Evening Buffet Menu for Weddings

Below options are charged at £19 per person

Morning Rolls
with Bacon, Lorne Sausage, Potato Scone
(2 rolls pp)

Pie Station
Mini Artisan Pies (2 pies per person), please choose 3 options from below list:
Scotch Pie, Beef & Ale Pie, Beef & Haggis Pie, Chicken Curry Pie, Macaroni Pie, Vegetable Curry

Small Grazing Table
Antipasti Roasted Mediterranean Vegetables
Olives & Feta Cheese, dressed Rocket Salad & a Tomato & Mozzarella Caprese Salad
Artisan Breads Served with Olive Oil & Aged Balsamic Vinegar
Cheese Boards - Mull Cheddar, Brie, Goats and Stilton Served with Crackers,
Grapes, Quince Jelly, Tomato & Chilli Chutney
Fresh Fruit Platter — Grapes, Kiwi, Honeydew Melon, Watermelon, Pineapple & Mixed Berries
Fresh Strawberries coated in Belgian Chocolate Sauce

Below options are charged at £27 per person
Haggis, Neeps & Tatties
Or
Traditional Scottish Stovies with Fresh Bread & Butter
Or

Taco Station
All served with crispy and soft taco shells, shredded lettuce, Monterey jack cheese, sour cream, guacamole, and Pico de Gallo.
(Please choose 3 fillings)
Crispy Cauliflower
Smokey BBQ Roasted Veg and Chickpea
Chipotle Shredded Chicken
Ground Beef and Nduja

Or

Large Grazing Table
Selection of Cured Italian Meats

Antipasti Roasted Mediterranean Vegetables
Olives & Feta Cheese, dressed Rocket Salad & a Tomato & Mozzarella Caprese Salad
Fresh Seafood - Kiln Smoked Salmon, Peppered Mackerel, Squid Rings, King Prawns

Served with Marie Rose Sauce Pots and Jars of Horseradish Créme Fraiche
Artisan Breads Served with Olive Oil & Aged Balsamic Vinegar
Cheese Boards - Mull Cheddar, Brie, Goats and Stilton Served with Crackers,
Grapes, Quince Jelly, Tomato & Chilli Chutney

All served with Tea & Coffee



Dietary Requirements & Final Numbers Note: We take all of the necessary precautions to ensure that we minimise the
risk of cross contamination when dealing with allergens. However, due to the presence of all allergens in our production
kitchen, we can never 100% guarantee that any dish on our menu will not contain traces of any given allergen. We
would ask that you pass this information on to your guests, if they have any questions or concerns they can contact us
directly.



