
Hogmanay – Regency Suite 

 

Chef’s Homemade Lentil Soup with Crontons 

 

Salmon Gravalax Infused with Beetroot, 

Capers, Rocket, Crème Fraiche &  Blinis 

 

Haggis, Neeps and Tatties Croquette 

with a Whisky Cream Sauce 

~0~ 

 

Steamed Cod Tenderstem Broccoli, Asparagus, 

Baby Spinach with a Dill Potato cake with Lemon & Leek Sauce 

 

Lamb Rump with Red Wine & Rosemary jus 

Served Mash Potatoes, Braised Cabbage & Peas 

 

Vegetable Wellington served with Winter 

Vegetables , Mash Potatoes & Gravy 

~0~ 

 

Sticky ToRee Pudding with ToRee Sauce 

~0~ 

 

Cheese plate & Biscuits on each table 

~0~ 

Tea & CoRee Station 

 


