FINGER BUFFET OPTIONS

Freshly cut sandwiches and wraps

Mini steak pies
Haggis bon bons
Mini fish n’ chips

Vegetable samosas
Mini beef burgers
Vegetable spring rolls
Cajun chicken skewer
Glazed sausage rolls
Chicken goujons
Potato skins & dips

Fresh fruit skewers

Vegan, Vegetarian and Dietary alternatives available on the day

These menus have been created to suit a variety of tastes but are only intended as suggestions.
We would be delighted to discuss your specific requirements and offer alternatives where required.




FORK BUFFET OPTIONS

Chicken curry
Beef chilli
Lasagne

Haggis, neeps and tatties

Beef stroganoff or Mushroom

Macaroni cheese

Penne pasta with a choice of sauce
tomato & chilli, mushroom & tarragon, cheese sauce

Vegan, Vegetarian and Dietary alternatives available on the day

These menus have been created to suit a variety of tastes but are only intended as suggestions.
We would be delighted to discuss your specific requirements and offer alternatives where required.




TERMS AND CONDITIONS

A provisional booking can be held for 7 days, after which time a non-refundable
deposit is required to secure your booking. Final numbers and menu to be confirmed
14 days prior to your event, with the final balance paid in full 7 days prior.

BUCHANAN SUITE
Maximum capacity 180

Buffet menu minimum catering requirements: 80
Sit down meal minimum catering requirements: 50

Numbers which fall below these requirements will incur a £250 room hire charge

CAMPSIE SUITE
Maximum capacity 50

Buffet menu minimum catering requirements: 40
Sit down meal minimum catering requirements: 25

Numbers which fall below these requirements will incur a £150 room hire charge

DRAWING ROOM
Maximum capacity 40

Buffet menu minimum catering requirements: 30
Sit down meal minimum catering requirements: 20

Numbers which fall below these requirements
will incur a £150 room hire charge




