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FUNCTION MENUS 2011
SAMPLE 1

STEAK PIE

Prime Scottish beef braised in gravy & topped with golden puff pastry
ROAST CHICKEN

Roasted supreme of chicken with oatmeal stuffing, 
kilted pigs & rich gravy
VEGETABLE LASAGNE
Layers of roasted vegetable ratatouille, pasta & cheese sauce, baked & served with garlic bread & crisp salad
Main courses served with the Chef’s selection of market fresh vegetables and potatoes

xxXxx

STICKY TOFFEE PUDDING

Warm sticky date sponge covered in hot butterscotch sauce & served with ice-cream
MERINGUE NEST
Individually baked meringue filled with raspberry ripple cream & drizzled with white chocolate sauce
xxXxx

Freshly Brewed Coffee or Tea with After Dinner Mints

Cost: £15.75 Per person
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SAMPLE 2

TOMATO SOUP 

Freshly roasted cream of tomato soup
PRAWN COCKTAIL

Juicy Greenland prawns coated in marie-rose sauce & served on a bed of salad with brown bread & butter
xxXxx

PORK LOIN
Roasted loin of pork with fresh apple sauce, cider gravy & served with roast potatoes & vegetables
BEEF MADRAS
Tender pieces of beef in a spicy madras sauce served with rice & home-made naan bread

CHICKEN SALAD
Chicken supreme poached in a herb stock then pan seared & served on a crisp salad with croutons & bacon lardons with a jacket potato
xxXxx

APPLE PIE

Sweet shortcrust pastry filled with Bramley apples, baked golden & served with custard
BANOFFEE PIE

Chefs own pie with crumbly biscuit base & toffee, topped with banana cream then dusted with chocolate, served with cream
VANILLA ICE-CREAM
Scoops of vanilla ice-cream smothered in hot butterscotch sauce
xxXxx

Freshly Brewed Coffee or Tea with After Dinner Mints

Cost: £ 18.00  Per person
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SAMPLE 3

CARROT SOUP

A creamed carrot soup enhanced with the flavour of sweet potatoes
PATE MAISON

Quenelles of chicken liver pate on crostinis with fresh salad & redcurrant puree
GOATS CHEESE
 Grilled slice of goat cheese on a bed of salad with sweet chilli dressing
xxXxx
HONEY ROAST GAMMON
Honey roasted gammon served with a creamy wholegrain mustard sauce & new potatoes
HAGGIS CHICKEN
Supreme of chicken stuffed with local haggis, baked, then served on clapshot with peppercorn sauce
CANNELLONI
Roasted vegetable cannelloni topped with cheese sauce, then baked & served with crisp salad & garlic bread
Main courses served with the Chef’s selection of market fresh vegetables

xxXxx
APPLE CRUMBLE

Sweetened Bramley apples with a muesli crumble topping served with creamy custard

CHOCOLATE ROULADE
Soft dark chocolate sponge rolled with a white chocolate cream centre & served with fresh cream
VANILLA ICE-CREAM
Scoops of vanilla ice-cream smothered in hot brandy & chocolate sauce
xxXxx
Freshly Brewed Coffee or Tea with After Dinner Mints

Cost: £19.75 per person
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SAMPLE 4

LEEK & POTATO SOUP
Leek & potato soup made from the freshest local ingredients
SALMON TRIO
Hot smoked salmon, poached salmon & smoked salmon on a bed of crisp leaves & drizzled with lemon & dill mayonnaise
BRUSCHETTA

Toasted ciabatta topped with tomato, red onion & fresh basil, then finished with shaved parmesan & balsamic dressing

xxXxx

ROAST BEEF
Prime Scottish topside, seasoned & roasted, served with Yorkshire pudding, red wine gravy & roast potatoes
CHICKEN SUPREME
Chicken supreme stuffed with local black pudding mousse & served on a garden pea & bacon risotto
VEGETARIAN MOUSSAKA
Layers of grilled aubergine, vegetarian mince with Moroccan spices & white sauce, baked & served with garlic bread
Main courses served with the Chef’s selection of market fresh vegetables 

xxXxx

LEMON MERINGUE PIE

Sweet shortcrust pastry with a baked lemon curd filling, topped with soft Italian style meringue & served with fresh cream

CHEESE AND BISCUITS
Cheddar, stilton & brie served with biscuits, fresh fruit & red onion chutney
xxXxx

Freshly brewed coffee or tea and chocolate mints
Cost: £ 21.25 Per person
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SAMPLE 5
MINESTRONE SOUP

A classic minestrone soup with a tomato base with vegetables, pasta & bacon
GARLIC MUSHROOMS

Button mushrooms sautéed in garlic butter, then finished with cream, served in a pot with home-made bread
PRAWNS
Prawn & egg noodle stir-fry flavoured with garlic, ginger & coriander

xxXxx

LEG OF LAMB
Roast leg of lamb studded with rosemary & garlic served on buttered mash with minted gravy
HADDOCK & PRAWNS
Fillet of local haddock stuffed with prawns, baked & coated in a mornay sauce & served with new potatoes

CAESAR SALAD
A classic Caesar salad with Romaine lettuce, bacon lardons & anchovies topped with char grilled chicken & dressing
Main courses served with the Chef’s selection of market fresh vegetables

xxXxx

CHOCOLATE CHEESECAKE

Chefs own cheesecake with crumbly biscuit base & creamy chocolate filling, served with cream
STICKY TOFFEE BREAD AND BUTTER PUDDING
A bread & butter pudding layered with dates & baked with custard, served with hot butterscotch sauce & ice-cream
xxXxx
Freshly Brewed Coffee or Tea with After Dinner Mints

Cost: £21.50 Per person
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SAMPLE 6
LENTIL SOUP

A fresh lentil & vegetable soup, perfumed with coriander
SMOKED HADDOCK TART
Shortcrust pastry with a creamy smoked haddock & leek filling baked & served with crisp salad garnish
CHICKEN ROULADE
Butterflied breast of chicken stuffed with savoy cabbage & tomato pesto, rolled & baked then served with fresh salad & balsamic dressing
xxXxx

STRIPLOIN
Seasoned & roasted prime Scottish sirloin served with redcurrant & thyme gravy, roast potatoes & vegetables
MARMALADE DUCK
Pan seared duck breast (served pink), topped with marmalade & toasted sesame seeds & served with oriental style stir-fried vegetables & rice
HOT SMOKED SALMON
Fillet of hot smoked salmon with tossed leaves, salad vegetables& fresh fruit, served with a jacket potato
xxXxx
BANOFFEE PIE
Chefs own pie with crumbly biscuit base, toffee, then topped with banana cream, dusted with chocolate & served with fresh cream
PROFITEROLES
Choux buns filled with Chantilly cream & topped with a hot chocolate & brandy sauce
CRANACHAN
A traditional dessert consisting of layers of fresh raspberries, honey & Drambuie cream & toasted pinhead oatmeal
xxXxx
Freshly Brewed Coffee and Chocolate Mints

Cost: £25.50 Per person







