
 

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 

 
£55 per person 

 
Thai style crab cakes with a coriander, chilli and orange salad 

 

Caramelised onion, confit tomato and goat’s cheese tart 
 

Confit duck and foie gras terrine with homemade oatcakes and plum chutney 
 

Home cured Scottish beef fillet with shaved parmesan, truffle dressing and micro herbs 
 

 
 

Pan fried breast of corn fed chicken  
with confit garlic mash, roasted root vegetables and café au lait 

 

Roast rack of lamb  
with dauphinoise potato, braised red cabbage, parsnip puree and red wine jus 

 

Herb crusted halibut with confit potatoes and a mussel and saffron chowder 
 

Traditional beef Wellington 
 

 
 

Nemesis - Rich chocolate truffle cake with Kirsch soaked cherries 
and vanilla cream 

 

Warm hazelnut tart with vanilla ice cream 

Baked lemon cheesecake with spiced pineapple 
 

Bread and butter pudding with toffee sauce and vanilla ice cream 
 

 
 

Coffee & homemade fudge 


