HARBOUR LIGHTS – OUTSIDE CATERING

WEDDING/FUNCTION MENU SUGGESTIONS

Canapés



Starters
Assorted Vol-au-vents

Cullen skink

Mushroom & Blue Cheese Tartlets
Scotch Broth

Tomato & Pesto Choux Buns

Chilled Melon with pickled Ginger

Smoked Salmon Crostini

Caesar Salad with herbed croutons

Prawn & Chorizo Skewers

Olives Wrapped in Parma Ham
Starters
Chicken Liver Pate in mini oatcakes






Smoked Salmon & Black Crowdie Salad






Grilled Duck Breast with Orange Salad






Cajun Pork Fillet with Apple Puree





Flat Cap Mushroom with Olive & Parmesan






Salmon Fillet with Mustard-Potato Salad






Smoked Haddock & Spring Onion Risotto 

Main Courses
Breast of Chicken with Lemon-thyme Sauce

Fillet of Salmon with Béarnaise Sauce

Roasted Chump of Lamb with Minted Lamb Jus

Caramelised Onion Soufflé with Herb Oil (V)

Stuffed Breast of Chicken with Spinach & Lemon Butter

Roasted Vegetable Skewer with Herbed Couscous (V)

Fillet of Cod with Roasted Onions and Balsamic Jus
Fillet of Beef with Red Wine Jus
Desserts



Evening Buffet
Strawberry Pavlova


Bacon Rolls 

Sticky Toffee Pudding

Sausage Rolls & Sandwiches 

Vanilla Pannacotta


Stovies & Oatcakes

Flavoured Cheesecake

Fish Pie

Mixed Berry Cranachan

Bobotie

Baked Lemon Tart

Plated Fruit Salad with Fruit Sorbet

Chocolate & Orange Sponge

Trio of Small desserts 

THESE ARE ONLY SUGGESTIONS.  WE CAN COMPOSE ANY MENU TO SUIT YOUR EXACT REQUIREMENTS.  KIDS OPTIONS ALSO AVAILABLE
