
SAMPLE WEDDING MENU

Our selection of menus are presented as ideas only – you are free to 
mix and match or let us know if you would like to introduce 

something different to the menu – we are happy to do that too!

We hope you enjoy the menu’s we have selected, tried and tested 
over 15 years we have been operating Good Highland Food.

We are proud that everything we serve is homemade.

Quotations are based on venue, numbers & the package of service 
you wish us to deliver for you – therefore there are no prices added 

to the menu’s - quotes will be turned around quickly.

Tastings are also on offer.

Mike & Yvonne

Good Highland Food

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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MENU 1

Butternut Squash, Sweet Potato, Chilli & Coconut Soup

Served with Chilli Bread

________

Highland Beef Bourgiognon

Served with Honey Roasted Vegetables

& Roasted Baby Poatoes

________

Good Highland Food

Sticky Toffee Pudding

With Butterscotch Sauce & Vanilla Cream

________

Freshly Brewed Tea & Coffee

Served with Isle of Skye Fudge

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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MENU 2

Hot Smoked Salmon Bruschetta

Served with Crispy Cucumber, Crème Fraiche & Dill

________

Fillet of Highland Venison

Served with Port & Redcurrant Jus

Sweet Potato Dauphinoise & Roasted Parsnips

________

Duo of Desserts

Chocolate Torte with Drambuie & Highland Berry Compote

________

Freshly Brewed Tea & Coffee

Served with Isle of Skye Fudge 

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder

G
O

O
D

 H IG H L A N D F
O

O
D

G
O

O
D H

IGHLAND FO
O

D

CATERING FROM NATURE’S FINEST L ARDER



MENU 3

Chicken Liver Pate  
Served with Toasted Brioche & Plum Chutney

Or

Roasted Tomato & Red Pepper Soup
________

Platter of Roast Fillet of Caithness Beef 
served with Red Wine & Redcurrant Sauce,  

Roasted Diced Winter Root Vegetables & Fondant Potato

or

Platter of Baked Shetland Salmon  
with West Highland Dairies Creme Fraiche 

and Moniack Horseradish Sauce

Vegetarian Option 
Filo parcels of Spring Greens, Highland Cheeses & Pine Nuts 

Served on a bed of Fresh Tomato & Red Pepper Sauce
________

Pear & Butterscotch Cheesecake

Or

Hot Chocolate Pudding
________

Freshly Brewed Tea & Coffee 
Served with Isle of Skye Fudge 

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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MENU 4

Scotch Leek & Potato Soup 
served with Oakbank Organic Crusty Bread

________

Steamed Breast of Chicken 
stuffed with a Wild Mushroom Ragout 

Wrapped in Moray-shire Bacon 
served with Tarragon Sauce & a Shallot

________

Home Made Meringue 
with Vanilla Cream & Seasonal Highland Berries

________

Freshly Brewed Tea & Coffee

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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MENU 5

Roasted Red Pepper,Turnip & Sage Soup 
served with Organic Crusty Bread

________

Roast Chicken Served with Stuffing & Roast Potatoes

or

Rare Roast Highland Beef Rib with a Mustard & Peppercorn Crust 
And a Roasted Shallot Gravy 

Served with Potatoes and Seasonal Vegetables

________

Tarte au Citron 
With Berry Coulis & Vanilla Cream

________

Freshly Brewed Tea & Coffee 
Served with Isle of Skye Fudge 

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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MENU 6

Three Highland Cheese Tartlet 
with a homemade Red Onion & Redcurrant Relish  

set on dressedRocket Leaves

or

Homemade Terrine of Hot & Cold Smoked Brown Trout  
wrapped with Smoked Salmon served with Watercress  

& Rocket Salad & Horseradish Crème Fraiche
________

Pan Fried Fresh Sea Bass Fillets on a bed of Asparagus & Lemon 
Risotto, finished with a Fresh Homemade Basil Pesto

or

Rare Roast Highland Sirloin of Beef with an All Spice Crust, 
Balsamic Roasted Cherry Tomatoes & Rich Red Wine Jus 

Served with Potatoes and Seasonal Vegetables
________

Individual Alvie Strawberry Pavlova

or

Apple & Almond Pudding
________

Freshly Brewed Tea & Coffee 
Served with Isle of Skye Fudge 

Get thoroughly modern catering with a dash of old-fashioned Highland hospitality. 

Catering from Scotland’s finest larder
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