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CANAPES 

Meat  

Royal gala pie, quails egg and apple jelly  
Rannoch beef tartar, fried capers and toasted baguette  
Smoked chicken, bois boudrin and sour cream kebab  
Potted wild game, pistachio and cranberry  
Chicken liver parfait, toasted brioche and cherry  
Pressed chicken and prune with crispy leek and tarragon  
*Ayrshire ham and Dunlop ‘croquetas’  
*Mini ox and ale pie, shallot and chive crumble   
*Confit bang bang chicken skewer  
*Buccleuch beef burger, Mull cheddar and relish  
*Charred lamb fillet and sauce Romesco  
*BBQ chipolata, Arran mustard and honey 

 

Fish  

Hot smoked salmon Caesar, crisp and smoky bacon  
Scorched mackerel, pink grapefruit and crème fraiche  
Orkney scallop, lime mayonnaise and seaweed  
Oak smoked salmon, caviar and crème fraiche blini  
Prawn Marie rose with brown bread and baby gem  
Cured trout and salted watermelon  
*Native lobster thermidor tartlet  
*Salt cod fish cake & house tartare sauce  
*Confit Shetland salmon, crushed peas and dill  
*Seared tuna with ceviche dressing  
*Spiced crab beignet and sweet chilli sauce  
*Warm braised octopus with capers and lemon 

 

Vegetarian  

Crispy basil cup, goats curd and baby pepper  
Sun blush tomato waffle, fresh mozzarella and basil  
Beetroot meringue and horseradish cream  
Crushed avocado, pomegranate and lime basket  
Chickpea and hazelnut pate on toast  
*Warm cheddar rarebit and brown sauce  
*Truffled mac and cheese bites  
*Warm Gougére filled preserved lemon Mornay   
*Black olive and preserved tomato allumette 
 
Three Canapés @ £6.50 per person  
Additional Canapés @ £2.00 each 
 
*Served warm 
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SUGGESTED MENUS 

Suggested Menu 1  
  

Home made salt cod and spring onion fish cake, iceberg lettuce and our own tartar sauce 
~~~ 

Loin of pork brushed with mustard glaze, red cabbage braised with Bramley apples and sultanas,  
dauphinoise potatoes and honey carrots 

~~~ 
White chocolate mousse, blueberry compote, blueberry sponge and violet ice cream 

~~~ 
Freshly brewed tea and coffee served with Scottish tablet 

 

 
 

Suggested Menu 2 
 

Venison and Hornigs haggis sausage roll served with home made brown sauce  
~~~ 

Roast breast of chicken, pomme puree finished with Orkney butter, fricassee of smoked bacon, button and 
mushroom, jus Bourgogne   

~~~ 
Bitter chocolate ganache, amarena cherries, praline mousse and hazelnut mousse 

~~~ 
Freshly brewed tea and coffee served with Scottish tablet 

 

 
Suggested Menu 3 

 
Hot smoked salmon rillettes, buckwheat blini, ribbons of soused cucumber and pea shoots 

~~~ 
Slow braised featherblade of Scottish beef, cauliflower puree, home style roast potatoes, buttered broccoli and 

braising liquor 
~~~ 

Hot salted caramel and chocolate tart, peanut butter ice cream  
~~~ 

Freshly brewed tea and coffee served with Scottish tablet 
 
 
 
 
 

Suggested Menu 4 

 
Rannoch Estate smoked chicken, stuffed lettuce gem, classic Caesar dressing  

~~~ 
Roast fillet of Shetland salmon glazed with seaweed butter, crispy crab cake, steamed samphire, warm dill velouté  

~~~ 
Handmade apple tart tatin, vanilla ice cream, apple crisp 

~~~ 
Freshly brewed tea and coffee served with Scottish tablet 
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Suggested Menu 5 
 

Ayrshire ham and Mull cheddar croquettes, tomato chutney and dressed rocket 
~~~ 

Roast rump and braised shoulder of Scottish lamb, garden peas with Ayrshire bacon and lettuce, whipped new 
potatoes with mint and Orkney butter, sticky lamb jus 

~~~ 
Raspberry pavlova, almond liquor cream, almond sponge crushed raspberries and raspberry powder 

~~~ 
Freshly brewed tea and coffee served with Scottish tablet 

 

 
 

Suggested Menu 6 
 

Roast mackerel with a salad of Ayrshire potatoes, horseradish and parsley mayonnaise, pickled shallots  
~~~ 

Highland venison loin, parsnip cream, poached brambles, potato terrine and juniper dusted kale chips 

~~~ 
Granny Smith apple bavarois, elderflower jelly, apple compote and home made honeycomb 

~~~ 
Freshly brewed tea and coffee served with Scottish tablet 

 
Pricing for Menu 1 & 2 

 £46.00 ex VAT per person  
 

Pricing for Menu 3&4 
 £48.00 ex VAT per person  

 
Pricing for Menu 5&6 

 £52.00 ex VAT per person  
 
 

All prices are based on minimum numbers of 70 adult day guests; should your numbers fall below this then please contact us for a 
bespoke quote.  

 

 

Our wedding breakfast prices are inclusive of - 

White tablecloths and napkins 

Contemporary crockery and cutlery 

Half bottle of mineral water per person 

Fully trained and licensed staff 

Dedicated event manager and coordinator  

Cash Bar facility 
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VEGETARIAN 

 
 

SPRING 
 

Salad of asparagus and garden peas with whipped goats curd, dried tomatoes,  
garlic sourdough, herbs and flowers 

~~~ 
Seasonal vegetable pithivier, courgette and basil puree, smoked and  

roast aubergine, fondant tomatoes and sauce vierge 
 
 

SUMMER 
 

Heirloom tomatoes dressed with rosemary and sherry, warm mozzarella coated in  
breadcrumbs and compressed red onion 

~~~ 
Summer squash fondant, creamed leeks and crispy hens egg, lambs  

leaf salad and red wine vinaigrette 
 
 

AUTUMN 
 

Warm sourdough trencher, seasonal mushrooms sautéed with garlic and parsley,  
quails egg and aged balsamic 

~~~ 
Pumpkin tart tatin, creamed spinach, BBQ leeks and Blue Murder sauce 

 
 

WINTER 
 

Salt baked and pickled beetroot, whipped goats cheese, candied walnuts and dressed bitter leaves 
~~~ 

Season vegetable pithivier, braised and pickled red cabbage, clapshot potato with  
Orkney butter and roast heritage carrots 

 
 
 

All food is subject to the availability of seasonal produce, we reserve the right to alter the composition of dishes if 
required 
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DRINKS PACKAGE 1 
 

On Arrival 

One glass and top up of Marquis de la Tour Brut Sparkling Wine (France) 

(Emphasis on crisp, fresh fruit with soft green apple, lemon and peach flavours and a gentle fizz) 

 

With Dinner 

Nyala Sauvignon Blanc & Cabernet Sauvignon (South Africa) 

(This fresh Sauvignon Blanc is full of tropical fruit flavours with aromas of white peach and nectarine and this smooth Cabernet 
Sauvignon is full of blackberry and blackcurrant flavours with a touch of sweet spice on the nose.) 

 

(Allowance 2 glasses per person) 

£18.50 ex VAT per person 

 
 

DRINKS PACKAGE 2 
 

On Arrival 

Two Glasses of Marquis de la Tour Brut Sparkling Wine (France) 

(Emphasis on crisp, fresh fruit with soft green apple, lemon and peach flavours and a gentle fizz) 

 

With Dinner 

Nyala Sauvignon Blanc & Cabernet Sauvignon (South Africa) 

(This fresh Sauvignon Blanc is full of tropical fruit flavours with aromas of white peach and nectarine and this smooth Cabernet 
Sauvignon is full of blackberry and blackcurrant flavours with a touch of sweet spice on the nose.) 

 

(Allowance half bottle per person) 

£20.50 ex VAT per person 
 
 

DRINKS PACKAGE 3 
 

On Arrival 

Two glasses of Jacquart Brut Champagne (France) 

(A floral fanfare, with a just-baked biscuit welcome) 

    

With Dinner 

Nyala Sauvignon Blanc & Cabernet Sauvignon (South Africa) 

(This fresh Sauvignon Blanc is full of tropical fruit flavours with aromas of white peach and nectarine and this smooth Cabernet 
Sauvignon is full of blackberry and blackcurrant flavours with a touch of sweet spice on the nose.) 

 

(Allowance half bottle per person) 

£25.75 ex VAT per person 

 

 

Still & Sparkling Water 

£3.00 ex VAT per 750ml bottle 
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CORKAGE RATES  

Should you prefer to provide any alcohol for consumption on your event  
a Corkage Fee will be levied 

 
 
 

A Fee of £12.00 per person will be charged for the provision of alcoholic drinks only which will be consumed during 
the - 

 
Drinks Reception 

Wine Consumed during the Dinner 
 

This charge covers the following: 
 

Provision of Glassware 
Chilling Beverage 

Service of your drinks 
(During the meal, our staff will pour the wine) 

 
 

Please note the above rates do not include the supply of soft drinks; these will be charged on consumption.   
 
 

All remaining drinks/soft drinks must be purchased on a Cash or Account basis 
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