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FUNCTION MENUS FOR TABLES OF 15 GUESTS OR MORE EXCLUDING CHRISTMAS DAY AND PARTY NIGHTS

CRACKERS AND TABLE DECORATIONS INCLUDED

CHRISTMAS 2011 FUNCTION

SAMPLE MENU 1
LENTIL AND VEGETABLE SOUP
Freshly prepared using local ingredients and served with a home made roll and butter
oooOooo
ROAST TURKEY

Served with all the festive trimmings and cranberry sauce
oooOooo
CHRISTMAS PUDDING
Served with Brandy sauce
PEACH MELBA

Peach halves served with vanilla ice cream and strawberry sauce, topped with a crisp wafer

Coffee or tea with Shortbread
Three Courses and coffee £16.00
Two Courses and coffee £13.50
SAMPLE MENU 2
SCOTCH BROTH
Freshly prepared soup served with a home made roll and butter
PRAWN COCKTAIL

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

oooOooo

ROAST TURKEY

Served with all the festive trimmings and cranberry sauce
STEAK PIE

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

OooOooo

TRIFLE

Fruit jelly and set custard topped with whipped cream and sugar strands
MIXED ICE CREAMS
Vanilla, strawberry and chocolate ice cream topped with a crisp wafer
OooOooo

Coffee or Tea with Shortbread

£17.50

SAMPLE MENU 3
ROAST TOMATO SOUP
Freshly prepared soup served with a home made roll and butter

CHICKEN LIVER PATE
Smooth home made pate served with red onion marmalade and oatcakes
SATSUMA, KIWI AND PINEAPPLE COCKTAIL
Trio of diced fresh fruit in light vanilla stock syrup
oooOooo
ROAST TOPSIDE OF BEEF
Roast topside of beef accompanied with a rich red wine gravy and Yorkshire pudding
BAKED SALMON

Fillet of salmon on ratatouille with a balsamic dressing
WARM CHICKEN SALAD
Chicken breast poached in stock with thyme, rosemary and garlic, pan fried and served on salad with croutons, bacon lardons and French dressing
All served with roast and baby potatoes

oooOooo
DRAMBUIE TRIFLE
Sponge laced with Drambuie, fruit, custard and cream
STICKY TOFFEE PUDDING
Warm sticky date sponge covered in butterscotch sauce and served with double cream
MIXED ICE CREAMS
Vanilla, strawberry and chocolate ice cream topped with a crisp wafer
Coffee or tea with shortbread
£21.00
SAMPLE MENU 4
MINESTRONE SOUP

Freshly prepared soup served with a home made roll and butter
HOT SMOKED SALMON SALAD

Hot smoked salmon on a bed of tossed salad with a citrus dressing

CHICKEN, BACON AND LEEK TERRINE
A pressing of roast chicken, smoked bacon and leeks served with melba toast and beetroot chutney
oooOooo

ROAST TURKEY CROWN

Served with all the festive trimmings and cranberry sauce

ROAST LEG OF LAMB

Roasted leg of lamb served with minted gravy

BAKED COD

Baked cod fillet with a classic parsley sauce

All served with vegetables and potatoes

oooOooo

CRANACHAN SHORTBREAD TOWER

A tower of shortbread with traditional cranachan cream and sweet raspberry coulis

MINT CHOCOLATE CHEESECAKE

Crunchy biscuit base and creamy dark chocolate and mint filling, served with double cream

CHRISTMAS PUDDING

Traditional Christmas pudding served with brandy sauce

Coffee or tea with mince pies

£23.00
SAMPLE MENU 5
CARROT, SWEET POTATO AND CORIANDER SOUP

Freshly prepared soup served with home made roll and butter

GOURDON SMOKIE PATE

Creamy smokie pate served with crisp salad and oatcakes
MELON FAN AND ORANGE SORBET

Fan of ogen melon with orange segments and home made orange sorbet

oooOooo
ROAST STRIPLOIN

Roasted striploin served with Yorkshire pudding and pepper sauce

SALMON EN CROUTE

Salmon and king scallop wrapped in filo pastry, baked and served with cheddar cheese and leek sauce

DUCK BREAST

Pan roasted duck breast coated in a classic orange sauce

All served with vegetables and potatoes

oooOooo

CHEESE BOARD

Stilton, brie and cheddar served with crackers, grapes and red onion chutney

LEMON MERINGUE PIE

Served with double cream

CHOCOLATE PROFITEROLES

Choux buns filled with ice cream and topped with chocolate sauce

Coffee or tea with mince pies
£24.50
