Canapé Menu Selection

* Mini Pancake with Sour Cream, Shrimp & Onion Jam

* Asparagus and Blue Cheese on Melba Toast

* Smoked Salmon and Cream Cheese Roulade

* Gravadlax on Brown Bread, Mascarpone Grain Mustard

* Herb Scone with Smoked Trout

* Seafood Mousse in a Pastry Case

* Assorted Mini Brushetta

* Polenta Rounds with Sour Cream and Chorizo

* Tiger Prawns in a Filo Pastry

* Mini Bouchee with Seafood & Lemon Mayonnaise

* Mini Bouchee with Chicken

* Selection of Dim Sums

* Chicken Satay & Peanut Sauce

* Various Meat Kebabs

* Chicken Liver Pate with Cognac on Crispy Toast Cranberry Compote
* Chicken Mousse with Sundried Tomatoes, Caramelized Red Onion
* Roll Mops of Angus Beef & Gherkins on Soda Bread

* Smoked Salmon with Baby Capers on Homemade soda Bread

* Traditional Honey Roast Ham with Pineapple on Foccacia Bread

* Goats Cheese on Toasted Bruchetta & Aubergine Caviar

Choose 3 from our Canapé Selection £4.50 per person
Additional Canapé £1.50



Example Menu £23.50

Goats cheese tartlet with red onion marmalade, spiced rocket leaves,
drizzled with balsamic dressing

Smoked chicken and sweet pepper timbale with a roast walnut vinaigrette

skkskskosksk

Roast rump of lamb served on garlic and rosemary crushed potatoes, with root vegetables and

redcurrant jus
Orkney chicken served with creamy cheese sauce
sk ok
Blackberry cheesecake with Glayva creme fraiche
Chocolate and pear tart with honey ice cream

skkskokoksk

Freshly brewed coffee with tablet



Menu Selector

Mouth Watering dishes presented in style

Starters

Smoked Scottish Salmon served with Lemon Scented salad and Brown Bread - £4.95
Prawn Marie Rose - £4.25

Chef’s Paté with Redcurrant Coulis and Oatcakes - £3.95

Fanned Avocado with Rannoch Moor Smoked Venison - £5.95

Fresh Asparagus with Hollandaise Sauce - £4.95

Smoked Chicken and Avocado Salad - £4.95

Refreshing Salad of Melon, Orange and Kiwi Slices - £3.95

Alehouse Mushrooms, stuffed with Haggis and marinated in Ale - £3.95

Soups - £3.50

Cream of Mushroom

Cock a Leekie

French Onion

Leek and Potato

Fresh Spinach flavoured with Chervil

Cream of Parsnip with a hint of Nutmeg

Cullen Skink, a soup of creamed Haddock and Potatoes - £4.95

Feather Fowlie, Cream of Chicken, Bacon & Celery Soup- £3.95

Lauderdale Cream Soup, Cauliflower and Smoked Orkney Cheese Soup - £3.95

Intermediate Courses

Fillet of Sole with Smoked Salmon Butter - £5.95

Fillet of Plaice rolled with Asparagus with White Wine Sauce - £4.95
Salmon Mayonnaise - £4.95

Haggis, Neeps and Tatties - £3.95

Chicken and Mushroom Vol au Vent - £3.95

Various Consommés from - £3.50

Smoked Makerel and Clabby Dhus served with Goosberry Sauce - £3.95
Roast Quail served with Raspberry and Drambuie Sauce - £5.95
Scottish Salmon Cakes with fresh Tomato Sauce - £3.95

Three Melon Cocktail with Rannoch Moor Smoked Venison - £4.95
Smoked Salmon Mousse - £3.95

Entrées

Supreme of Chicken with Riesling, Mushroom and Grape Sauce - £ 9.95

Breast of Chicken filled with Ham & Cheese served with Mushroom Sauce - £9.95
Breast of Barbary Duck served with a Black Cherry Glaze - £11.95

Medallions of Venison with Whisky and Redcurrant Sauce - £13.95

Lamb Steak served with Pink Peppercorn Sauce - £13.95

Venison braised with Blackberries and Red Wine - £10.95

Ginger Wine Duck with Orange Dumplings - £11.95

Collops in the Pan, Prime Scotch Beef with Walnut and Madeira Sauce - £11.95
Orkney Chicken served with Creamy Cheese Sauce - £9.95

Fillet of Scotch Salmon with Arbroath Smokie Stuffing - £9.95



Roasts

Roast Letham Turkey with Chipolata and Cranberry Sauce - £ 9.95

Scotch Lamb roasted with Honey and Herbs with Jus Lis - £11.95

Roast Sirloin of Scotch Beef with Yorkshire Pudding - £14.95

Roast Venison with Redcurrant and Port Sauce - £14.95

Roast Pork with Mustard Crust and Rich Gravy - £13.95

Roast Border Lamb stuffed with West Coast Crab - £10.95

Alloway Gammon Roasted in Heather Honey and Cloves - £9.95

Roast Beef with Smoked Oyster stuffing and Horseradish & Peppercorn Sauce - £14.50
Roast Grouse with Whisky and Skirlie - £11.95

Desserts

Chocolate Profiteroles - £ 4.95

Fresh Fruit Salad - £ 3.95

Meringue Nest filled with Strawberries and Cream - £ 3.95
Brandy Snap Basket filled with seasonal Fruits and Berries - £ 4.95
Lemon Meringue Pie - £ 3.95

Selection of Scottish and European Cheeses with Oatcakes - £ 5.50

Buffet Selector

Savoury snacks to keep you going

Finger Buffet A - £3.95 per person
Warm Sausage Rolls

A Selection of Freshly Cut Sandwiches
Tea & Coffee

Finger Buffet B - £5.95 per person

Mini Indian Savouries such as pakora, samosas and onion bahji
Warm Sausage Rolls

A Selection of Freshly Cut Sandwiches

Tea & Coffee

Finger Buffet C - £7.95 per person

Mini Indian Savouries such as pakora, samosas and onion bahji
Warm Sausage Rolls

A Selection of Freshly Cut Sandwiches

Chicken Drumsticks

Crisps & Nuts

Tea & Coffee



Wine & Drinks Selector

Drinks Package A - £11.00 per person

Drink on Arrival

Cava, Bucks Fizz, Kirr Royale, Whisky, Fruit Juice

Wine with Meal

One 175ml glass of House White or Red Wine plus one top-up
Speech Toast

One 125ml glass of Sparkling French Wine

Drinks Package B - £13.50 per person

Drink on Arrival

Cava, Bucks Fizz, Kirr Royale, Whisky, Fruit Juice

Wine with Meal

Two 175ml glass of House White or Red Wine plus one top-up
Speech Toast

One 125ml glass of Sparkling French Wine

Wedding Booking Terms & Conditions

A letter of confirmation enclosing a cheque for £250 must be received within 14 days of the
provisional booking and this constitutes a firm reservation. Failure to confirm the booking
within the stated time may result in cancellation. Deposits are non-refundable

May we ask you to contact us no later than 6 weeks prior to the date of your function, and final
details and any adjustments to your plans are required not later than one week before your

function

Notice of final numbers must be given at least 48 hours prior to your function. This is the
number which will be charged to your account

Children under 12 are charged at half price.



