THE COLLECTOR'S HALL

Vegetarian Canapes

~Parmesan, goats cheese and poppy seed sable
~Goats cheesecake, honey, umeboshi
~Sweet pea and lemon ricotta tartlet
~Parmesan gougere
~Baked ratte potato, marscapone and chive
~Pumpkin and ricotta cigar
~Watermelon maki
~Avocado nigiri
~Quail egg, tomato mousse, baby basil
~Baby mozzarella, sun blushed tomato, crispy balsamic ,basil
~Baby bouche, mozzarella, tomato, black olive
~Buffalo mac bite, buffalo sauce
~Filo bouche, spinach and feta

Fish/Seafood Canapes

~Crab tartlet, brown crab custard, pink grapefruit, sea purslane
~Lobster thermidor croquettes
~Tuna tartare, seaweed cracker, wasabi
~Scallop cerviche tartlet, pomme souffle, caviar
~Thai crab cakes, sweet chilli relish
~Salt and chilli oysters, xo mayo
~Salmon and avocado maki, tobiko wasabi
~Tiger prawn nigiri
~Smoked salmon roulade, brioche toast
~Citrus crab, pickled chilli, crispbread
~Glaswegin raspberry cured salmon, baby thyme
~Mango chilli king prawn, micro coriander
~Honey glaze and soy salmon, sesame seeds
~Hot chilli prawn skewers
~Boudain noir, scallop, hollandaise, tomato
~Smoked trout and salmon parcel
~Thai salmon, shrimp cracker, green papaya
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Meat Canapes

~Smoked chicken and celeriac, crispy chicken skin, amaranth
~Venison bressola, crispbread, capers, shallots
~Duck rillette, brioche, pear and rosemary
~Chicken wing lollipop, peruvian nut dressing
~Grilled halloumi wrapped in bacon
~Venison sausage roll, apple and calvados compote
~Devilled merguez quail egg
~Chicken, truffle and raclette filo sandwich
~Cheddar and chorizo set custard
~Mini bao bun, sticky duck, spring onion kimchi
~Yakatori skewers
~Fois gras creme brulee, sea buckthorn jelly
~Ham haugh and brie airbag bon bons
~Chicken liver mousse choux buns
~Morcilla and pistachio croquette
~Baked ratte potato, ham haugh, salad cream and chives
~Venison Bolognese fritter, parmesan

sweet Canapes

~Guanaja chocolate and pistachio brownie
~Baileys cheesecake
~Passion fruit madelines
~Créme brulees
~Craquelin choux buns, pecan butter mousseline
~Strawberry and elderflower tartlets
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Wedding Breakfast
SOoups

Roasted tomato, basil foam,
extra virgin olive oil

Owven roasted carrot and orange,
coriander créme fraiche

Traditional Scottish Cullen Skink,
toasted oats, whisky honey

Crayfish Bisque, herb roasted croutons,
brandy cream, lemon oil

White anion and thyme, chive oil

Potato cumin, crumbled bacon,
bourbon honey

Traditional Scottish Lentil soup garnished
with slow cooked ham

Starters

Chicken liver parfait, red onion marmalade,
baby arran oatcakes

Pressed Ham Hock Split Pea Terrine, Griotte onions
pomme grain mustard, olive gel, crostini toast

Balvenie Whisky Smoked Salmon, celeriac and horseradish

remoulade, micro lemon balm, olive oil spheres

Heritage Tomato Feta salad, gordal olives, olive gel,
tomato dust, micro basil, crispy tuille

King Prawn Crayfish Champagne Cocktail,
chiffonade crisp lettuce, light champagne dressing

Braised Charred Asparagus, poach free-range egg,
chervil and lemon hollandaise (spring)

Brioche Mushroom Toast, sauteed wild
tarragon mushrooms, parmesan truffle crisp

Asian Duck Terrine, candied orange salad,
mizuna cress, five spiced oat biscuit

Crottin of Goats cheese, panko crumb,
roasted cherry tomatoes, balsamic glazed rocket

Campbells Traditional Haggis, Crushed butter
turnips & tatties, whisky cream jus

ALL
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Main Course

Grilled Scottish Wild Salmon, petit pois francaise,
baby sauteed Parisian potatoes

Seared Chicken Breast, mashed creamed potatoes,
tender stem broccoli, lemon tarragon butter sauce

Roast Gilmour's Aged Sirloin of Scottish beef, traditional
Yorkshire pudding, roasting pan gravy, fondant potato
(E8 Supplement)

Grilled Atlantic Cod, wilted greens, rocket pesto
split cream risotto, roasted cherry tomatoes

Confit Ayrshire Pork Belly, Candied Garlic Green Beans, celeriac
and potato dauphinoise, calvados thyme gravy, crispy shallots

Pan Roasted Lamb Rump, rosti potato, scented sauteed greens,
lemon ginger infused jus sun blushed tomatoes

Braised Ox Cheek, Roasted Jerusalem artichoke puree, nigella
truffle heritage carrots, red wine jus, parmentier potatoes
(E8 Supplement)

Corn Fed Chicken, leek and mushroom fricassee,
potato croguette, café au lait sauce

Braised Shin of Beef, red current jus, caramelised shallot, baby
portobello, tender stem broccoli, chateau potatoes

8oz Scottish Fillet of Beef Fondant potato,
peppercorn jus, vegetable parcel
(E10 supplement)

Grilled Seabass, crushed new potatoes,
sauteed greens, orange chilli beurre Blanc

Game Bourguignon Pie, lardons of smoked bacon, chestnut
mushroom burgundy jus roasted crushed rosemary potatoes
(E10 supplement)

Wild Mushroom Stroganoff, braised rice, julienne cornichon,
smoked paprika parmesan crisp

Curried Parsnip & Squash Wellington,
sauteed kale, spiced tomato coulis

Chickpea and meditation vegetable tagine,
scented cous cous, Bedouin tomato sauce

Desserts

Sticky Figgy Pudding vanilla butterscotch sauce,
clotted cream ice cream

Raspberry Drambuie Cranachan, scented honey,
Lavender shortbread crumb, soaked oats

Pineapple cheesecake, mango lime salsa,
white chocolate & coconut crumble

Chai Créme Brule,
Almon chocolate dip biscotti

Strawberry and Kiwi pannacotta,
Strawberry madeleine, chocolate cigarellos

Treacle Tartlet, Black cherry Compote
vanilla pod ice cream

Chocolate caramelized banana semi freddo,
chocolate glass, hazelnut chocolate crumb

Apple pie, crumble crust,
custard ice cream, cinnamaon tuille

Kirch berry royal pavlova, champagne sorbet,
cherry gel, chocolate leaf

Followed by tea, coffee and petit fours
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Finger Buffet

~White truffle, Italian cheese arancini
~Sun blush tomato mozzarella arancini
~Braised beef cheek arancini
~MacSween’s Haggis Bon Bons
~Braised Lamb Bon Bons
~Haggis and leek croquettes
~Ham Hough croquettes
~Black pudding and apple croquettes
~Smoked Haddock fish cakes
~Thai Fish cakes
~Salmon Fish cakes
~BBQ chicken wings
~Buffalo Chicken wings
~Haggis sausage rolls
~Pork sausage rolls
~Chorizo sausage rolls
~Jamaican curried patties
~Vegetable samosas
~Spinach Pakora
~Onion Baji
~Mini fish and chips
~Beef sliders
~Vegan sliders
~Southern chicken sliders
~Falafel and minted yogurt
~Mini Quiches
~Vegetable spring rolls
~Duck spring rolls
~Mini scotch pies
~Mini steak pies
~Chilli mac bites
~Mini grilled hot dogs



