
Extraordinary MOMENTS STA RT
WITH A N extraordinary ME A L

Dinner Menu



Burgers
ALL OUR BURGERS ARE MADE IN HOUSE USING TOP 
QUALITY LOCALLY SOURCED MEATS

Served in a sesame bun with relish, lettuce and tomato, 
chips or twister fries

8oz Prime Buchan Beef Burger

Burger Toppings:
Double burger
Cheese
Bacon
Barbecue sauce
Sauté onions
Fried egg
Chilli con carne

The Chicken Burger                                                                         
Chargrilled chicken breast, salad 
and mayonnaise in a sesame bun

Barbeque Pulled Pork Brioche Bun
Applewood smoked pork shoulder, cooked low and slow
for 8 hours, served with barbecue sauce and coleslaw

Butternut Squash and Quinoa Burger (vg)
Served in a sesame bun with guacamole and tomato salsa

Starters
Soup of the Day with a bread roll and butter

Cullen Skink Soup (gf)
A creamy soup with smoked haddock and potatoes

Spiced Butternut Squash Soup (vg) (gf)

Trio of Melon with Fruit Sorbet (vg) (gf)

Duck Liver Butter Parfait 
Served with house chutney & oatcakes

Prawn Cocktail Marie Rose (gf)

Garlic Croute of Creamy Mushrooms (v)

From The Grill
10oz Pork Chop with apple sauce
10oz Rib Eye
10oz Sirloin

All served with grilled tomato, sautéed mushrooms, 
battered onion rings and chips (Gluten-free onion rings 
available on request)

Sauces:
Diane (gf)
Tomato, mushroom, Cognac
Creamy Peppercorn (gf)
Peppercorns, cream, Brandy
Bonnie Prince Charlie (gf)
Onion, mushroom, Drambuie
Garlic Cream

Fajitas
Served on a sizzle platter in a fiery blend of Mexican 
spices, sweet peppers and onions, with flour tortillas, 
salad and creamy chilli, cucumber and salsa dips

Vegetable (v)
Chicken
Mixed Meat

Salads
Roast Chicken with Caesar Dressing
Sliced chicken breast on mixed salad, topped with 
crispy croutons, bacon and parmesan cheese

Home Cooked Ham with Spiced Peach Salad
Coleslaw, cheddar cheese and buttered new potatoes

Silver Darling Salad
A selection of cured herrings, beetroot, sour cream 
and buttered new potatoes

£6.00

£7.00

£6.00

£6.00

£7.50

£9.00

£7.50

Palace Classics
Haddock
Deep-fried in beer batter or breadcrumbs and
served with tartare sauce, peas, salad and chips

Breaded Scampi
Whole tail local breaded scampi 
with salad, peas and chips

Ranch Chicken (gf)
Grilled chicken breast with bacon, smoky
barbecue sauce and cheese, served with 
salad and creamy coleslaw

Palace Chicken
Breaded chicken breast with cheese 
and ham sauce served with rice

Chilli Bowl with Rice
Hot ’n’ spicy beef chilli topped with melted cheddar 
on a bed of rice, served with sour cream and 
guacamole dips (gf without nachos)

Beefsteak Pie
Made with prime Scotch beef and served
with vegetables and a choice of potatoes
(gf without pastry)

Ham ’n’ Haddie (gf)
Smoked Haddock in a rich cheese sauce and 
chargrilled gammon topped with a fried egg

Carbonnade of Beef (gf)
Slow cooked rump of beef in a beer gravy,
served with creamed potatoes and greens

£18.50

£18.50

£17.50

£17.50

£16.00

£18.50

£18.00

£18.50

The Spice Corner
Yellow Seafood Curry (gf)
Choice white fish cooked in our turmeric infused
medium heat curry sauce, served with rice 

Thai Green Chicken Curry
Hot Thai spices cooled with coconut milk, pineapple
and banana, served with rice

Cajun Chicken with Dixie Sauce (gf)                                               
Sliced chicken breast coated in a deep south seasoned
crust, served with medium hot sauce, rice and salad

£17.50

£17.50

£17.50

£19.00
£32.50
£32.50

£3.50

£3.50

£3.50

£3.50

£17.00
£19.00
£21.00

£15.00

£15.00

£15.00

£15.00

£6.00
£1.50
£1.50
£1.50
£1.00
£1.00
£2.00

£15.00

£15.00

£12.00

Small Plates
Perfect for sharing as a starter

Bang Bang Prawns (8 pieces) (gf)
Bang Bang Cauliflower (vg) (gf)
Both served with our own special sauce

Salt and Chilli Chicken Strips (gf)

Nachos with salsa and melted cheese
or chilli and cheese 

Boddam Crab Cakes (4 pieces) with sweet chilli dip

Mushroom Arancini (4 pieces) (v)
Breadcrumbed risotto balls stuffed with Mozzarella, 
deep fried, chunky tomato sauce and salad

£10.00
£6.95

£9.50

£7.00
£8.50

£10.00

£8.50

Pasta & Vegetarian Mains
Tagliatelle Carbonara
Pasta ribbons with pancetta, mushrooms 
and parmesan cream sauce

Macaroni Cheese served with chips (v)

Mushroom Stroganoff (v) (gf)
Mushrooms in a creamy paprika and gherkin sauce, 
served with vegetables and rice
 
Palace Lasagne served with garlic bread

Baked Aubergine (vg) (gf)
Mediterranean vegetable casserole served with rice 
and mixed vegetables

Spiced Vegetable Curry (vg)
Finished with coconut milk, rice and Choto naan

£16.00

£13.00

£16.00

£16.50

£15.00

£16.00

Side Dishes
Chips

Twister Fries

Boiled or Mashed Potatoes

Chips and Cheese

Twisters and Cheese

Half 'n' Half

Garlic Bread

Garlic Bread and Cheese

Battered Onion Rings

Sautéed Mushrooms

Mixed Salad Bowl

Coleslaw

£3.50

£4.25

£3.25

£4.95

£5.25

£1.50

£3.25

£4.25

£3.50

£3.25

£3.75

£2.00

Sweets
Cheesecake of the Day

Dessert of the Day

Sticky Toffee Pudding

Honeycomb Rocher (gf)

Crème Brûlée with our own Shortbread

Churros with Milk Chocolate Dip

Mackie's Ice Cream Selection (gf)
3 scoops of Mackie's finest ice cream or sorbet

Selection of Cheese and Biscuits

£7.50

£7.50

£7.50

£7.50

£7.50

£7.50

£6.50

£9.25

Tea & Coffee
Tea

Speciality Tea 
Ask for our selection

Espresso

Americano

Flat White

Cappuccino

Latte

Hot Chocolate

Mocha

Liqueur Coffees

Syrup Shots
Caramel, vanilla, hazelnut, salted caramel 
and honeycomb

£3.00

£3.50

£3.25

£3.50

£3.75

£3.75

£3.75

£3.75

£3.75

from £6.50

£0.50

IF YOU HAVE 
any dietary requirements, 

PLEASE SPEAK TO A MEMBER
OF OUR TEAM WHO WILL 

BE HAPPY TO HELP.

gf = gluten free          

vg = vegan          

v = vegetarian



AS ONE OF THE largest AND MOST 
successful  FISH LANDING PORTS IN EUROPE, 

WE ARE TRULY spoilt FOR CHOICE

Our seafood is supplied daily and is of the highest quality with many of our
customers being responsible - be they the skippers, crew or processors.

Our meats are selected and prepared by McWilliams of Aberdeen,
ensuring that we have local rearing and accredited husbandry

of  the Scottish beef, pork and poultry we use.

All our fruit and vegetables are supplied by Mark Murphy in Turriff guaranteeing
the use of locally grown seasonal produce.

Ice cream and sorbet is made by Mackie’s of Rothienorman.

Our fresh milk and cream is supplied by Kerr’s Dairy.

We also use local shops on a daily basis to supply us with breads and
various other sundries as needed, thus supporting our community.

PALACEHOTEL.CO.UK


