
                    Banqueting Menu Selector                  

 
Soup 

Scotch Vegetable & Barley Broth 
Carrot Orange & Honey Soup 
Minestrone with Parmesan Croutons 
Flat Mushroom & Dijon Soup 
Cream of Vegetable & Chive Soup 
Cock-a-Leekie Soup 
Cream of Tomato & Basil Soup 
Smoked Chicken & Chive Soup 

Starters 
Fan of Seasonal Melon 
caramelized berries, fruit coulis 
Haggis Parcels 
whisky & mustard cream 
Terrine of Duck 
Herb salad, plum sauce 
Pate Maison 
Cumberland sauce, fine oatcakes 
Char grilled Vegetable Terrine 
Rocket leaves, spicy pear chutney 
Oven Roasted Breaded Brie 
Cherry tomato sauce 
Oak Smoked Scottish Salmon Roulade 
Dill cream & wholegrain bread 

Sorbets 
Lemon & lime 
Strawberry & Kiwi 
Champagne & Mandarin 
Strawberry & Vanilla 

 
£3.50 
£3.50 
£3.50 
£3.50 
£3.50 
£3.50 
£3.50 
£4.20 

 
 

£3.95 
 

£4.95 
 

£4.75 
 

£4.75 
 

£4.25 
 

£5.10 
 

£7.00 
 

£2.95 
£2.95 
£2.95 
£2.95 

Main Course 
Roast Sirloin of Beef 
Yorkshire pudding 
Roast Leg of Lamb with a Tarragon Crust 
redcurrant & mint jus 
Roast Loin of Pork 
apple sauce, sage demi-glace 
Supreme of Chicken Wrapped in Bacon 
With red wine jus 
Traditional Roast Turkey  
served with full trimmings 
Pan-Fried Venison Steak 
braised red cabbage, plum sauce 
Fillet of Salmon with a Herb Crust 
Roasted cherry tomato sauce 
Individual Beef Wellington 
With Mushroom sauce 
Pan-Fried Loin of Lamb 
Smoked bacon, spinach and caramelized shallot sauce 

Desserts 
Dark Chocolate Torte with a White Chocolate Sauce 
Tuille Basket filled with strawberry, kiwi & passion fruit 
mousse 
Individual Pastry Basket filled with Glazed Strawberries 
served with Bailey’s cream 
Raspberry and Hazelnut Roulade 
Brandy Snap Basket filled with Raspberry Cranachan 
Profiteroles with Chocolate Sauce 
Warm Apple Pie with Chantilly Cream 
Lemon Cheesecake with Raspberry Coulis 

 
£18.75 

 
£18.50 

 
£13.75 

 
£13.75 

 
£13.25 

 
£16.50 

 
£12.75 

 
£24.75 

 
£23.75 

 
 

£4.95 
£4.95 

 
£4.95 

 
£4.95 
£4.95 
£4.95 
£4.95 
£4.95 



 

 

 

 

Cheese 
Selection of Fine Scottish Cheeses  
with grapes & oatcakes 
Mature Cheddar & Brie with Red Onion & Apricot Chutney 
with herb biscuits 

Vegetarian Options 
Cherry Tomato & Feta Cheese Tartlet with Rocket Salad 
& lemon hollandaise 
Sweet Potato, Mushroom & Tomato Gateau  
drizzled with green pepper coulis 
Egg Plant Filled with Cherry Tomato & Brie 
served with basil oil 
Spinach & Flat Mushroom Pancake 
served with light mornay sauce 
Tortilla Wraps filled with Spiced Vegetables 
and served with tomato & herb sauce 
Individual Vegetable Bake 
served with cranberry & port sauce 
 

Tea & Coffee 
Tea or Coffee with Mint Crisps 
Tea or Coffee with Shortbread 
Tea or Coffee with Home-made Fudge 
Tea or Coffee with Chocolate Dipped Fruits 
Tea or Coffee with Petits Fours 

 
£5.50 

 
£6.00 

 
 
 

£11.50 
 

£11.50 
 

£11.50 
 

£11.50 
 

£11.50 
 

£11.50 
 
 
 

£2.25 
£2.25 
£2.50 
£2.75 
£2.95 

 
All menu prices include VAT  

If you or your guests have any specific dietary requirements,  
eg. Nut allergy, gluten free, etc. please let us know when discussing your menu 

If there is a particular dish that you would like that do not appear on these menus, please let us know and we can cost this for you. 


