Function Menus 201 1

5tarters

choose one soup & one other starter

Lcck & Fotato Soup

with berb croutons
T omato & Pasil SouP
drizzled with pesto
Warming Carrot & Orangc Soup
5/0/Iécc/ with ginger
chct Fotato & Roastcc] ch FcPPcr

T raditional Scotch Broth
00Qoo

Well of Galia Melon
filled with P/ncapp/c & mango salsa

Smooth Chicken & Tarragon Pate
with red onion marmalade & brioche
Poached Roulade of Scottish Salmon
with marinated cucumber & 5/7//725/7
French Brie Wedgcs
with zesty Cumberfand sauce
Hag,g,is, NccPs & | atties

served with a W/?I:SLﬂ cream sauce

Main courses

ChOOSC two Plus one vegetarian dish

Roasted Rib E_yc of Scottish Beef
with Yorkshire /ouc/c//ng & gravy
Roasted Fillet of Scottish Salmon
with a lime & coriander sauce
Roasted Preast of Chicken
W/f/l a W//G/mUSAFOOﬂI cream sauce
Breast of Chicken filled with Hag,g,is
served with wﬁo/cgrain musi’arc{/us
Roast Gigot of | .amb
filled with alor/cot stu)[I[/ng & m/ntjus
( £2.00 5u/o/o/cmcnt per /ocrson)

Roast Breast of Chicken
wra/o/occ//n /Darma [Tam & served with
FCC/PC/:’PCFSBIJCC
Roast Scottish Bccmc
With a black pepper& éranc/ﬂ sauce
{ £2.00 su/op/ement per /:)erson)

ooOoo
Root chctch Gatcau

Served with a creamy cheese sauce

Oven Baked Filo Parcel
l/l//t/z /D rovencal vcgcta/)/cs &

watercress sauce

chcts

ChOOSC two
Caramelised | emon T art

served with Seville orange syrup

Stickg Toffee Fudding

with [ua’gc sauce & toffec ice cream

Sl'xortcrust Bramlcg APPIC Fic

with cinnamon custard

Tawny Port Trifle
garn/s/zca/ with fresh cream & Io/stac/z/os

Homemade \/ani”a Fod Cl‘xeesecake

served with stra wécrrﬂ compote
Brandy Snap Basket
filled with rasloécrrﬂ crannachan
Creme Brulee setin Sweet Fastry
with a fruit coulis
Delicate CrePes
Filled with bananas, warm toffee sauces
fresh cream
Choux Fastrg Bun with Kaspbem’es
vanilla bean ice cream &
chocolate sauce
Selection of Scottish Cheeses
with cc/crﬂ, grapes & biscuits
{ﬁZ.OO supp/cmcntperpcrson)

PRICE £25.35 per person

Bascd on 2 starters
(one of which must be a souP)
2 Main Courses
P|us one vegetarian oPtion

2 5wccts

All main courses are served with
Cl‘xeps selection of fresh vegetaHes &

Potatocs

All menus are inclusive of l:resHy

Ground Coffee & Mints

19 Ness Bank, nverness, Scotla nd (V2 4SF
Tel: 01463 233065 Fax: 01463 241075
web Stte: www thewatersidelnverness.co.ulke

E-mail: info@thewatersidelnverness.co.uk

VAT Reg No: 266 217 15

‘Nc are happy to amend any of these
menus to suit your rccluircmcnts.

All Priccs are inclusive of




VAT @ 20.00%




