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AN UNFORGETTABLE EXPERIENCE
for your PERFECT DAY




OUR SPACES o

WEDDING
DAY

tailored to your
EVERY NEED




WEDDING CATERING

A selection of some popular menu choices

— STARTERS -

Pearls of melon with Champagne sorbet and mango salsa
Duck and chicken liver butter parfait with pear chutney
Prawn cocktail
King prawns with sugar snap peas and spring onion butter

— SOUPS -

Scotch broth
Carrot and coriander
Tomato and sweet pepper

— FISH COURSES —

Poached fillet of lemon sole with Drambuie cream chive sauce
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Fillet of haddock mornay

— SORBETS -
Champagne

OFFERING St Clements
EXCEPTIONAL B

VALUE TO Bacon wrapped breast of chicken with oatmeal stuffing
SUIT all tastes Roast ribeye of Buchar.l beef with .Yorksh1re puﬁdlng
Roast leg of Grampian lamb with rosemary jus
Beefsteak pie
— VEGETARIAN -

Filo tartlet of mediterranean vegetables with sweet and sour sauce
Italian nut casserole with potato gnocchi

— DESSERTS -

Baileys Irish cream cheesecake
Sticky toffee pudding with butterscotch sauce
Palace trio of desserts

Our wedding co-ordinator will be delighted to share our full selection
of wedding menu dishes, evening buffet choices and prices with you.
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WE GO
ABOVE and
BEYOND for
your SPECIAL
DAY







