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SET MENU A

STARTERS
CREAM OF TOMATO AND BASIL
CHICKEN LIVER PATE, OATCAKES AND RED ONION CHUTNEY
BREADED MOZZARELLA STICKS SERVED WITH SPICY TOMATO DIP

MAINS
BAKED CHICKEN BREAST, HAGGIS AND WHISKY SAUCE
GRILLED FILLET OF SALMON, CHIVE BUTTER SAUCE
WILD MUSHROOM RISOTTO

ALL MAIN COURSES ARE SERVED WITH SEASONAL VEG AND POTATOES

DESSERTS

STICKY TOFFEE PUDDING WITH WARM BUTTERSCOTCH SAUCE AND VANILLA POD ICE-CREAM
RICH DARK CHOCOLATE TORTE WITH CHANTILLY CREAM AND RASPBERRY
TRI0 OF DAIRY ICE CREAM, HANDMADE SHORTBREAD AND FRUIT COULIS

2 COURSES £16.95 // 3 COURSES £18.95

SET MENU B

STARTERS
HEARTY LENTIL SOUP SERVED WITH A WARM CRUSTY ROLL
HAM HAUGH TERRINE TOASTED BLOOMER AND PICCALILLI
TRIO OF MELON SKEWERS WITH CINNAMON SYRUP

MAINS

BREADED BREAST OF CHICKEN STUFFED WITH PEPPER AND LEMON BUTTER
CAULIFLOWER AND COURGETTE GRATIN
ROAST COLEY FILLET TOPPED WITH A BLACK OLIVE AND TOMATO TAPENADE

ALL MAIN COURSES ARE SERVED WITH SEASONAL VEG AND POTATOES
DESSERTS
WHITE CHOCOLATE AND RASPBERRY CHEESECAKE

APPLE AND SULTANA CRUMBLE, VANILLA CUSTARD
ICE-CREAM

2 COURSE £18.95 // 3 COURSE £21.95




SET MENU C

STARTERS
CREAM OF TOMATO SOUP WITH CREME FRAICHE
SAUTEED BUTTON MUSHROOMS COOKED IN A WHITE WINE AND GARLIC CREAM SERVED ON A HERB CROUTON
SMOKED SCOTTISH SALMON SERVED WITH GUACAMOLE MAYONNAISE AND ENDIVE SALAD

MAINS
RUMP STEAK SERVED WITH SMOKED BACON AND BABY ONION SAUCE
SMOKED HADDOCK AND SALMON FISHCAKE WITH CAPER, PEA AND LEMON BUTTER SAUCE
WILD MUSHROOM RISOTTO TOPPED WITH ROCKET AND TRUFFLE 0IL

ALL MAIN COURSES ARE SERVED WITH SEASONAL VEG AND POTATOES

DESSERTS

TRI0 OF SCOTTISH CHEESES, RED ONION CHUTNEY SAVOURY CRACKERS AND GRAPES
TRADITIONAL RASPBERRY CRANACHAN WITH HEATHER HONEY AND WHISKY
MILK CHOCOLATE BAVAROIS WITH FORREST BERRIES

2 COURSES £20.95 // 3 COURSES £24.95

FINGER BUFFET FORK BUFFET

MINIMUM 3 ITEMS £5.95 MINIMUM 2 ITEMS £6.95PP
£1.75 PER ITEM THEREAFTER £2.756 PER ITEM THEREAFTER

MINI STEAK PIES HAGGIS, NEEPS & TATTIES
MINI MACARONI PIE STOVIES
SMOKED BACON & CHEDDAR QUICHE CHICKEN OR VEGETABLE CURRY WITH RICE
CHICKEN SATAY SKEWERS (GF) LASAGNE CMEAT OR VEGETABLE)
VEGETABLE PAKORA BRAISED BEEF BOURGUIGNON & BABY POTATOES
SELECTIONS OF SANDWICHES COLD MEAT PLATTERS
SAUSAGE MEAT BAKED IN POPPY SEED PASTRY SALADS & BREADS
SPICY CHICKEN WINGS (GF) PASTA BOLOGNAISE
BREADED BUTTON MUSHROOMS PASTA CARBONARA
SPICY CHICKPEA SAMOSA
SALT AND CHILLI BABYBACK RIBS (GF)

TOMATO AND RED ONION BRUSCHETTA
WITH MELTING MOZZARELLA (GF)




