
   

 

   

 

GRAZING MENU 2025 
£40PP BYOB, CORKAGE INCLUDED 

STARTERS (choose one for the table) 

Seafood platter 

Hot smoked trout pate, smoked salmon, red onion & dill prawns, calamari tempura, caperberries, lemon, tiger 
prawns, blinis, and highland crackers 

Veggie Antipasti 

Roast garlic and basil hummus, sun blushed tomatoes, marinated mediterranean vegetables, sweet potato & 
kidney bean sausage rolls, marinated olives, chestnut mushroom pate, bruschetta crostini's, pitta bread and 

fresh fruits 

Charcuterie 

Sliced chorizo, pastrami, prosciutto, Arran smoked cheddar cheese, blue murder, morangie brie, dill pickles, red 
onion chutney, breadsticks, sliced baguette, fresh berries, and grapes 

All starter boards accompanied with in house baked garlic and rosemary focaccia with balsamic and olive oil  

 

 

MAINS (choose two options for the table) 

Spanish chicken traybake 

Smoked chicken thighs, vine tomato, marinated olives, rosemary potatoes, chorizo, bell peppers  

Roast butternut squash and coconut curry 

Curried chickpeas, roast butternut squash, coconut curry 

PULLED PORK LASAGNE 

SLOW COOKED COLLAR PORK, POMODORO AND 3 CHEESE SAUCE BETWEEN LAYERS OF PASTA TOPPED WITH GRUYERE 

Roast vegetable lasagne 

Roast marinated vegetables with pomodoro sauce, béchamel, between layers of pasta 

Shepherd's pie 

Braised lamb, red wine gravy and oak smoked cheddar mashed potatoes 

Classic ratatouille 

Roast aubergine, courgette, bell peppers, tomato, thyme, and rosemary 



   

 

   

 

Sides (choose three options for the table) 

Dauphinoise potatoes 

Rosemary and garlic new potatoes 

Crispy skin on fries 

Basmati rice and herb pilaf 

Garlic Naan bread 

Maple roast carrots and parsnips 

Braised red cabbage 

Lemon and chilli green beans 

Garlic ciabatta 

DESSERTS (choose one option for the table) 

Sticky toffee pudding 

Butterscotch sauce, Arran vanilla ice cream 

Cherry and almond brownie 

ARRAN Vanilla pod ice cream 

Spiced apple crumble 

Calvados crème anglaise 

RASPBERRY & WHITE CHOCOLATE CHEESECAKE 

PISTACHIO CRUMB, ARRAN VANILLA POD ICE CREAM 

 

COST £40 PER PERSON (INCLUDING CORKAGE) + 10% STAFF GRATUITY 

MINIMUM 18 GUESTS, MAXIMUM 28 GUESTS 

FINAL NUMBERS AND MENU CHOICES, INCLUDING DIETARY REQUIREMENTS TO BE SUBMITTED 2 WEEKS BEFORE EVENT. 

THE ORGANISER HAS ACCESS FROM 17:30, SUGGESTED TIMINGS ARE 6PM ARRIVAL, WITH FOOD SERVICE BEGINNING AT 18:30 BUT WE CAN BE FLEXIBLE WITH 
THESE TIMINGS. 

 


