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Starters 
 

Taster of haggis neeps and tatties. Price £3.45 per person. (With whisky sauce £3.95) 
 

Homemade soup of your choice with crusty roll and butter. Price £2.75 per person. 
 

Cullen Skink soup with crusty roll. Price £3.65 per person. 
 

Smoked trout mousse with crisp salad and horseradish sauce. Price £4.75 per person. 
 

Highland game terrine with oatcakes and spiced chutney. Price £4.95 per person. 
 

Sliced smoked salmon and gravadlax with crisp side salad and dill dressing. Price £5.65 per person. 
 

Ogeon melon crown filled with fresh strawberries laced with Drambuie liqueur. Price £2.85 per person. 
 

Homemade pate and oatcakes with Arran spiced chutney and crisp salad. Price £4.30 per person. 
 

Anti Pasti Platter. Consisting of the following items served on platters to each table. Salami, Chorizo sausage, Garlic steamed mussels in their shells, sun dried 
tomatoes, melon wrapped in Parma ham, vine tomatoes stuffed with fresh herbs and parmesan, mixed olives, Balsamic and olive oil dips with bread basket. 

Price £5.95 per person. 
 

Bread basket, mixed olives, balsamic and olive oil dips. Price £2.20 per person. 
 

Tender slices of smoked duck drizzled with a sweet and sour dressing. Price £4.75 per person. 
 

The following dishes are served with chef’s selection of potatoes and vegetables. 
 

Homemade steak pie topped with puff pastry. Price £6.65 per person. 
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Roast beef served with an onion, mushroom and whisky sauce. Price £8.25 per person. 
 

Venison casserole with riche red wine gravy. Price £7.75 per person. 
 

Fillet of chicken served on a bed of haggis with a coarse grain mustard sauce. Price £7.85 per person. 
 

Fillet of chicken with smoked bacon, and mushroom cream sauce. Price £7.25 per person. 
 

Rich sticky lamb and root vegetable stew. Price £7.40 per person. 
 

Poached Scottish salmon steak with an asparagus white wine, and cream sauce. Price £7.75 per person. 
 
 

Vegetarian options 
 

Wild mushroom served in tarragon, coarse grain mustard, white wine and cream sauce served on a bed of basmati rice. Price £7.30 per person. 
 

Char-grilled Mediterranean vegetable risotto. Price £6.85 per person. 
 

Spinach and ricotta filo parcels with roasted tomato sauce. Price £6.40 per person. 
 

Roasted peppers filled with wild mushroom risotto topped with parmesan shavings. Price £6.65 per person. 
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Desserts 

 
Fresh fruit salad or strawberries. Price £2.85 per person. (one choice) 

 
Apple crumble with custard or cream. Price £3.40 per person. 

 
Strawberry cheesecake with crème anglaise. Price £3.40 per person. 

 
Chocolate torte with wild berries and whipped cream. Price £3.55 per person. 

 
Caramel and apple crumble served with Mackie’s vanilla ice cream. Price£3.55 per person. 

 
Lemon cheesecake. Price £3.40 per person. 

 
Chocolate profiteroles topped with warm chocolate sauce. Price £2.95 per person. 

 
Cranachan cheesecake served with fruit coulis. Price £3.40 per person. 

 
Scottish cheese board with grapes, crackers and oat cakes. Price £3.80 per person. 

 
Tea coffee and mints. Price £1.45 per person. 
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Evening buffet options 

 
Bacon rolls £2.30 per person. 

 
Haggis neeps and tatties £3.65 per person. 

 
Stovies, and leek and cheese stovies £3.65 per person. 

 
Sandwiches and sausage rolls£3.25 per person. 

 
Selection of Scotch pies, haggis pies, chicken curry pies and bridies £3.85 per person. 

 
Tea, coffee and mints £1.40 per person. 

 
There will be a charge for travelling cost of 60p per mile from our kitchens, per vehicle 

All prices are exclusive of 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 or  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: A large Yorkshire Pudding filled with sweet ‘n’ sour stir 

fried vegetables & chicken 
 
 
 

Cold Cuts: Roast Scotch Beef 
Homebaked Gammon and Pineapple 

 
 

Tomato salad, Cucumber salad, Tossed salad, Russian salad, 
     Mexican salad, Fife Bean salad, Potato salad, Coleslaw,       

                  Egg Mayonnaise, Tortilla Chips, Baked Potatoes 
***** 

c     Cheese & Bis uits 
 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 
Roast Leg of Lamb 

Homeboiled Gammon and Pineapple platter 
 

 
Bowls of Salads: 

lad; Tomato; CucumMexican; Five Bean Sa ber; 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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Wedding 
Menu 

Menu 1 - £15.85 
 
 
 

Farmhouse Broth with a Roll & Butter 
or 

Chilled Fruit Juice 
*** 

Home-made Beef Steak Pie 
A rich Beef Stew, topped with Puff Pastry 

 
**** 

 
                             Chefs selection of Potatoes 

       & Vegetables 
              

 
Fresh Cream Gateau 
served with cream 

 
or 

Sherry Trifle 
 

Tea, Coffee 
    and after dinner mints 

Menu 2 - £17.90 
 
 

Pate Maison & Toast 
Served with a seasonal side salad 

or 
Tomato & Orange Soup, with a roll & butter 

**** 
Roast Chicken Chasseur 

(roast chicken, served with  an Onion, mushroom, 
tomato & red wine sauce) 

 
& 
 

     Chefs selection of Potatoes & Vegetables 
 

Fresh Cream Gateau 
served with cream 

or 
Apple Pie & Cream 

 
 

Coffee, Tea and after dinner Mints 
 
 
 

50 covers minimum. 
On smaller Numbers there is 

a surcharge. 

Menu 3 - £20.35 
Chilled Melon Boat 

or 
Celery & Stilton Soup with a roll & butter 

**** 
Spit Roast Pork 

pork carved straight from the spit 
with apple sauce and gravy 

(85 covers minimum) 
 

& 
 

  Chefs selection of Vegetables 
           and Potatoes 

 
Fresh Fruit Salad 

marinated in peach schnapps 
& served with cream 

or 
Dark Chocolate Torte, served on a bed of crème anglaise 

**** 
Coffee, Tea and after dinner Mints 

 
 

 
 

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/


 

Page 4 

Wedding 
Menu 

Menu A - £18.50 
Fantailed honey dew melon 

Served with raspberry & mango coulis 
*** 

Cream of wild mushroom soup 
With crusty bread roll 

*** 
Supreme of chicken 

Served on a bed of haggis with an onion and mushroom sauce 
*** 

Honey glazed gammon and onion chutney salad 
*** 

CHEFS SELECTION of  
Vegetables and Potatoes 

     *** 
Chocolate torte with fresh whipped cream 

or 
Pear frangipane served on a bed of crème anglaise 

 
     *** 

COFFEE, TEA and AFTER DINNER MINTS 
 

Menu B - £19.95 
Slice of smoked duck breast 

Drizzled with a sweet & sour dressing, accompanied with a crisp 
side salad 

*** 
Brocolli & stilton soup 
With crusty bread roll 

*** 
Pan fried fillet of salmon 

with char grilled vegetables and hollandaise sauce 
*** 

Rare roast beef salad salad 
Served with horse radish crème fraiche 

*** 
CHEFS SELECTION of  
Vegetables and Potatoes 

     *** 
Summer fruit pudding & whipped cream 

or 
New York cheese cake with fresh berries 

 
     *** 

COFFEE, TEA and AFTER DINNER MINTS 
 
 
 
 

 
 

Menu C - £28.35 
 

Scottish seafood platter, smoked mackerel, crab claws, prawns and 
local salmon 

On a herb salad drizzled with a dill dressing 
*** 

Lentil and ham soup  
With crusty bread roll 

*** 
Venison escalopes 

served with a red wine & blueberry jus 
*** 

Corn fed chicken breast salad 
*** 

CHEFS SELECTION of  
Vegetables and Potatoes 

     *** 
Cranachan cheese cake with fresh raspberries 

or 
Selection of Scottish cheeses served with oatcakes & chutney 

 
     *** 

COFFEE, TEA and AFTER DINNER MINTS  
 

 
 

 
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/


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

STAFF & V.A.T. 
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Wedding 
Menu 

Kingboar Catering, Tel: 01506 824953 
E-mail : info@kingboar.co.uk 
Web site: www.kingboar.co.uk 

  

 

Menu D - £24.65 
Highland game terrine 

Served with salad & spiced chutney 
*** 

Cream of leek & potato soup 
With crusty bread roll 

*** 
Rack of Scottish Texel lamb 

with a herb crust and red wine jus 
*** 

Scottish hot smoked salmon with a light dressing salad 
*** 

CHEFS SELECTION of  
Vegetables and Potatoes 

     *** 
Passion fruit teardrop with vanilla cream 

or 
Chocolate ganache with double cream 

 
     *** 

COFFEE, TEA and AFTER DINNER MINTS 
 

Menu E - £26.65 
Salmon & monkfish terrine 

With herb leaves salad 
*** 

Cream of carrot & capsicum soup 
With crusty bread roll 

*** 
Roast sirloin of prime Scottish beef 

served with wild mushroom & whisky sauce, 
Topped with smoked Orkney cheddar 

*** 
Anti pasta platter & seasonal salad 

*** 
CHEFS SELECTION of  
Vegetables and Potatoes 

     *** 
Caramel and lime pyramid with vanilla ice cream 

or 
Chocolate and lime pyramid with crème anglaise 

 
     *** 

COFFEE, TEA and AFTER DINNER MINTS 
 
 
 
 

 
 

 
 
 

 

 

 

 
 

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