
 Cream of Leek and Potato Soup  
served with warm home made Bread  

Prawn Cocktail  
Succulent Atlantic Prawns, shredded Iceberg Lettuce, Marie Rose sauce & Granary Bread  

Parfait of Chicken Livers, Brandy & Cream  
served with Highland Oatcakes and a warm Cumberland sauce 

Grilled Sardine Bruscetta  
served with Sun-dried Tomatoes and dressed Salad Leaves 

 

Pan-fried Supreme of Scottish Salmon  
served with a light Prawn Hollandaise sauce, fresh market Vegetables & Potatoes  

Roast Sirlion of Scottish Beef  
served with Yorkshire Pudding and Roasting Pan Jus, fresh market Vegetables & Potatoes  

Breast of Letterfinlay Chicken  
stuffed with local Haggis and served on a Drambuie & Chive sauce with  

fresh market Vegetables & Potatoes  

Oven Baked Loin of Pork  
served with a Sage & Cider Jus, a Bramley Apple Tartlet, fresh market Vegetables & Potatoes  

 

Raspberry Crème Brulee  
served with home -made shortbread 

Home-made Apple & Cinnamon Crumble  
served with hot home -made Custard or pouring cream  

Lemon Tart  
served with a citrus sorbet  

Mature Scottish Cheddar   
served with Highland Oatcakes and a Celery & Grape Chutney  

 

Freshly Brewed Tea or Coffee  

Menu priced at £25 per person for a maximum of 2 dish selections per course  

Wedding Menu C Wedding Menu C --  £25£25  
delicious | friendly | scenic | fun | outdoors | sai l ing | breathtaking | magical  
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