
 

For parties between 10 – 25 guests please select no more than three options per course 
For parties between 25 – 50 guests no more than two options per course  
For parties of 50 guests and more it is necessary to set your menu or provide a pre order. 
 

Alyth, Blairgowrie, Perthshire, PH11 8JQ 
Telephone 01828 633151 
events@landsofloyal.com 

 

 
Sample Event Menu for 2010 

 
£45 per person 

 
 

Carpaccio of smoked Scrabster haddock with scrambled egg on chick pea toast 
 

Cream of cauliflower Veloute with truffle oil and golden sippets  
 

Ham hock and foie gras terrine with homemade date chutney and fresh baked brioche 
 

Home cured Darjeeling and vodka cured salmon with a lemon cream bellini 
 

 
 

Roast rib of Angus beef  
with fondant potatoes, roasted root vegetables, Yorkshire pudding and madeira jus 

 

Pan fried sea bass with Moroccan chick pea, coriander and tomato stew and green beans  
 

Roast rack of lamb  
with boulangere potatoes, braised red cabbage, parsnip puree and red wine jus 

 

Salmon en croûte  
with herb crushed potatoes, rocket and cherry vine tomato confit and saffron sauce 

 
 

 
 

Vanilla panna cotta with mulled berries and poppy seed tuille  

Caramel mousse with chocolate and almond biscotti  
 

Warm apple and cinnamon pie with caramel sauce and vanilla ice cream 
 

Valrhona dark chocolate tart with Chantilly cream 
 

 
 

Coffee & homemade fudge 


