Niorwood Hall Hotel

Starters

Pressed Terrine of
Ham Hock & Pork

Spiced Grape Chutney,
Petite Salad, Toasted Brioche

Macsween Haggis,
Neeps & Tatties

Whisky Cream Sauce

Vegetable Broth

Braised Leeks, Peas, Chives
(Vg)

Roast Plum Tomato
& Basil

Cajun Créme Fraiche
)

Sweet Potato &
Yellow Pepper

Smoked Paprika, Sour Cream,
Coriander
(v)

Lentil & Carrot

Herb Oil, Ciabatta Croutons
(Vg)
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9 Hour Braised
Feather Blade of
Scotch Beef

Bacon, Mushroom & Onion, Red Wine
Jus

Slow Roasted
Scottish Salmon Fillet

Baby Leeks, Button Mushroom White
‘Wine Cream Sauce

Breast of
Free Range Chicken

Smoked Bacon, Thyme Jus

Desserts

Sticky Toffee Pudding

Fudge Ice Cream, Toffee Sauce

Strawberry Cheesecake

Raspberry Sorbet, Passion Fruit Coulis

Lemon Tart
Lime Curd, Raspberry Sorbet

Pavlova

Seasonal Berries, Strawberry Ice Cream,

Chantilly Cream




Niorwood Hall Hotel

Starters

Serrano Ham
Confit Tomato, Rocket, Basil Oil

Melon & Prawn
Cocktail

Greenland Prawns, Galia Melon,
Marie Rose, Baby Capers,
Confit Tomatoes

Free Range
Chicken Terrine

Herb Mayonnaise, Hazelnuts, Micro Cress

Potato, Leek &
Spinach Veloute

White Truffle Oil, Chive Cream
(v)

Lightly Spiced
Butternut Squash
Veloute

Pumpkin Seeds, Oil
(Vg)
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Mains

Roast Chicken
Supreme

Macsween Haggis Croquette, Rose-

mary Infused Jus

Braised Shoulder of
Scotch Lamb

Red Onion, Marmalade, Rosemary Jus

Roast Loin of
Free Range Pork

Parsley & Arran Mustard Cream Sauce

Desserts

White Chocolate
Profiteroles

Toffee Ice Cream,
Baileys Chocolate Sauce

Lemon Posset
Raspberries, Shortbread

Salted Caramel Tart

Caramel Ice Cream, Fudge Sauce

Warm Chocolate Sponge

Vanilla Ice Cream, Dark Chocolate Sauce




Starters

Terrine of Duck
& Raisin

Celeriac Remoulade, Apple Chut-
ney, Highland Oatcakes

Goats Cheese Bon

Bons

Toasted Cashew Nuts, Beetroot,
Carpaccio, Balsamic Dressing

v)

Hot & Cold
John Ross Smoked Salmon

Pickled Beetroot, Horseradish Cream, Caper
Berries, Citrus Oil

Traditional Cullen Skink

Flaked Smoked Haddock, Leek

Wild Mushroom & White

Wine Veloute

Truffle Oil
(v)
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Mains

Roast Sirloin of
Scotch Beef

Traditional Style
Roasted Roots & Potatoes, Yorkshire Pud-
ding, Red Wine Gravy

Breast of

Free Range Chicken
Smoked Bacon, Thyme Jus
Stuffed with a choice of:
Stornoway Black Pudding
Macsween Haggis
or Skirlie

Tarradale Venison Topside
Steak

Wild Mushroom Gratin,
Port & Red Currant Jus

Niorwood Hall Hotel

Desserts

Vanilla Créme Briilée
Shortbread, Vanilla Ice Cream

Assiette of Desserts
Berry Pavlova, Passion Fruit
Cheesecake, Lemon Sorbet

Cheese Selection

Your choice of two of the following cheeses,
served with Tomato, Celery & Grape Salad,
Apple Chutney & Biscuits

Choose from:

Clava Brie
Strathdon Blue
Isle of Mull Cheddar
Blue Murder
Smoked Arran Cheddar




Niorwood Hall Hotel

Starters

Poached Pear

Pickled Walnuts & Grapes,
Wild Rocket, Rosemary Dressing

(Vg)

Warm Baby
Vegetable Salad

Pickled Mushrooms, Cashew Nut,
Rocket

(Vg)

Vegetarian Haggis,
Neeps & Tatties

Roasted Tomato & Herb Sauce
(Vg)

Mains

Puy Lentil Dahl

Aubergine, Chickpea,
Sweet Red Pimento, Fragrant
Rice
(Vg)

Mushroom Risotto
Spinach, Pea,
Dressed Wild Rocket
(Vg)

Butternut Squash
Strudel

Harissa, Kale, Vegan Feta
(Vg)

Plus soups noted throughout

(Vg)

Desserts

Dark Chocolate
Tart

Orange Compote

(Vg)

Coconut

Panna Cotta
Pineapple Compote
(Vg)

Melon Assiette
Poppy Seed, Mango & Lime Salsa
(Ve)

Vegan
Pavlova

Seasonal Berries, Lemon Sorbet,
Crushed Meringue

(Vg)

A soup or sorbet option can be added as a fourth course for £6 pp

Please contact us if you have any questions or would like to create your é/#%f: menu

Call us on 01224 868 951

Email us at weddings@norwood-hall.co.uk

Macdonaldhotels.co.uk / norwood-hall




