
 

Price List 2009 
 

Starters 
 

Wee taster of Haggis, Neeps and Tatties. 
Price £3.40 per person. 

Selection of fresh seafood (prawns, crab claws, peppered mackerel, mussels, salmon, etc) served 
on a crisp Side salad with a dill dressing. 

Price £6.65 per person. 
Smoked trout mousse served with crisp side salad. 

Price £4.55 per person. 
Crown of ogeon melon, filled with strawberries drizzled with Drambuie liqueur. 

Price £2.65 per person. 
Slices of smoked salmon and gravadlax, with crisp side salad and brown roll. 

Price £5.15 per person. 
Tender slices of smoked duck breast with a sweet and sour dressing. 

Price £4.45 per person. 
 



 
Starters continued 

 
Home made pate with oatcakes and Arran spiced chutney. 

Price £4.15 per person. 
Highland game terrine with oatcakes and chutney. 

Price £4.85 per person. 
Flaked hot smoked Scottish salmon bound in a light lemon mayonnaise. 

Price £4.85 per person. 
Anti Pasti platters. Consisting of the following platters served to each table: 

Salami, chorizo sausage, garlic Mussels served in their shells, sun dried tomatoes, herb and parmesan 
cheese stuffed vine tomatoes, melon wrapped in Parma ham, mixed olives, balsamic and olive oil dips with 

bread basket. 
Price £5.65 per person. 
Cullen skink and roll. 
Price £3.45 per person. 

Seafood chowder and roll. 
Price £3.45 per person. 

Home made soup and roll. 
Price £2.55 per person. 



 
 

Main courses 
 

Spit roasted Scottish porker served with either potatoes, vegetables and gravy or salad buffet. 
Price £11.65 per person. (Minimum 85 covers) 

Spit roasted Scottish porker, with applesauce and stuffing. 
Price £565.00 per beast. 

Spit roasted Scottish porker served in rolls with applesauce and stuffing. 
Price £615.00 per beast. (200 rolls) 

Spit roasted Scottish Texel lamb, served with either potatoes and vegetables, or salad buffet.  
Price £16.85 per person. (Minimum 45 covers) 

Spit roasted Scottish Texel lamb with mint sauce and redcurrant jelly. 
Price £425.00 per beast. 

Roast Scottish sirloin of beef from the spit, served with potatoes, vegetables and sauce. 
Price £13.90 per person. (Minimum 80 covers) 

Roast Scottish topside of beef from the spit, served as above.  
Price £11.35 per person. (Minimum80 covers) 

 



 
Main courses continued 

 
½ Spit roasted chicken. 
Price £4.95 per portion. 

¼ Spit roasted chicken.  
Price £3.20 per portion. 

Buffet of 5 salads, quiche, breadbasket and butter or potatoes and vegetables and gravy. 
Price £4.95 per person. 

3 salads. 
only £2.45 per person. 

 
The following dishes are all served with the chef’s selection of vegetables and potatoes: 

Homemade steak pie topped with puff pastry. 
Price £6.25 per person. 

Roast beef served with an onion, mushroom and whisky sauce. 
Price £7.95 per person. 

Balmoral venison and wild berry casserole.  
Price £7.55 per person. 

 



 
Main courses continued 

 
Rick sticky lamb and vegetable stew. 

Price £7.15 per person. 
 

Supreme of chicken served on a bed of haggis served with a mustard and onion sauce.  
Price £7.65 per person. 

Supreme of chicken with smoked bacon cream sauce. 
Price £7.10 per person. 

Poached Scottish salmon Steak, accompanied with an asparagus, white wine and cream sauce.  
Price £7.65 per person. 

 
Vegetarian options. 

Wild mushrooms, served in a tarragon, white wine, coarse grain mustard and cream sauce served 
on a bed of basmati rice.  

Price £6.15 per person. 
Charred capsicums filled a Mediterranean risotto, topped with Parmesan shavings. 

Price £5.95 per person. 
 



 
Main courses continued 

 
Red onion and rocket goat’s cheese tart served with a Provencal sauce. 

Price £5.95 per person. 
 
 

Scottish 
Haggis, neeps and tatties main course. 

Price £5.95 per person. 
Burns supper meal. Cock a leekie soup, Haggis, neeps and tatties with a pickle of mince, followed 

with a Scottish cheese board and oatcakes. 
Price £11.15 per person. 

 

 
 
 
 



 
Desserts 

 
Individual Cranachan cheesecake served on a bed of crème anglaise.  

Price £3.15 per person. 
Fresh whipped cream Cranachan laced with Drambuie.  

Price £2.75 per person. 
Deep filled apple pie with cream or ice cream.  

Price £2.90 per person. 
Individual rich chocolate torte served with whipped cream.  

Price £3.15 per person. 
Individual summer pudding filled with berries. 

 Price £3.15 per person. 
Individual strawberry and vanilla cheesecake served with fruit coulis.  

Price £3.15 per person. 
Caramel apple crumble served with ice cream or cream. 

Price £3.35 per person. 
Fruits of the forest crumble with custard.  

Price £3.10 per person. 
 



 
Desserts continued 

 
Fresh fruit salad.  

Price £2.65 per person. 
Fresh Scottish Strawberries and cream.  

Price £2.85 per person. 
Scottish cheese board platters.  

Price £3.70 per person. 
 

Tea, coffee and mints. 
Price £1.35 per person. 

 
Mileage charge £0.60 per mile. (Minimum charge £25.00) 

 
All prices exclude VAT at the current rate. 
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Fork 
Buffet 

Fork Buffet 1 
Vegetarian Quiches 

Homebaked Gammon 
Smoked Roast Fenton Barn Turkey 
Southern Fried Chicken Drumsticks 

Bowls of: 
Tossed Salad; Tomato Salad; Cucumber Salad; Russian Salad; 
Potato Salad; Coleslaw; Curried Macaroni; Indian Rice; Egg 

Mayonnaise; Tortilla Chips; Crudities and French Bread 
 

Price per person: £10.60 

 
Tea/Coffee & Mints and  Biscuits at £1.95 per person 

or 
Tea/Coffee, Scones or Caramel Shortcake 

at £2.45 per person 
 

Fork Buffet 2 
Homemade Soup of the Day 

or 
Paté Maison 

Homemade paté served with oatcakes and side salad 

 
Hot Dish: Chicken Stroganoff with rice 

 
 
 

Cold Cuts: Roast Scotch Beef 
Homebaked Gammon and Pineapple 

 

 
d, Tomato salad, Cucumber sala Tossed salad, Russian salad, 

           Mexican salad, Fife Bean salad, Potato salad, Coleslaw, 
                  Egg Mayonnaise, Tortilla Chips, Baked Potatoes 

***** 
     Cheese & Biscuits 
 Or 

        Lemon & Raspberry cheesecake 
 

Price per person: £12.95 

 
Prices are based on 85 covers minimum, smaller No’s  

subject to supplement charge of 10%

Fork Buffet 3 
 

Chilled Honeydew Melon & Ginger 
 
 

Homemade Soup of the Day 

 
Hot Dishes: 

Beef Stroganoff served with Savoury Rice 
Homeboiled Gammon and Pineapple platter 

 
 

Bowls of Salads: 
Mexican; Five Bean Salad; Tomato; Cucumber; Tossed; Russian; 

Potato; Coleslaw 

 
 

 Egg Mayonnaise; Crudities; Baked Potatoes 
 
 

ALL PRICES QUOTED HEREIN EXCLUDE CUTLERY, 
CROCKERY, LINEN, DELIVERY CHARGE, WAITING 

STAFF & V.A.T. 
Kingboar Catering, Tel: 01506 824953 

E-mail : info@kingboar.co.uk 
Web site: www.kingboar.co.uk 

 
Gateau Maison 

h Fruit Salad & CreFres am 
 
 

Cona Coffee served with fresh Farm Cream and After Dinner 
Mints 

ePrice per p rson: £15.65 
 

All prices are plus Vat

http://www.kingboar.co.uk/
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Finger 
Buffet

 Chicken satay & dip 
Mini spring rolls (V) 

Sausage rolls (2) 
Selection of sandwiches (1) 

Tortilla wraps with a variety of fillings 
Smoked salmon and cream cheese roulades 

Vegetable pakora (V) 
Chicken pakora 

Salsa and guacamole tartlets (V) 
Lamb and mint mini Yorkshire puddings 

Filled vol-au-vents (V) 
Sweet chilli chicken fillets 

Thai battered prawns 
Crisps & nuts 

 

4 items £4.85 per person 
5 items £5.65 per person 
6 items £6.45 per person 
7 items £7.20 per person 

 
Selection of cakes & pastries £1.45 per person 

 
Tea & coffee £1.35 per person 

 
 
 

ALL PRICES QUOTED HEREIN EXCLUDE CUTLERY, 
CROCKERY, LINEN, DELIVERY CHARGE, WAITING 

STAFF & V.A.T. 
Kingboar Catering, Tel: 01506 824953 

E-mail : info@kingboar.co.uk 
Web site: www.kingboar.co.uk 

 

http://www.kingboar.co.uk/
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