Flcasc email you selection of starter, main course and sweets with

your name when you book this event.

Rilted Stoinlce

Startcrs
5ouP of the Daq

Choice of two homemade soups with a crusty bread roll
Bruschctta

(Garlic bread toPPed with tomato, gar]ic and basil
Chc{:’s homemade Fatc
[lomemade chicken liver pate served with oatcakes and a (Cumberland sauce

Duct of Frawns
5uccu]ent Frawns one half toPPec} with Marie Rose and the other with a Lemon an’ Limc mayo on a

bed of crisp leaves

Main Courses

Venison Hausages

Succulent venison sausage on a bed of c]apshot with sPag!ﬂetti vegetab]es and a redcurrant and black
PCPPCrJUS

Chicken in the [Heather

(Chicken cooked in honeg, garlic and [Trench mustard on a bed of colcannon and spaghetti of

vegetab}es

Seottish Salmon baimoral

| och I:gne Salmon rolled in oats served on a bed of c]apslﬁot with a cream dill sauce

chetablc Stir-fry
\/egetab]cs and noodles cooked together with Soga and ginger

chcts
Assortcd ]cc Crcam

A choice of three between vani”a, choco]até, strawbcrrg, tablet, rum and raisin and Caramcl shortcake
Stickq TomCFcc Fudding

SCF\/CCJ with a tasty butterscotclﬂ sauce and a choice of cream orice~cream

Secottish Crumpcts

Served warm with vanilla ice cream and Poachecl fruits

Seotch Mist

Strawberries and meringue whippec{ togcthcr with soft cream served in a wafer basket



