
THE COLLECTOR’S HALL

Festive Set Menu

Belhaven Smoked Salmon Roulade
Salmon and horseradish mousse wrapped in salmon,

served with cucumber pickle, Arran oaties, dill and citrus
dressing 

Starters

Roasted Butternut Squash and Ginger Soup (vg) 
Served with cumin citrus crème fraiche and a sourdough

 olive oil crostini 

Mains

Master Carve Turkey Breast 
Served with apricot & cranberry stuffing, chipolatas, honey
glazed root vegetables, rosemary chateau potatoes, shallot

sauteed sprouts and jus  

Curried Parsnip and Squash Wellington (v)
Served with spiced mango chutney, shallot sauteed

sprouts and honey glazed root vegetables

Desserts
Winter Kir Royal Berry Crackling Choux Bun 

Served with crème de cassis winter berries with
champagne mousse in a choux bun



THE COLLECTOR’S HALL

Festive Canapes

Haggis bon bon, apple chutney and crisp rosemary
~

Smoked salmon, cream cheese parcel, chive and Arenka
caviar

~
Sun blushed tomato and mozzarella arancini

~
Baby tart with tomato, pesto, vegan fetta & red onion

jam
~

Smoked mackerel mousse toast with pink grapefruit
salsa

~
Serano ham and honey roasted fig bites

~
Duck Parfait with redcurrant & orange, sable tart 

~
Maple chorizo sausage roll with sesame crust

~
Lobster mack samosa with spiced tomato dip

~
Beetroot, pear and blue cheese mousse toast with

candied walnut


