Delicate Catering

Finest Scottish Produce with Continental Twist @ Affordable Prices

Sample Menu B

To start with

Traditional Cullen Skink
Artisan Bread
OR
(V) Savoury Gorgonzola Panna Cotta, Tomato Salsa
OR
Mouth watering Maple Cured Hot Smoked Salmon, Asparagus

Spring Onion, Sesame Seeds, Yuzu Sauce Salad
OR
Tian of Shetland Crab and Avocado
OR
Haggis, Neeps and Tatties
Served with Whisky and Wholegrain Mustard Sauce
OR
(V) Vegetarian Haggis, Neeps and Tatties
Served with Whisky and Wholegrain Mustard Sauce
OR
Posh King Prawns Cocktail, Mary Rose Sauce

Main Course
Lamb Shank, Chorizo, Cannellini Beans
Rosemary & Mint Baby Potatoes
OR
100z John Munro Rib Eye Steak, Potato Wedges
Rocket & Parmesan, Baby Tomato Salad, Garlic or Peppercorn Sauce
OR
Pan Fried Saddle of Highland Venison
Parsnip Puree, Fondant Potato, Red Wine and Blackberry Sauce

OR

Confit de Canard

Gratin Dauphinois, French Beans, Cherry Sauce
OR
(V) Grilled Halloumi Cheese
Grilled Aubergine, Puy Lentils, Salsa Verde
OR
Pan-fried Cod
Proscuitto, Creamy Pesto, Linguine

OR

Balmoral Chicken

Skirlie, Mushrooms, Drambuie Sauce

OR

Scottish Salmon

Teriyaki Sauce, Pak Choy, Baked Gnocchi



Dessert
(V) Vanilla Panna Cotta

Fresh Berries, Raspberry Coulis
OR

(V) Ecclefechan Tart
OR
(V) Unconventional Pear Tiramisu
OR
(V) Tarte Au Chocolat & Salted Caramel
OR
(V) Double chocolate Almond & Apricot Brownies
Served With Ice Cream
OR
(V) Mango and Passion Fruit Meringue Roulade
OR
(V) Strawberries & White Chocolate Cheesecake

Cheeseboard ( + £7 pp surcharge)

All prices include ordering / ingredients shopping, cooking, and final clean of the dishes and of
the kitchen to the same stage as it was prior to chefs arrival.
Clients are welcome to bring their own drinks - there is no cork charge.
Price is based on all guests being served the same meal ( excl vegetarians).
If you prefer more options, this might incur additional costs.
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