
A la CARTE SELECTION
STARTERS

Chilled Galia Melon

(served with minted strawberries & a drambuie syrup)

Duck Liver Parfait

(served with red onion marmalade & highland oatcakes)

Flaked Salmon & Prawns 

(bound in horseradish & orange mayonnaise, served with seasonal leaves & a tarragon oil dressing)

Salad of Avocado & Plum Tomato 

(with red onion & garlic croutons, served with a pesto vinaigrette)

Pressed Terrine of Chicken, Asparagus & Sun-dried Tomatoes 

(served with crisp leaves and a balsamic reduction)

SOUPS

Cream of Asparagus 

Vegetable & Noodle 

Traditional Scotch Broth 

Cream of Yellow Pea & Ham 

Cream of New Potato, Leek & Parsley 

Cullen Skink 

Curry Apple & Stilton 
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MAIN DISHES

Breast of Corn-fed Chicken 

filled with sun-blushed tomatoes & mozzarella

(with a marsala wine and tomato reduction)

Roast Loin of Herb Crusted Lamb 

(with a mint & redcurrant sauce)

Oven-baked Salmon with a Tomato & Corriander Crust 

(served with white wine & spinach sauce)

Roast Sirloin of Prime Aberdeen Angus Beef 

(with green peppercorns or pan gravy)

Pan-seared Chicken Supreme 

(with a smoked cheese sauce and julienne of ham)

Hot Carvery Table 

(Roast Rib of Scotch Beef, Honey Roast Gammon, Roast Turkey Crown) 

VEGETABLES & POTATOES
Melange of Fresh Seasonal Vegetables & Potatoes (included in above prices)

VEGETARIAN SELECTION 

Brie & Redcurrant Tart in a delicate Pastry Case

Cherry Tomato & Feta Cheese en Croute

Fresh Spinach & Ricotta Cannelloni

DESSERTS

Dark & White Chocolate Cheesecake 

Champagne & Strawberry Mousse with a Red Berry Compote 

Brandy Basket with Italian Vanilla Ice Cream & Fresh Raspberries 

Banoffee Pie with Chantilly Cream & Flaked Toasted Almonds 

Homemade Apple Pie with Ice Cream or Custard 

COFFEE

Freshly Brewed Coffee ~

with After Dinner Mints 

with Homemade Drambuie Liqueur Fudge 

with Thorntons Luxury Chocolates 

with Petite Fours 

PRICES ARE SUBJECT TO VAT AT 15%
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