Christmas Menus 2010

Example no.1

Roasted Winter Root Vegetable Soup
Served with Crusty Bread

Or

Chicken Liver. Brandy & Cranberry Pate
Served with Homemade Melba Toast

Stuffed Crown of Aberdeen-Shire Turkey
With all the Trimmings & an All Spice Gravy

Or

Slow Roasted Pork Belly
served on a bed of Spiced Apple & Cabbage

both served with Roasted Potatoes
and a Medley of Winter Vegetables

Good Highland Food’s
Christmas Pudding served with Brandy Cream

Or

Poached Pears in Madeira with
Toasted Almonds & Vanilla Cream

Coffee

(Minimum 20, Excluding Wine, hires,)



Christmas Menus 2010

Example no.2

Butternut, Sweet Potato, Coconut & Chilli Soup
Served with Organic Crusty Bread

Or

Duo of Alvie Hot & Cold Smoked Brown Trout
With Watercress, Rocket & Spinach Salad
& Home made Brushetta

Stuffed Crown of Aberdeen-Shire Turkey
With all the Trimmings & an All Spice Gravy

Or

Grilled Sea Bass on a bed of
Pea & Parmesan Risotto
and topped with a Homemade Pesto

both served with Roasted Potatoes
and a Medley of Winter Vegetables

Good Highland Food’s
Christmas Pudding served with Brandy Cream

Or
Pear & Butterscotch Pavliova

Coffee & Mince Pies
Isle of Skye Tablet



Christmas Menus 2010

Example no.3

Terrine of Highland Game,
with Juniper & Green Peppercorns
and Homemade Redcurrant & Red Onion Relish
served with Organic Crusty Bread

or

Summer Isles Organic Salmon, King Prawns, Sweet Chilli & Mascarpone
Paupiette

Stuffed Crown of Aberdeen-Shire Turkey
With all the Trimmings & an All Spice Gravy

Or

Fillet of Wild Highland Venison
With a Redcurrant & Cranberry Glaze
Roasted Beetroot with Rosemary
Fondant Potatoes

both served with Roasted Potatoes
and a Medley of Winter Vegetables

Luxury Trio of Chocolate Terrine
Served with a Cointreau Cream
& Caramelised Oranges

or

Good Highland Food’s
Christmas Pudding with Brandy Sauce

Coffee, Mince Pies & Petite Fours



