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Cold Evening Fork Buffet

Goat's cheese curd with honey dressed figs on an oatie crunch biscuit

A selection of our home cured and smoked Scottish salmon with caper berry
salad and creamed horseradish

Roast free range chicken served carved with watercress salad, creme fraiche
& horse radish dressing

Honey glazed Ayrshire ham with piccalilli

Broccoli & mascarpone quiche

3 tomato & mozzarella salad with our own pesto dressing
Traditional Caesar salad with garlic crostini

Chermoula style carrot salad

Summer salad with garden peas, asparagus and arfichokes
Spiced roast beetroot salad

Sour dough bread rolls

Glazed lemon tart

A selection of Scottish cheese & biscuits with a selection of fresh fruit, nuts &
crackers
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Hot Evening Fork Buffet

Main dishes

Beef chilli with braised rice and cheesy nachos

Indian chicken curry with basmati rice and homemade Naan bread
Spinach & coconut dahl with flat breads & spiced rice

Tiger prawn curry with steamed rice & seasonal greens

Lasagne and garlic ciabatta

Chinese chicken curry served with rice and crackers

Sauté chicken chasseur with baby potato and buttered vegetables
Chicken and chorizo wraps

Chicken gumbo with rice pilaff

Chestnut mushroom stroganoff with braised rice

Butternut squash and cranberry tagine

Salad selection

Traditional Caesar salad

Peppered coleslaw

Spiced artichoke, asparagus & pea salad
Chermoula carrots

Red cabbage, Wensleydale and apple salad
Heritage tomato and mozzarella salad Potato
salad

Moroccan spiced beetroot

Finger foods

Homemade sausage rolls, with or without braised onions

Fresh vegetable sushi with vegan wasabi mayo

Whipped goats cheese curd with fig & truffle honey on an oat biscuit
Spiced mango & strawberry skewers

Crispy haggis with Arran mustard mayo

Broccoli & mascarpone quiche or any quiche fillings

Chicken wings with coconut cream

A selection of traditional pasties

Slow cooked pork ribs with sticky BBQ glaze
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Desserts

Pear and almond tart served with creme fraiche
Seasonal flavoured cheesecake

Seasonal fruit Pavlova

Lemon posset with shortbread fingers

Rich chocolate torte

Glazed lemon tart

Pecan pie





