
 
  
 
 
 
 
 
 

  

SALADS  

Scottish Potato & Chive 

Salad 

 

Cherry Tomatoes, Pine Nuts, Rocket 

& Parmesan 

 

Butternut Squash, Spinach, Pesto 

& Feta Cheese Salad 

 

“Classic” Chicken Caesar 

Salad 

 

Grilled Courgette, Kale 

& Mint Salad 

 

Bulgar Wheat, Broad Bean, 

Sweet Potato & Mint Salad 

 

Puy Lentils with Smoked Cheddar 

& Caramelised Red Onion Salad 

 

Mixed Green Salad with Olives, 

Cucumber & Vine Tomatoes 

 

Mixed Beans & Polenta 

Salad 

 

Chickpea Salad with Wilted Greens 

& Chilli Dressing 

 

Moroccan Spiced Couscous 

& Roasted Vegetables Salad 

 

Beetroot, Orange 

& Black Olive 

 

Honey & Mustard Potato 

Salad 

 

Tuna & Rice Nicoise Salad with 

Green Beans, Tomatoes & Olives 

 

  

PLATTERS  

Lemon & Herb Chicken Strips 

with Aioli Dip 

 

Cured Meat Platter 

with Olives & Gerkins 

 

Mini Pork Pies 

with Cranberry Sauce 

 

Chickpea Houmous 

with Flatbreads 

 

Chickpea Falafels 

with Mint & Cucumber Dip 

 

Indian Platter & Mango Chutney 

(Pakora, Bhaji & Samoso) 

 

Filo Wrapped King Prawns 

with Sweet Chilli Sauce 

Avocado & Honey Guacamole  

with Mexican Tortillas 

  

   BUFFET 

SELECTION 

 



 
 

 
 

MAIN COURSES  

French Beef Bourguignon 
slow cooked in Red Wine with carrots, little onions, 

mushrooms served with roasted potatoes 

Spiced beef chilli with peppers, red kidney beans & Rice 

Moroccan Lamb Tagine served with a Sultanas Couscous 

Chicken "Chasseur" Casserole 
cooked with mushroom & herbs served with Baby 

Potatoes 

 

Chicken & chorizo Paella 
with Chick Peas, Vine Tomatoes & Peppers 

served with Rice 

Thai chicken and vegetable curry 
cooked in Coconut Milk & Coriander 

served with Egg Noodles 

Pork and leek sausage casserole 
cooked with little Onions, Celery, Tomatoes, Butter 

Beans & Fresh Herbs 

Scotch Beef Lasagne served with Mixed Green Salad 

Traditional Cottage Pie 
cooked with Carrots & Onions topped with a 

Parsley Mash Potato 

Scottish Fish Pie 
comprising of Local Haddock, Salmon & Cod 

topped with a Chive Mash Potato 

East Coast Fillet Of Salmon cooked “en Papilliotte” with Seasonal Vegetables 

Mediterranean Vegetable Moussaka served with Mixed Green Salad & Flat Bread (V) 

Mushroom and courgette stroganoff 
cooked in Brandy & Coarse Grain Mustard 

served with Rice (V) 

Tomato and Nut Roast served with Seasonal Vegetables (V) 

  

DESSERTS   

Vanilla Cheesecake 

with Butterscotch Sauce 

 

Lemon Tart 

with Raspberry Coulis 

 

Scottish Eton Mess 

with Meringue & Strawberries 

 

Chocolate Profiteroles 

with Chocolate Sauce 

 



 

Belgium Chocolate Tart 

with Baileys Custard 

Carrot Cake 

with Vanilla Cream 

Lemon Drizzle Cake 

with Berry Compote 

Toffee & Banana Cake 

with Fresh Cream 

 

Chocolate Fudge Cake 

with Chocolate Sauce 

 

Victoria Sponge Cake 

with Fresh Cream 


