
 
 
 
 
 
 
 

Sample Corporate Menu – A 
 

Canapés & Champagne 
 

Moray-Shire Bacon & West Highland Blue Cheese Toasts 
 

Cold Smoked Venison with a Ligonberry Jam 
 

Bruchetta with Roasted Peppers & Mozzarella 
 

Alvie Hot smoked Trout served on 
Hebridean Oatcake Canapés 

 
~~~~ 

 
Seafood Salad 

West Coast Langoustines, Scallops, Summer Isles 
Hot smoked Salmon & Cold Smoked Alvie Brown 

 
Trout with a Dill Vinaigrette 

 
~~~~ 

 
Cream of Celeriac 

Served with Honey & Sunflower Bread 
~~~~ 

 
Roast Loin of Wild Venison with a Port & 

Redcurrent Gravy, Pearl Barley Risotto, Pureed 
Root Vegatables and Pommes Dauphinoise 

 
Baked Aubergines stuffed with Gingered Rice 

(Veggie option) 
~~~~~ 

 
Alvie Raspberry Bavarois 

 
~~~~ 

Good Highland Food Cheeseboard: 
West Highland 

Blue 
Muckle Wummell Brie 

Wester Laurenston’s Organic Sweetmilk Cheese 
served with Hebridean Oatcakes & Fresh Fruit & Chutneys 

 
~~~~ 

 



 
 
 
 
 
 

Sample Corporate Menu B 
 

Salad of Grampian Chicken in a Spicy Lemon & 
Orange Sauce 

 
Baked Scottish Salmon with a Fresh Lime & 

Parsley Mayonnaise 
 

Highland Cheese Tart 
 

Summer Stew of Sweet Peppers, New Potatoes 
and Sugarsnap Peas with Basil, Garlic & Olives 

 
Tabbouleh 

 
Mixed Beans and Shallot Salad 

 
Rigatoni with Rocket, Cherry Tomatoes, Olives 

and Mull Dairies ‘Tobermory’ Cheese 
 

Mixed Herb Salad 
 

~~~~~ 
 

Citrus Cheesecake Brulee with an Orange Sauce 
Or 

French Apple Tart 
 



 
 
 
 
 
 
 

Sample Corporate Menu C 
 

 
Salad of Grampian Chicken in a Spicy Lemon & 

Orange Sauce 
 

Baked Morayshire Ham 
 

Courgette & Mushroom Tart 
 

Summer Stew of Sweet Peppers, New Potatoes 
and Sugar Snap Peas with Basil, Garlic & Olives 

 
Tabbouleh 

 
Mixed Beans and Shallots Salad 

 
Mixed Herb Salad 

 
~~~~~ 

 
French Apple Tart 

 
 



 
 
 
 
 
 
 
 

 
 

Sample Corporate Menu D 
 

Chicken in a Lightly Spiced Fresh Mayonnaise 
 

Baked Scottish Salmon with a Fresh Lemon 
Mayonnaise 

 
Morayshire Honey Roast Ham 

 
Three Highland Cheese Quiche 

 
Mixed Pepper Couscous 

 
Potato and Chive Salad 

 
Rigatoni with Fresh Pesto & Cherry Tomatoes, 
Black Olives & Mull Dairies ‘Tobermory’ Cheese 

 
Mixed Leaf Salad 

 
Alvie Strawberry Cheesecake 

Fresh Fruit Salad 
 
 



 
 
 
 
 
 
 
 
 

 
 

Sample Corporate Menu E 
 
 

Leek & Potato Soup 
Or 

Timbale of Haggis, Tatties & Neeps 
 

Both served with 
Honey & Sunflower Bread 

 
~~~~ 

 
Fillet of Aberdeen Angus Beef 

 
Served with Fondant Potato, Courgette & Carrot 
Puree, and with a Red Wine & Marrowbone Jus 

 
Or 
 

Poached Scottish Salmon with a Dill & White 
Cream, Quinelles of Pureed Potatoes & Buttered 

Leeks 
 

~~~~ 
 

Chocolate & Glenmorangie Torte 
or 

Cranachan 
 

~~~~ 
 

Coffee 
 



 
 
 
 
 
 
 
 
 

Sample Corporate Menu F 
 
 

Cullen Skink 
Or 

Duo of moussed Hot & Cold Alvie Smoked Brown 
Trout 

 
~~~~ 

 
Timbale of Haggis, Neeps & Tatties 

 
~~~~ 

 
Fillet of Wild Highland Venison with a Juniper & 
Red Currant Jus, Duchess Potatoes and roasted 

Root Vegetables 
Or 

Roast Halibut, Vine Cherry Tomatoes & Fine 
Beans and a White wine & Saffron Sauce 

 
~~~~~ 

 
Chocolate & Glenmorangie Torte 

Or 
Good Highland Food Cheeseboard 

West Highland Blue 
Muckle Wummell Brie 

Wester Laurenston’s Organic Sweetmilk Cheese 
served with Hebridean Oatcakes 

& Fresh Fruit & Chutneys 
 

~~~~~ 
 

Coffee 
 



 
 
 
 
 
 
 

 
 

Sample Corporate Menu G 
 
 

Summer Isle Smoked Salmon & 
Highland Fine Cheeses ‘Gruth Dhu’ Salad 

 
~~~~ 

 
Haggis & Blackpudding Timbales with a Whisky 

Cream Sauce 
 

~~~~ 
Roast Fillet of Angus/Highland Beef with a Port & 

Redcurrent Sauce 
 

Pommes Dauphinoise & A Medley of Summer 
Vegetables 

 
~~~~ 

 
Chocolate & Glayva Torte 

 
~~~~ 

Coffee & Skye Tablet 
 

Good Highland Food Cheeseboard West Highland 
Blue 

Isle of Mull Mornish 
Wester Laurenston’s Organic Sweetmilk Cheese 

served with Hebridean Oatcakes 
& Fresh Fruit & Chutneys 


