WEDDING MENUS

The Daisy
Spinach and watercress soup with nutmeg cream

Seasonal bread selection

Roast grain fed chicken supreme with artichoke and bayonne ham stuffing, sherry jus,
‘aligot’ potatoes, fine beans and roasted vine tomato

Raspberry and rose ripple bavarois, Persian fairy floss

Organic fair-trade “tiki” coffee / Kenyan tea
Chocolate mint crisps

£44.75 (2011) / £47.70 (2012)

The Lily
Inverawe smoked salmon, baby leaf spinach and beetroot ‘cannelloni’, bloody mary bavarois,
pickled celery, home rolled grissini oat sticks
Seasonal bread Selection
Braised daube of beef, shortcrust pastry parcel of lamb kidney, colcannon,
little confit of roasted vegetables and gravy of cooking juices
Demi tasse of summer berries, rose petals and mint steeped in elderflower consomme,

wafer thin citrus shortbread and limoncello choc ice

Organic fair-trade “tiki” coffee / Kenyan tea
Traditional Scottish tablet

£50.95 (2011) / £53.65 (2012)
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VAT is included at current rate of 20%




