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GALA DINNER DAN c:E".ﬂf‘_,f
' . 31 December 2009 -
7.00 for 7.30pm

' PLATTER OF SMOKED & CURED SCOTTISH SEAFOOD
accompanied by a yoghurt and dill dressing

TRADITIONAL COCK-A-LEEKIE

CHAMPAGNE SORBET

ROAST FILLET OF BLACK GOLD BEEF

carved in the room

with skirlie tomatoes and wine jus

chateau potatoes and roast root vegetables

ICED CRANACHAN PARFAIT
with honey dressing

SMOKED MULL CHEDDAR
with plum chutney

COFFEE & FUDGE

£75.00 per person
Deposit Required




