
 

 

 

 

 

 

 

Wedding Menu Options 
Choose up to three options from each course 

Let us know your preferences, and we’ll price your menu 
 
 
 
 

Starters 
 

Shetland Salmon cured in vodka and dill with crème fraiche & rocket   

 

Locally smoked haddock cullen skink   

 

Vegetable scotch broth (v)   

 

Shetland piri piri cheese and red pepper tart (v)   

 

Homemade chicken liver pâté with house chutney & toast   

 

Reestit mutton and tattie soup 

 

Haggis Bon Bons with clapshot and whiskey sauce   

 

Smoked haddock and leek risotto with poached egg   

 

Roast beetroot, sweet potato & pine nut salad (v)   

 

Shetland scallops with blackpudding & pea purée   

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Wedding Menu Options 
 

 
 

Mains 
 

Pan fried chicken stuffed with brie mushroom sauce  

& dauphinoise potato   

 

Slow cooked shoulder of Shetland lamb with roast root veg, 

creamy mash & jus   

 

Shetland monkfish wrapped in parma ham with crushed potatoes  

& seafood chowder   

 

Shetland salmon, pan fried with a potato cake, herb crust 

& lemon butter sauce   

 

Roast sirloin of beef with roast veg, roast & mashed potatoes,  

giant Yorkshire pudding and gravy   

 

Roast vegetable crumble with feta & chickpea chips (v)  

 

Beetroot & smoked cheese risotto served with crispy rocket (v)  

 

Twice cooked pork belly, pork fillet, blackpudding  

& pigs cheek, creamy mash & jus   

 

Smoked haddock, blackpudding, spinach & mash  

with a creamy mustard sauce   

 

Rack of lamb with fondant potato, Parisian of veg,  

shredded cabbage, herb mustard crumb & jus   
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Puddings 
 

Chocolate Brownie   

 

Lemon Tart   

 

Cheesecake   

 

Profiteroles   

 

Chocolate Mousse   

 

Mixed Fruit Pavalova   

 

Eton Mess   

 

Sticky Toffee Pudding   

 

Chocolate Torte   
 
 
 
 

 

 

 

 


