FUNCTION MENU - SCOTTISH ARMS
50/50 Alternate Service
Minimum 40 people

2/3 Course Menu

Entrée

- Sweet Soy Glazed Pork Belly Bites, Parsnip & Potato Puree, Kimchi, Toasted
Sesame & Shallots

- Duck Spring Roll, Cucumber & Carrot Salad, Coriander Ginger Dressing & Korean
Plum Sauce

- Smoked Salmon Tart, Confit Tomato, Pesto, Créme Fraiche & Dill

- Mushroom Arancini, Smokey Tomato Chutney & Truffle Mayonnaise(v/df)

- Salt & Pepper Squid with Oriental Salad, Chili Lime Dressing & Shallots(df)

- Pumpkin Tart, Pumpkin Flower, Rocket Salad & Balsamic Reduction(v)

Mains

- Pan Fried Salmon/Barramundi, Roast Kipfler Potatoes, Charred Broccolini, Roast
Carrots & Creamy Leek Sauce(gf)

- Braised Beef Cheeks, Creamy Mashed Potatoes, Roast Brussel Sprouts, Dutch
Carrots & Port Wine Sauce(df)

- Beef Sirloin Fillet(250g) MSA, Herb Roasted Cocktail Potatoes, Seasonal
Vegetables & Red Wine Jus(gf/df)

- Bacon & Brie Stuffed Chicken Supreme, Truffle Mash, Broccolini, Carrots &
Hollandaise Sauce(gf)

- Slow Cooked Lamb Shank, Mashed Potato, Steamed Broccoli, Carrot & Braising
Jus (gf)

- Tajima Wagyu Rump(250g) MB4+, Potato Pave, Asparagus, Roast Carrots & Diane
Sauce(gf)

Desserts

- Sticky Date Pudding, Butterscotch Sauce & Vanilla Ice Cream
- New York Baked Cheesecake with Raspberry Compote

- Tiramisu Cake with Frangelico Cream & Coffee Ice Cream

- Apple & Rhubarb Crumble, Berry Coulie & Vanilla Ice Cream

$65 2 Courses
$80 3 Courses



