"“PARTY MENU

________ . TO START oo

CREAM OF VEGETABLE SOUP (ve and gf options available)
with fresh bread & butter

SMOKED MACKEREL PATE

with crisp melba toast

CREAMY GARLIC MUSHROOMS (v)

sauteed with onions, garlic and mustard served on a garlic tostada

CHARGRILLED CHICKEN SALAD G¥

with house dressing

TO FOLLOW I P e SR

ROAST TURKEY

with all the trimmings

ROAST SCOTCH BEEF CHASSEUR (sp)

with red wine, mushroom and onion sauce

? ROAST BREAST OF CHICKEN

with haggis and whisky cream sauce

CHICKPEA CURRY (ve) (ar)

mildly spiced, served with basmati rice

SWEET POTATO, RED PEPPER AND SPINACH LASAGNE (v)  *

-:%}— all main courses are served with seasonal vegetables and potatoes —{—lé:;

WILD BERRY CHEESECAKE (v)

with fresh cream

SELECTION OF CHEESE -
with fresh fruit and biscuits -
: FRUIT SALAD (ve, gf)
with mango sorbet s

CHOCOLATE ORANGE TART (eF) (ve) o

with vegan cream .?é - :
( @ GF is gluten free @ Vis vegetarian @ VE is vegan \‘ 2 N :

i.



