ROSEATE

HOTELS & RESORTS

EVENTS MENU

Bread & butter

STARTERS

Chef’s seasonal soup, served with artisan sourdough toast

Red pepper, sun dried tomato and goat cheese tart with with rocket salad and pesto

Duck liver paté, poached figs, tomato chutney served on sourdough toast

MAINS

Pork chop with mashed potato, green beans, and rosemary sauce

Chicken supreme, truffle-crushed new potatoes, green beans, and wholegrain mustard & tarragon sauce

Wild mushroom risotto with truffle and parmesan

DESSERTS

Selection of Scottish cheeses, served with oat cakes and fruit chutney
Classic Scottish cranachan with whipped cream and raspberries

Sticky toffee pudding with ice cream and caramel sauce

Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu.
Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.



