pp additional guests

AVAILABILITY

JANUARY- MARCH
Sunday - Friday 

APRIL- SEPTEMBER 
Sunday - Thursday 

OCTOBER - NOVEMBER 
Sunday - Friday 

DECEMBER 
Monday - Wednesday 

Saturdays available Nov, Jan, Feb, March
for an additional £299

Cost for 2025 - £3299
 £17pp additional guests

Cost for 2026 - £3599
£19pp additional guests



Selection of Sandwiches & Wraps
Tomato & Basil Mini Bruschetta (ve) 

Homemade Sausage Rolls (Can be GF) 
Homemade Vegan Sausage Rolls (ve) 

Selection of Bite Size Quiche (v) 
Selection of Mini Pies – Beef & Ale,

Chicken & Tarragon 
Mini Steak Pies 

Salt & Chilli Chicken Wings (GF) 
Goats Cheese & Red Onion Crostini (v) 

Chicken Pakora (GF) 
Vegetable Pakora (ve) (GF) 
Vegetable Spring Rolls (ve) 

Vegetable Gyozas (ve) 
Vegetable Samosas (ve) 

Onion Bhajis (ve) 
Falafel Selection (ve) – Moroccan,

Chickpea, Beetroot 
Duck Spring Rolls 

Chicken Satay (GF) 
BBQ Chicken Drumsticks (GF) 

Freshly Baked Pizza – Margherita,
Pepperoni, Cajun Chicken 

Cajun Chicken Skewers (GF) 
Mini Yorkshire Pudding with Roast

Beef, Rocket & Horseradish 
Mini Dill Scones with Hot Smoked

Salmon & Lemon Mayonnaise 
Haggis Bon Bons 

Black Pudding Bon Bons 
Chicken Goujons 

Chicken Liver Pate on Oatcake with
Red Onion Chutney (Can be GF)

Mini Scotch Pies (Upgrade Only) 
Mini Macaroni Pies (Upgrade Only) 

Haddock Goujons with Chips or Fries
(Can be GF) (Upgrade Only) 

Slider Burgers – Mini beef or chicken
burgers with cheese & BBQ sauce

(Upgrade Only) 

Finger Buffet 
Please choose any 6 items as part of your package 

Dessert Options 
Mini Strawberry & White Chocolate Cheesecake 

Chocolate Brownies 
Millionaires Shortbread 

Sugar Ring Donuts 
Fresh Churros with Chocolate Sauce (Upgrade

Only

UPGRADES
Any two extra items £3pp

Three  items £4pp
Four items £5pp



 Canape/Starter 

Smoked salmon mousse on blinis 
Tomato and Basil Bruschetta (v) 

Goat’s cheese and red onion marmalade
Crostini (v) 

Mini prawn cocktail 
Chicken liver pate served on a savoury
biscuit with marinated Cipollini onion

 Main Courses 

Jalfrezi style breast of chicken curry 
Vegetable curry 

A bhuna style curry with a lentil base
and seasonal vegetables 

Lasagne al Forno (Beef or Vegetable)
Steak Pie 

Chicken Chasseur Breast of chicken  
Chicken Portuguese Style Stir 

Lamb Casserole 
 Beef Stufato

 

 Sides

 Baby potatoes with parsley butter 
Creamy mashed potatoes 

Roast potatoes
 Roast root vegetables 

Panache of seasonal vegetables Mixed
salad Savoury rice

 Garlic bread 

Desserts 

Chocolate Brownies 
 Cranachan 

Chocolate Mousse 
Lemon Posset 

Apple Crumble with pouring cream 
Sticky Toffee Pudding with toffee sauce

and pouring cream Tiramisu
 Panna Cotta with a raspberry coulis 

 

Fork Buffet 

Upgrade to a Fork Buffet

Choose  2 Starters, 2 Mains, 2 Sides, 2 Desserts £10.50pp
Choose  2 Starters, 3 Mains, 3 Sides, 2 Desserts £12.50pp
Choose  3 Starters, 4 Mains, 4 Sides, 3 Desserts £15.50pp





Thank you to our 
Suppliers

Photographer  
Picture you Photography

Decor 
LBS Event Design & Wedding Planners

MUA 
Makeup.byStacey

Bridal Gown 
Enchanted Bridal

Kiltmakers
Houstons Kiltmakers

Hair
 Amo Capelli Hairdressing

 
Special thanks to the 

stunning models 
Stacey & David

Make Your Lifetime
 Memories with Us!

 www.coatspaisley.com

events@coatspaisley.com

07522 200 163

Coats Paisley
High Street ,

 Paisley, 
PA1 2BA

Reach us on:


