
 
Menu A : £22.95 

 
 

Chicken Liver Pate served with Chilli Jam, Oatcakes and Mixed Leaf Salad 
~~~~~~~~~ 

Roast Sirloin of Beef served with Tomato, White Wine, Mushroom and Tarragon Sauce 
~~~~~~~~~ 

Sticky Toffee Pudding served with Butterscotch Sauce and Vanilla Ice Cream 
~~~~~~~~~ 

Coffee and Petit Fours 
 

 
 

Menu B : £23.95 
 

Oak Smoked Scottish Salmon served with Brown Bread, Horseradish Cream  
and Mixed Leaf Salad 

~~~~~~~~~ 
Ayrshire Chicken Breast served with Mushroom, White Wine and Cream Sauce 

~~~~~~~~~ 
Mixed Fruit Cheesecake served with Fruit Compote and Fresh Cream 

~~~~~~~~~ 
Coffee and Petit Fours 

 
 
 

Menu C : £23.95 
 

Chicken and Pepperonata Terrine served with Brioche, Rocket Salad and Chilli Oil 
~~~~~~~~~ 

Oven Roasted Poussin stuffed with Haggis, wrapped in bacon 
and served with Whisky Cream 

~~~~~~~~~ 
Tuille Basket served with Lothian Strawberries and Fresh Cream 

~~~~~~~~~ 
Coffee and Petit Fours 

 
 
 

Menu D : £24.95 
 

Poached Salmon and Monkfish Terrine served with Mixed Leaf Salad and Melba Toast 
~~~~~~~~~ 

Braised Lamb Shank served with Roast Root Vegetable Jus and Spring Onion Mash 
~~~~~~~~~ 

Mixed Fruit Cheesecake served with Fruit Compote and Fresh Cream 
~~~~~~~~~ 

Coffee and Petit Fours 
 
 

 



Menu E : £26.95 
 

Scottish Smoked Salmon Parcels stuffed with Prawn Marie Rose 
~~~~~~~~~ 

Roast Haunch of Venison served with Sweet Juniper Berry and Redcurrant Jus 
~~~~~~~~~ 

Highland Cranachan 
Lanark Raspberries, Drambuie, Honey Cream and Oatmeal 

~~~~~~~~~ 
Coffee and Petit Fours 

 
 
 


