Slamis cSamp[e Menus

Glamis A

Amuse-bouche

Creamed bisque of Scottish lobster and langoustine
Roast breast of duck with buttered boc choi,
baby leeks and a lightly scented anise jus

Hot mango tart with pineapple sorbet

Coffee and hand-made petits fours

Glamis B

Amuse-bouche
Terrine of Scottish game with smoked lentil dressing
and warm chestnut bread
Seared fillet of Scottish salmon with anise-scented braised fennel
and a light tarragon sauce

Vanilla creme brllée with a warm chocolate truffle

Coffee and hand-made petits fours

Glamis C

Amuse-bouche

Marinated red mullet with a black olive and leek vinaigrette
Roast saddle of lamb stuffed with apricots and spinach
with a rosemary-scented jus

|ced Grand Marnier soufflé

Coffee and hand-made petits fours
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Amuse-bouche

Ravioli of Scottish lobster with a light saffron jus
Roast fillet of Buccleuch beef, glazed fondant potato,
caramelised shallots and a red wine sauce
Carpaccio of pineapple and
lime syrup with a coconut sorbet

Parfait of dark Valrhona chocolate with sweet candied orange

Coffee and hand-made petits fours

These menus are illustrations to give you an idea of our Executive Chef’s style and they correspond to our Glamis and
Buckingham evenings respectively. You can of course choose, for example, a Buckingham menu with the Glamis evening and we will
be happy to advise on any supplement. However, to maximise your evening on Britannia we recommend that you have our
Executive Chef create a delicious, bespoke menu for you. Your Event Manager will be delighted to arrange this for you.
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Amuse-bouche
Lime marinated king scallops
Pan-fried foie gras with sweet sherry dressing
Chilled gazpacho with iced Bloody Mary
Confit of wild salmon with a light vegetable nage
Roasted breast of squab pigeon with girolles and black truffles
Canelloni of pineapple and coconut sorbet
Poached soft berries with a pink champagne sabayon

Coffee and hand-made petits fours
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GOLD

Amuse-bouche

Pan-fried medallion of monkfish with smoked ham, chesnut risotto and sage buerre noisette

Roast saddle of wild boar with an apple and cinnamon sauce

Steamed ginger and orange pudding with Christmas pudding ice cream

Coffee and hand-made petits fours

FRANKINCENSE

Amuse-bouche

Grilled fillet of sea bass with Jerusalem artichoke sauce

Honey-glazed duck breast, winter squash and warm thyme dressing

Tangerine sorbet

Milk chocolate and hazelnut fondant

Coffee and hand-made petits fours

MYRRH

Amuse-bouche

Pheasant and wood pigeon terrine with walnut vinaigrette

Lasagne of scallop mousse and light lobster liaison

Roast loin of venison, creamed winter cabbage and pepper and juniper sauce

Stilton cheese with spiced pear compote

Iced candied citrus and rum parfait

You may choose from the three menus above: Gold, Frankincense and Myrrh.
Gold is included in the option and for Frankincense and Myrrh a cost is incurred per person.
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