CASTLE QF
Catering Me“




Crown Jewel Package

Two course (starter and main or main and dessert)

Glass of prosecco on arrival
Glass of wine with dinner

Menu
Roast onion and Thistly Cross cider soup, smoked applewood croutons, fine

coriander shoots
Corn-fed chicken terrine, roast winter salad, fine herbs, winter chutney, port sauce

Roulade of North Atlantic prawns and Oban peat smoked trout, pickled cucumber,
East Lothian seaweed meringues, Yuzu pearls, lemon creme fraiche

Traditional roast turkey, roast potatoes, roasted chestnut, brussels sprouts, honey
parsnips, buttered carrots, sage and onion stuffing, chipolatas in bacon and

cranberry sauce

Fennel pollen crusted Argyll salmon, courgette and garlic ribbons, parmentier potato,
roasted tomato, edamame beans, fennel sauce

Grilled Romano peppers, grilled mushroom and leek barley risotto, salsa verdi
Traditional Christmas pudding, rich brandy sauce

White chocolate and passionfruit cheesecake, vanilla ice cream, puffed rice, toasted
coconut citrus and mint salsa

Selection of Scottish cheeses, Perthshire oatcakes, grapes and quince jelly
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