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Conference Menu 

Thursday 8th April 2010
Starter 

Cream of Leek & Potato served with Petit Pan & Butter 

Pressed Chicken & Venison Terrine 



Main 

Chicken Breast stuffed with Haggis, served with a Whisky Cream Jus 

Supreme of Scottish Salmon with Hollandaise & Prawn 

All dishes are served with Market Vegetables & a choice of 
New, Roast, Chateau or Dauphinoise Potatoes 


Vegetarian Option 

Roast Vegetables served in a Pastry basket upon Tomato Coulis 



Sweet 

Raspberry  Cranachan
or

Cheese Board 
A selection of Scottish cheeses with grapes and oatcakes


Tea/Coffee & After Dinner Mints 
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