
 
  
 
 
 
 
 
 

 

 
 

 

STARTERS 
 

 

Roasted Plum Tomato Soup topped with Basil Crème Fraiche 

Carrot & Ginger Soup with Fresh Coriander 

“East Neuk” Smoked Haddock Chowder with a hint of Saffron 

Chicken & Baby Vegetable Terrine 
wrapped in Smoked Bacon served with Micro 

Herbs & Pickle Salad 

 

Chicken Liver Parfait with a Red Onion Marmalade & Toasted Brioche 

Caesar Salad 
Char Grilled Chicken, Bacon, Garlic Croutons & 

Caesar Dressing 

Smoked Mackerel Rillettes 
with Red Onion, Sweet Pepper & Coriander served 

with Micro Herbs & Horseradish Mayonnaise 

Duo of Hot & Cold Smoked Salmon with a Vine Tomato, Red Onion & Mango Salsa 

Pear, Blue Cheese & Rocket Salad with a Raspberry Balsamic Dressing (V) 

Warm Wild Mushroom Fricassee with Garlic & Chive served on toasted Ciabatta (V) 

Tomato & Mozzarella Bruschetta with a Red Onion, Greek Olives & Basil Salad (V) 

  

MAIN COURSES  

Braised Scotch Beef 
served with Fondant Potato, Sautéed Fine Beans & 

Smoked Bacon and Red Wine Sauce 

PRIVATE 

EVENT 

MENU 



 

Classic Scotch Beef Wellington 
served with Dauphinoise Potatoes and a Port 

Reduction 

Slow Cooked Confit of Lamb 
served with a Wholegrain Mash Potato, Chantenay 

Carrots and a Red Wine & Rosemary Sauce 

Roasted Loin of Pork 
served with Caramelised Apples and a Cheddar & 

Leek Mash Potato 

Balmoral Chicken 
stuffed with Haggis, wrapped in Bacon served with 

Chive Crushed Baby Potatoes & Whisky Cream 

Pan Fried Chicken Supreme 
served with Provençale Vegetables and a Lemon & 

Thyme Sauce  

Confit of Duck Leg 
served with Fondant Potato, Fine Beans and a Port 

& Cherry Sauce 

Pan Fried Fillet of Cod 
served with Provençale Vegetables and a 

Champagne & Lemon Dressing 

Fillet of Salmon 
cooked “en papilotte” served with Chive Crushed 

Potatoes and a Smoked Haddock Veloute 

Red Onion & Goats Cheese Tart 
served with Roasted Mediterranean Vegetables & a 

Balsamic Dressing (V) 

Mediterranean Vegetables Moussaka served with Mixed Leaves & Flat Bread (V) 

Thai Green Vegetable Curry cooked in Coconut Milk, with egg Noodles (V) 

  

DESSERTS  

Belgian Chocolate Tart with Baileys Custard & Toasted Almonds 

Baked Vanilla Cheesecake 
with Butterscotch Sauce & Crushed Amaretti 

Biscuits 

Citrus Tart with Berry Compote & Raspberry Coulis 

Cream Filled Profiteroles with Chocolate Sauce 

Raspberry & Cream with Puff Pastry & Vanilla Pod Custard 

Scottish Eton Mess 
with Meringue, Fresh Strawberries & Raspberry 

Coulis 


