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SCOTTISH DINNER PACKAGE  

Drinks Reception 
 
A Glass of chilled Marquis de la tour sparkling wine (France) 

 
MENU 1 
Crispy Haggis bon bon, smoked potato puree, butter roast Swede and single highland malt sauce  
~~~ 
Fife chicken breast filled with wild mushrooms and tarragon, layered potatoes with cream and garlic, steamed kale and roast button onions, 
Arran mustard jus 
~~~ 
Creamy lemon posset with handmade shortbread and raspberry crumble 
~*~ 
Freshly brewed fair trade tea, coffee served with Scottish tablet 

MENU 2 

Oak smoked Scottish salmon served with a garnish of capers, horseradish crème fraiche and a baby parsley salad 
~*~ 
Rich slow braised Highland venison casserole, garden peas with Ayrshire bacon and lettuce, whipped new potatoes with mint and Orkney 
butter 
~*~ 
Perthshire raspberry cranachan flavoured with the Bruadar, heather honey and toasted oatmeal  
~*~ 
Freshly brewed fair trade tea, coffee served with Scottish tablet 

MENU 3 

Stornoway black pudding Scotch egg, salad leaves with a beetroot & horseradish chutney  
~*~ 
Roast fillet of Shetland salmon served on a a bed of wilted greens with crushed new potatoes, chargrilled spring onions and a white wine, 
lemon and dill sauce  
~*~ 
Famous Grouse bread & butter pudding, with warm anglaise 
~*~ 
Freshly brewed fair trade tea, coffee served with Scottish tablet 

…………………………………………………………………………………………………………………………………………………………………… 
 
Our Package prices are inclusive of: 
 
Contemporary crockery, cutlery & glassware with glass beaded charger plate 
 
White damask linen napkins (other colours available to suit your theme if required) 
 
Dedicated event manager and coordinator 
 
Fully trained and uniformed staff 
 
Half bottle of white house wine 
 
Half bottle of still/sparkling mineral water   
 
 
Package Price £68.00 + vat per person (based on minimum numbers of 20, for numbers below POA) 
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SCOTTISH DINNER PACKAGE  
 

Drinks Reception 
 
A Glass of Jacquart Brut Champagne (France) 
(A floral fanfare, with a just-baked biscuit welcome) 
  
Served with chef’s selection of handmade canapés 

…………………………………………………………………………………………………………………………………………………………………… 

Dinner 
 
Free range chicken and leek presse, tarragon emulsion, salted hazelnuts, crispy chicken skin served with a dram of Scapa Glansa 
~*~  
Roast loin of lamb set on a pea & pancetta crush, dauphine potatoes, spring vegetables dressed in coriander vinaigrette, 
lamb jus served with a dram of Cutty Sark Prohibition 
~*~ 
Chocolate truffle flavoured with cardamom, delicate ginger shortbread, vanilla anglaise and espresso cream served with a dram of 
Benromach 15year old 
~*~ 
Selection of Scottish cheese with seasonal accompaniments 
~*~ 
Freshly brewed fair trade tea, coffee served with handmade petit fours 
…………………………………………………………………………………………………………………………………………………………………… 
 
Our Menu prices are inclusive of: 
 
Contemporary crockery, cutlery & glassware with glass beaded charger plate 
 
White damask linen napkins (other colours available to suit your theme if required) 
 
Dedicated event manager and coordinator 
 
Fully trained and uniformed staff 
 
Half bottle of still/sparkling mineral water   
 
 
Package Price £110.00 + vat per person (based on minimum numbers of 20, for numbers below POA) 

 

 

WHISKY INFORMATION 

This lightly smoky whisky from Scapa was aged initially in American oak before being finished in ex-peated-whisky casks. The result is fruity 
and creamy whisky with notes of peach, vanilla, caramel and soft smoke. 
 
Small-batch edition of Cutty Sark, Prohibition celebrates the fact the brand was smuggled into America in the 1920s by Captain William 
McCoy. This is bottled at 50% and is presented in a black glass bottle with a cork seal, which was typical of bottles during the era. 
 
2015 addition to the core range, Benromach 15 Year Old is aged in a combination of bourbon and sherry casks. Luscious and rich with 
notes of fruit cake, plums and cocoa. 
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SCOTTISH DINNER PACKAGE  
 

Drinks Reception 
 
A Glass of Jacquart Brut Champagne (France) 
(A floral fanfare, with a just-baked biscuit welcome) 
  
Served with chef’s selection of handmade canapés 

…………………………………………………………………………………………………………………………………………………………………… 

Dinner 
 
Presse of Scottish wild game, spiced cranberries, toasted Fords of Edinburgh ,soda bread, watercress and shallot salad, beetroot vinaigrette 
~*~  
Demi tasse of Smoked haddock and leek topped with cheddar foam 
~*~ 
Fillet of dry aged Scotch beef, chargrilled brioche trencher, Scottish wild mushroom and foie gras duxelle, caramelised shallot, cep tortellini 
and red wine sauce 
~*~ 
Spiced poached pear, caramelised puff pastry, cinnamon espuma, sticky walnut cake and smoked walnuts 
~*~ 
Freshly brewed fair trade tea, coffee served with handmade petit fours 
…………………………………………………………………………………………………………………………………………………………………… 
Wine 
 
Riff Pinot Grigio delle Venezie Terra Alpina (Italy)  
 
Strathmore Still & Sparkling water 
…………………………………………………………………………………………………………………………………………………………………… 
 
 
Our Menu prices are inclusive of: 
 
Contemporary crockery, cutlery & glassware with glass beaded charger plate 
 
White damask linen napkins (other colours available to suit your theme if required) 
 
Dedicated event manager and coordinator 
 
Fully trained and uniformed staff 
 
Half bottle of mineral water   
 
 
Package Price £110.00 + vat per person (based on minimum numbers of 20, for numbers below POA) 
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WHITE WINE 

Light and Crisp 
 
Il Banchetto Bianco (Italy)        12.0  21.00          
Light and fresh with aromatic apple and peach notes on the nose and a dry,  
fresh palate that has an easy-drinking style and plenty of pear, citrus and apple fruit.              
 
La Picoutine Blanc (France)        11.0  25.00 
This dry white wine has fresh lemony aromas balancing acidity and a good clean finish. 
                                                                                                                   
The Old Press Chardonnay (Australia)       14.0  20.50 
Juicy, sun-packed Australian wine with peach & tropical fruit on the nose.  The palate 
keeps up with the exotic theme with refreshing peach & pineapple notes with some  
crisp acidity on the finish.  
 
Operetto Garganega Pinot Grigio della Venezie IGT (Italy)                   12.1  20.00 
The nose is filled with passion fruit, lemon and lime characters, with crisp citrus,  
peach and nectarine flavours alongside honeysuckle and a hint of melon. 
 
Riff Pinot Grigio delle Venezie Terra Alpina (Italy)      12.0  26.00 
Attractive light floral notes with hints of honey and citrus.  The palate is  
well-structured, dry, elegant and fruity.  
 
Aromatic and Fruity  
 
San Abello Sauvignon Blanc (Chile)       12.0  20.50 
Tropical, green apple and gooseberry fruit flavours palate in this easy-drinking wine.  
 
Nyala Sauvignon Blanc (South Africa)       12.0  19.00 
This fresh Sauvignon Blanc is full of tropical fruit flavours with aromas of white peach  
and nectarine leading to a clean citrus finish on the palate.  
 
Bush Telegraph Pinot Grigio (Australia)       12.5  22.75 
This wine displays aromas and flavours of pear and green apples with a pale straw  
yellow colour in the glass.  The palate is crisp and fresh with lemony acidity and  
bright fruit characteristics.  
 
Muscadet Sevre et Maine Cuvee des Ducs (France)     12.0  25.50 
This is very fresh on the nose.It is dry and fruity with apple flavours.Like typical Muscadet, it is pure and crisp 
 
 
La Cote Flamenc Picpoul de Pinet (France)      12.5  27.00  

A medium-bodied dry white wine. Full of citrus and tropical fruit flavours, with mineral notes on the finish.  

Mamaku Sauvignon Blanc (New Zealand)      12.5  30.50 
Bursting with citrus, gooseberry and passion fruit flavours with a vibrant, refreshing acidity. 
 
Sancerre Blanc Les Perriers Domaine Thomas (France)     12.5  40.00 
Made from Sauvignon Blanc this wine is fresh and crisp with lemon, apple and lime  
fruit flavours, and a mineral note that comes from the limestone soils of the vineyard.  
 
Pouilly Fume Les Affaubertis Eric Louis (France)      13.5  40.00 
Intense and aromatic with flinty lemon and apple fruit on the nose.  Crisp and  
bright on the palate, the stony minerality shines through with a wave of crisp acidity crashing into the finish. 
 

Stellenrust Chenin Blanc, Fairtrade (South Africa)      14.00  28.00 
This wine has a generous buttery and honeyed fruit flavours. The finish is bright, crisp and long. 
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Cuatro Rayas Verdejo (Spain)        12.5            28.50 
Clean, powerful and fresh on the nose, the palate is full of fruity, herbal flavours with a touch of fennel coming through on the finish. Full 
flavoured and powerful but well balanced with a silky texture and wonderful length.  
 
Elegant and Structured 
 

Chablis Domaine Jean Defaix (France)       12.5           42.00 
Well developed aromas of pomelo, mint and flint. Beautiful fruit and balance  
on the palate with fresh grapefruit flavours and beautiful minerality.           
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