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Dinner With Private Fireworks Display ‘ o
I st & 2nd November 2024
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Two Courses (Starter & Main) £45.00

THE LAIRD'S TABLE
Add a dessert for £6.95

Craufurdland

Starters
Laird’s Traditional Lentil Soup

with petite pan

Baked Mushrooms
garlic cream sauce glazed with cheese on a warm garlic bread

Pawn Cocktail with Smoked Salmon
served on bed of dressed leaves

Smooth Chicken Liver Parfait
plum chutney & oatcakes

Mains
Braised Feather Blade Steak
red wine jus topped with crispy fried onions

Breast of Chicken
on a bed of mash coated in a peppercorn cream

Poached Haddock Fillet
coated in a white wine & cheese sauce glazed with cheddar

Roast Cauliflower Steak

on a spiced tomato concase with spiced cous cous

Grilled Sirloin Steak (£7.50 supplement)
mushroom, tomato, hand cut chips & pepper sauce

All mains served with baby roast potatoes & melange of vegetables.
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Desserts

Individual Vanilla Cheesecake
duet of fruit coulis

Warm Sticky Toffee Pudding
toffee sauce & Ferris’ vanilla ice cream

Belgium Chocolate Torte
strawberry syrup & shortbread biscuits

Scottish Cheese Board
water biscuits, celery & grapes

Strawberry Sundae
strawberries, meringue & strawberry ice cream




