Don nieﬂl\/lacleod

event catering

sample wedding menu
Assorted Hot And Cold Canapies

Hot Smoked Salmon, Beetroot Créme Cheese Mousse
Haggis And Pinhead Oatmeal Fritters
Parma Ham Wrapped Basil And Black Pudding
Chicken Liver Pate, Cumberland Sauce
Plum Tomato And Mozzarella With Balsamic Vinaigrette
Prawns With Marie Rose Sauce

3k ok 3k sk skok

Roulade Of West Coast Smoked Salmon, Filled With A Prawn, Scal-
lop Cream Cheese And Chervil Mousse Presented With A Rocket
And Basil Salad With A Saffron Dressing

Kok 3k 3k skok

Roast Moray-Shire Gigot Lamb Scented With Rosemary

Pot Roast Haunch Of Speyside Venison Served With A Redcurrant
And Thyme Jus Presented Carved On A Silver On Each Table

Roast And New Boiled Potatoes
Roast Root Vegetables And Buttered Green Beans

Sk ok 3k sk skok

Bowls Of Hardmuir Raspberries/Strawberries Topped With Glayva
Cream

% ok ok koskok

Platter Of Scottish Cheese, Oatcakes And Fresh Fruit

Coffee/Tea And Tablet



