
All prices exclude VAT 
Some of our dishes may contain nuts. 

11/09 – 10/10 
 

 

BUFFET MENU 
 

This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for 
conferences conferences conferences conferences andandandand networking lunches.  networking lunches.  networking lunches.  networking lunches.     
 

Please choose 4 options Please choose 4 options Please choose 4 options Please choose 4 options forforforfor        £1£1£1£14444.95.95.95.95    pppper personer personer personer person            
Please choosePlease choosePlease choosePlease choose 5  5  5  5 options foroptions foroptions foroptions for        ££££11117777....95959595    pppper er er er ppppersonersonersonerson    
Please choose 6 options forPlease choose 6 options forPlease choose 6 options forPlease choose 6 options for        £20.95 per person£20.95 per person£20.95 per person£20.95 per person    
 
Additional options may be added from £3.50 per person per option 
 
 
 

HOT DISHESHOT DISHESHOT DISHESHOT DISHES    
 
Steak and ale casserole with carrot + potato     
dauphinoise 

Chilli marinated chicken, wasabi mash + 
vegetable tempura  

Maize-fed chicken, caponata + penne  
Poached Scottish salmon, new potato + dill 
sauce 
    
    
VEGETARIAN VEGETARIAN VEGETARIAN VEGETARIAN HOT HOT HOT HOT DISHESDISHESDISHESDISHES    
    
Chickpea + tomato stew  
Sweet potato + halloumi gratin 
Pea + mascarpone risotto 
    
    
COLD DISHESCOLD DISHESCOLD DISHESCOLD DISHES    
 
Smoked haddock + pickled fennel 
Grilled chorizo, herbs + puy lentil 
Gazpacho shot + homemade olive bread (v) 
 
 
 

SALADSSALADSSALADSSALADS    
    
Mixed leaf + herbs (v) 
Potato, egg + spring onion (v) 
Tomato, basil + mozzarella (v) 
Caesar salad (vegetarian option available) 
Red cabbage coleslaw 
 
 
 
 
DESSERTSDESSERTSDESSERTSDESSERTS    
    
Seasonal fruit pavlova 
Dark chocolate torte + citrus syrup 
Cranachan, toasted oats + whisky syrup 
Sticky toffee pudding + caramel sauce 
Fresh fruit platter 

    
    
    
    
    
    
    

    


