West Park Celebration Menu
MENU choice of 1 starter, 1 main course and
1 dessert £19.95
MENU choice of 1 starter, 2 main courses and
1 dessert £25.95
MENU choice of 2 starters, 2 main courses and
2 desserts £29.95
Starter Selection
Chef’s HOMEMADE SOUP served
with a crusty bread roll
Cocktail of Melons with seasonal fruits and
refreshing sorbet
Chicken and Pork Terrine served on a bed of
seasonal leaves

Main course Selection
Breast of Chicken in a Mushroom Cream Sauce
Roast Chicken breast with a Bacon wrapped chipolata
served in a lightly roasted Jus
Traditional Aberdeen Angus Steak & Ale Pie, Slow braised
beef in a rich gravy served with a pastry top
Baked Fillet of Salmon dressed in a horseradish cream
(All served with Seasonal Vegetables and Potatoes)
Dessert Selection
Cranachan
Sticky toffee pudding with hot toffee sauce
and ice cream
Fresh Fruit Salad
Tea or Coffee with Mints

West Park Celebration Menu
Alternative menu choices
Starters - Supplements of £2.50 apply
A Tian of Smoked Salmons with caper berry dressing
Smoked Chicken, Asparagus and sun dried tomato Salad
with mustard dressing
Spinach, Ricotta and red pepper roulade with
vinaigrette dressing
Smoked haddock and blue cheese tart with
rocket and herb salad
Avocado and red pepper pate with sesame wafers
Portobello mushroom baked with a Blue cheese crumb
served on salad leaves
Tower of Haggis, Neeps and Tatties
with whisky gravy
Haggis Parcel with an Arran mustard sauce
Mains - Supplements of £3.50 apply
Chicken breast stuffed with mozzarella and Chorizo,
served with a Garlic and white wine cream

Slow braised beef and venison in a red wine and
tarragon gravy topped with puff pastry
Braised Lamb in a Madeira jus, served with Apricot
and almond stuffing
Roast Sirloin of Beef served with Blue cheese
and mushroom Sauce
Roasted Chicken breast stuffed with haggis,
served WITH whisky gravy
Roast loin of pork with Mushroom
and Dijon mustard cream
Roast Sirloin of beef in a peppercorn sauce
Grilled Sea bass with roasted pepper sauce
Tay Salmon Wellington served with
chive and butter cream sauce
Sweet Pepper stuffed with dates, cous cous and
Moroccan spices, served with fig and leaf Salad
Desserts - Supplements of £2.50 apply
Scottish cheese selection with rustic oatcakes
Chocolate torte served with marmalade cream
Toffee profiteroles filled with Bailey’s cream
Rhubarb Panna cotta with Ginger biscuit

