SALTIRE HOUSE, 45-46 DRYDEN TERRACE, LOANHEAD

EDINBURGH, EH20 9JL
E: SALES@SALTIREHOSPITALITY.CO.UK
T: 0131333 0131
W:SALTIREHOSPITALITY.CO.UK
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OUR FOOD ETHOS

Do you think. Food tastes better when you know exactly where it has come From? We dol As a Pamﬂy owhed Scottish catering and hospitality
company, we are ex+reme|y Pac;sionaJre about workinﬁ with local Scottish suppliers - it is c;omeJrIninﬁ that lies very close to our hearts!

We have partnerships with fishermen, farmers, growers and artisan producers and we know where to source only the best inarealiems. We are
proud of the close working relationships that we have developed with some of scotland's best food producers. We source the Finest ingredients
thot scotland has to offer so that we can serve truly delicious dishes to our couples and their guests. Seasonal and responsibly sourced, we are
certain our couples love our au+hen+ioal|y Scottish creations.

All suppliers are persondlly handpicked by our Culinary Director, Bran Jankovic. Chef Bran considers and assesses quality, proximity, and traceability
ok all Food products. This meticulous approach allows us to ensure that our customers always receive the fFreshest local produce - providing an
overall high quality experience to all ok your guests. We lisise with all our suppliers to gain inFormation regarding there products on including their
provenance, nutrition and welkare to assist us in makina suitable decisions and making our suppliers aware of our increasing desire to source
ethically and sustainable products across all food types.

ts clear to say we have a love ofLair with Food At saltire we have a talented team of chefs on hand to deliver your Perf—ec‘r weddina menu.
Great tasting Food is ot the heart of everything we do.. so lets talk about how we can make your weddina truly memorable!

Loye, Tean Sulline
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Not every coterer can boast +hey mak.e every’rhing From scratch - however at Saltire Hospi+ali+y we do J’uc;Jr thot!

We are proud to have our very own on-site bakery- Saltire Patisserie, part of the Saltire Hospitality Pamily. Manaaecl by our very own Moaster
Baker, lan Blackley, Sdltire Patisserie is a premier supplier of high quality breads and patisserie to the Lood service inolu<;+ry in Eolinlourgh and
surrounalinﬁ areas. We Procluce an enticing ronge of breads, cakes, patisserie and desserts, which we shape ond Finish by hand.

We prioritise taste and quality above anything else, our appetising bak.ed aooals are al of an excellent standard. Makina sure your weddina day is
that extra special we wil be able to prepare well-made, delicious Ioakery Produc’rs to compliment your menu.

We have a team of talented bakers and patisserie chefs who would love to add our special touches to your big day.
From Flavoured breads, cakes, pastries and Fabulous desserts - we have you covered
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SCOTCHBEEF TARTARE, SHAVED PARMESAN, ROCKET
BUTTERNUT SQUASH TART, HONEY ROASTED CHORIZO
SEARED SCOTCHLAMB, HARISSA, FRESH CORIANDER, CROUTON
TENDER SHREDDED DUCK, APPLE & THYME COMPOTE, TOASTED BRIOCHE
FLASHROASTED CHICKEN SKEWERS MARINATED IN GARLIC & LEMONGRASS
SMOKED BACON PARFAIT, TOASTED CROSTINI, RED ONION MARMALADE
APPLE & BLUE CHEESE PUFF PASTRY WITH SMOKED BACON
VENISON CARPACCIO, FOCACCIA CROUTON, PARMESAN CRISP & PARSNIP PUREE
CRISPY DUCK, CHILLI, LIME & CORIANDER PARCELS
SMOKED HAM HOCK, PICCALILLI, SODA BREAD CROUTON, APPLE JELLY
SCOTCH MINI BEEF BURGER, PICKLE, CRISPY BABY GEM, CHILLI JAM
CUMBERLAND SAUSAGE WRAPPED INMAPLEBACON
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SPICED TIGER PRAWNS, CHILLI & LIME
SESAME SEARED TUNA, WILD BLACK RICE CAKE,WASABIDIP
SALMON TARTARE, CREME FRATCHE, LEMON, DILL

CRAB ONTOASTED CROSTINI, CHOPPED CHIVES

BARBECUED SOUSED MACKEREL, FENNEL & LIME
SMOKED HADDOCK, LEEK & CHEDDAR TART

GIN CURED SCOTTISH SALMON, SAVOURY PANCAKE, PICKED SHREDDED BEETROOT, CREME FRATCHE
THAI FISH CAKE, LIME AND GINGER PICKLE
SEARED SCOTTISH SCALLOP, TOMATO SALAD, SMOKED PANCETTA CRUMB
SMOKED MACKEREL PATE, HORSERADISH CREME, MELBA CROSTINI
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ROASTED BUTTERNUT SQUASH, LENTIL & PANEER SPRING ROLL
GOATS CHEESE & RED ONION MARMALADE TARTLET

CHARRED COURGETTE, CRISPY SHALLOT, GOATS CHEESE, ASPARAGUS & SPINACH TART TATIN,
PARPIKA & PARMESAN PASTRY

ARANCINI, TALEGGIO CHEESE & CHIVES
VEGETABLE SAMOSA, SWEET CHILLI GLAZE
CHOPPED PEAR & FETA WITH A BEETROOT CHUTNEY ONTOMATO SHORTBREAD
CARAMELIZED FIG & STILTON TOPPED OATCAKE
MOZZARELLA CHERRY TOMATO, OLIVES, BASIL OIL SKEWER
QUAILSEGG ON SMASHED AVOCADO & HOLLANDAISE, TOASTED MUFFIN
WILD MUSHROOM FILLED SAVOURY CHOUX
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HAGGIS BONBON, WHOLEGRAIN MUSTARD DIP
MINI HAGGIS, NEEPS AND TATTIES
SPICED VEGGIE HAGGIS & WILD MUSHROOM PARCEL (V)
FINEST SCOTTISH SMOKED SALMON, HERBED CREAM CHEESE, BLINI
GRILLED BLACK PUDDING, MINIPOTATO SCONE, APPLE CHUTNEY
PORK AND APPLE CIDER SAUSAGE, HEATHER HONEY, SESAME SEEDS

vedd, Joeals

RASPBERRY & WHITE CHOCOLATEBOMB
SALTED CARAMEL & PEANUT BUTTER POP TART
SEASONAL FRESH FRUIT TART
DARK CHOCOLATE CRANACHAN CUP
ZESTY LEMON MERINGUE PIE
KIWI & PASSIONFRUITPAVLOVA
CHOCOLATEDIPPED STRAWBERRIES



SOUPS

Scottish Cullen skink

Sweet potato & red onion soup, eour‘douah croutons (v)

Roasted red pepper & tomato soup, drizzled with basil oil (v)

Roasted butternut squash, coconut & lime soup with a basil chilli oil (v)
Pea, spihach & watercress soup, goats cheese crumb (v)

STARTERS

Chicken liver & smoked bacon paté, crispy pancetta, plum % apple chutney, toasted crostini

Butternut squash ravioli celeriac purée, sage butter, crispy sage (v)

Haggis & black pudding bon bon, Arran mustard dressing & seasonal leaves

Roasted red pepper, mozzarella & chive arancini, tomato compéte, balsamic & rocket (V)

Roulade of smoked ham & conkit chicken, pickled apples, apple purée, sourdouah crisp, minted pea salad
Merlot ﬂlazed beetroot, goats cheese, caramelised Piﬂs & walnuts, tomato shortbread, basi, pea shoots (V)
Chicken Caesar, crispy cos lettuce, shaved parmesan, Caesar dressin.ﬁ

Salad of sundried tomato, buFfalo mozzarella, tomato jelly, aged balsamic 4 basil dressing (V)

Slow roasted garlic plum tomato, Gorgonzola cheese & caramelised red onion tart, balsamic & basil oil dres;inﬂ, fresh rocket (V)
Whisky cured Scottish salmon, tartar dressing & fresh leaves

Smoked haddock & leek risotto, leek oil, Pecorino Romano cheese

Thai Fishcake, Asian slaw, lime, ginger & soy dressing




MAIN COURSE

Chicken stulfed with Gorgonzola cheese, picante, chill, garlic & chive crushed potatoes, Tenderstem broccoli

Braised daube of scotch beef, Bourguignon sauce, creamy mashed potatoes, root vegetables

Cider alazed pork belly, potato puree, sautéed cabbage, apple cider jus crispy crackling

Salmon Fillet, basil crust, sabfron potatoes, green beans & tomato salsa

Guinea Fowl ballotine, sage & onion 9+u«CPina, black Puddina croquet, honey roasted carrots & spring ohion

Roast chicken with haggis, wholegrain Arran mustard mashed potatoes, roasted carrots, parsnips, creamy whisky sauce
Slow braised feather blade of scotch beek, rich red wine jus, pomme pureée, roasted carrots

Roast duck breast, sweet potato purée, roasted beetroot, pak choi

Roast Filet of North sea cod, chorizo, baby spinach, hasselback potatoes, lemon hollandaise

Pan roasted chicken, puy lentils, conkit baby onion, spinach, salt baked celeriac, chicken jus

VEGETARIAN

Lentil, coriander & butternut squash samosa, saag paneer, grated carrots, sesame seeds
Leek & Fennel tart, smoked Applewood cheese, poached eq9 hollandaise sauce

Beetroot and couraeHe WellinaJron, seasonal veaeJraloles, Parsley sauce

Roasted butternut squash lasagne, basil cream, toasted pine nuts & shaved parmesan
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Milk. chocolate & salted caramel tart, clotted cream

Blackcurrant & raspberry mousse, honeycomb, blackberries

Elderflower & lemon posset, oat crumble, seasonal berries, lemon meringue
Strawberry & cracked black pepper cheesecake, strawberry sorbet, berries & fresh basil
Gooey triple chocolate brownie, homemade whisky mallows, raspberry sorbet
sticky tofkee pudding salted Dulce De Leche, clotted cream

Vanilla panna cotta, topped with Kirsh cherry compote

Caramelised lemon tart, candied lemon, berries & lemon sorbet

Gateau Opera, cappuccino ice cream, caramel crisp

Fig & Frangipane tart, dark chocolate sauce, clotted cream ice cream
Crahachan Par‘Pai’r, warm chocolate brownie pieces & r‘aeplaer'r'y compote
Rhubarb crumble, almond & hazelnut, white chocolate ice cream

Warm apple tart tatin, fudge ice cream, rich tokfee sauce

All desserts served with Preshly brewed tea, filtered coffee & homemade shortbread, tablet or chocolate truffles




STARTERS

Roasted red pepper and tomato soup, truffle drizzle
Rainbow vegetable spring roll, pickled ginger & soy dressing
Spiced butternut squash soup, coconut & coriander
Spinach & tarragon roulade, Puy lentils & wild mushroom
Sautéed woodland mushrooms, garlic crostini & rocket
L L ~Antipasti sharing board - a selection of marinated chargrilled peppers, courgettes & aubergine, sundried tomato, olives, roasted cashews,

M,cheec;e with pitta & sweet potato hummus
" MAIN COURSE

Wild mushroom and leek risotto, conkit ol cherry tomatoes & parmesan shavings

Butternut squash +aﬁine, tomato compote, coriander, mint yoahurt Flat bread

- Smoked aubergine, pommegrante & spinach Filo parcel, shaved almonds & coriander, asian slaw

Roasted salt baked beetroot & apple tart tatin, wilted green beans, thyme roasted vegetables

Roast pumpkin with spiced red lentils, spinach & coconut, Fine green beans samosas

Carmelised red onion & spinach tartlet, with ricotta cheese, cranberry & port reduction, dressed rocket

. DESSERTS

Coconut pana cotta, with compressed pineapple, coconut shavings
Dark chocolate torte, berry compote & raspberry sorbet
sticky tollee pudding, butterscotch sauce, toffee pieces
Avocado chocolate pot, dark chocolate shavings

Car'amehsed lemon tart, lemon sorbet & candid lemon pieces

ySaHed caraomel cheesecake with toffee drizzle
y
e Y




TODDLERS PLATE

Hom & Cheese sandwich Fingers
Cheese & tomato pizza slice
CockH+alil sausages
Strawberries & melon

Fruit juice

TO START
Tomato soup
Hummus & pitta bread
Pizza bites
Chicken bites
Fresh strawberries & sliced melon
Crudites & soft cheese dip

MAIN COURSE
Chicken goujons, potato wedges & baton carrots
Homemade mac & cheese with cheesy garlic bread
Pork sausage, creamy mash & gravy
Haddock goujons, potato wedges A& baton carrots
Beef meatballs, penne pasta & tomato sauce
Roast chicken, mashed potato, fresh seasonal veﬁeJraloles 9 gravy

DESSERT
Chocolate profiteroles & vanila ice cream
Strawberry mousse
Chocolate mousse

Fresh sliced Fruit selection

Pancakes, vanila ice cream & berries

Three scoops of lce cream
(Choclate, Vanilla, Rasperry)

Fruit juice
Three courses - £20



SUMMER BBQ

CHOICE OF 3 CANAPES
TO NBBLE

Saltire Patisserie hand-moulded Flavoured breads includina suhdried
tomato, rock salt, olive & herb with tomato dip, Harissa c;Piceol butter,
salted butter, aﬂed balsamic & olive oil

MAIN

Peppered coated minute steak with caramelised onions
Charar‘illed lemon & thyme chicken
Garlic & chill tiger prawn skerers
Barbecured corn, parsley butter(v)

Served with
Balay potatoes, spring onion, chilve & wholegrain mustard mash

-

Sliced tomato, mozzarella & pesto

Mixed tossed summer salad

Bonbecues & Seatfish ol Rowsl

ALTERNATIVE MAINS

SCOTTISH HOG ROAST
Specially selected free range Scottish Hog Roast
sourced From Robertson's of Ayrshire
Freshly carved with cracking soge & onion stukking seasonal root vegetables,
roasted 6ar'|ic Po+a+oes & aPPIe sauce

SCOTCH LAMB ROAST
Roasted lamb infused with rosemary
Served with douphincise potatoes, green beans with conkit shallots,garlic,
charﬁrilled peppers & roasted beetroot

SHARING STYLE DESSERT

Eton mess, Scottish strawberries, meringues, laerr'y compote, champagne J'elly
ond cream
Cheesecake selection includinﬁ Passion fruit and mango, 9+rawberry and
cracked black pepper, chocolate aond salted caramel



CANAPES
A selection of 3 canhapés

STARTERS

AnJriPaeri PIaHer
Selection of cured meats,
sundried tomato, marinated olives, charﬁr‘illed
peppers, mini mozzarella balls, Preshly baked
Artisan breads, balsamic, chilli oil, fresh tomato dip
and Flavoured butters

Cheese fondue

Baked Camembert with smoky pancetta,
selection of Preshly baked crusty breads,
homemade chutney, celery sticks, cherry tomatoes

Fresh seafood board (+£'5PP)

Smoked salmon, whisky cured salmon, chilli & ginger
Fish cake, tiger prawns salmon & dill pate,celeriac
remoulage, resh leaves & tartar sauce,

Prec;lnly boked Artisan breads

MAIN COURSE
Garlic, lemon & thyme roast chicken

Slow braised Scotch beef, pancetta, baby
ohiohs & mushrooms

Pomegranate & balsamic ﬂlazed
shoulder of lamb

Cider glazed roast pork,
warm apple & cider sauce

Fillet of Scottish salmon,
parsley & basil pesto

Sirloin of sScotch beef (POA)

SAMPLE SIDES
Select up to 3

Creamed mashed Po+a+o/cru9hed herb
Po+a+o/dauphinoi«;e potato
/boiled Iaaloy potato/crispy potato skins

Green beans with confit shallot & gorlic/
Tender stem broccoli/roasted carrots &

Parenips/ChargriHed peppers, courgettes,
butternut squash

Tossed seasonal leaves/sliced tomato,
mozzarella & pesto/ Caesar salad, shaved
parmesan & crunchy croutons

Sage & onion 9+uPPina/‘/orK9hire Puds/spicy

cous cous

TO FINISH

Sticky toffee sharer
whisky infused butterscotch sauce
% clotted cream

Mini-Dessert grazing board
Passion fruit cheesecake, salted caramel
profiteroles, rich chocolate brownie,
arnished with berries, mini meringues,
vanilla infused cream & coulis

White chocolate Pavlova
smothered with Fresh seasonal berries,
passion Pruit and double cream

Cheeseboard grazer (+£4pp)
Mull cheddar, Dunsyre Blue, Clava Brie,
smoked Applewood, oatcakes, cheese
biscuits, Pias, grapes, celery, homemade

chu+ne\/, quince jelly

Inc. tea & coffFee
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OUR DEDICATED EVENTS TEAM LOVE TALKING ABOUT FOOD AND WE ARE ON
HAND TO DisCuss ALL YOUR REQUIRMENTS

GET IN TOUuCH!
Email: sales@ealﬂrehosPi+ali+y.co.uk

Telephone: OI31 333 OI3I
Website: www.salﬂrehosPi+a|i+y.co.u\<
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IMPORTANT NOTES

All our menus are based on minimum numbers of 80 covers and are inclusive of VAT. Please be aware we require final menu choice 30 working days prior to event |

date - please refer to our Full terms & conditions with reference to your Ll booking. We will endeavour to cater for special dietary requirements - please ensure
to infForm your Event Planner no less that 10 workings days prior to your event of such requirements. On the day of your event one of our dedicated Event

Managers ond a team of attentive staff will be running your day. Prices are valid until January 2022. All menu packages include white table cloths, white lined napkins
and crockery. Any bespoke packages are priced based on your requirements.
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' Massive thanks to Saltire for doing such a incredible job of our ca’rerinﬁ! You were personally extremely helpful durinﬂ the
run up and accommodated all i+ our preferences which we were really impressed with!

You were so prompt to reply to emails which makes a huge difference when you had so many things to oraaniee! The food
was excellent, lots of comp\imerﬁrs onh the day about how area’r it was! The veaeJrar'ian’s were Par‘ﬂcular\y haPP\/ as i think +|ne\/
sometimes get a bit 9hor+—chanaed at weddinﬂs! The team on the day were very pleasant, attentive and el ficient.

Overall | wouldn't hesitate to recommend Saltire and i would be araJrePuI i you could pass on our thanks to the team!

Rocks Wedding

"I would be olaliﬂecl as parents ok the bride, iF you could pass on our thanks for the excellent serviced
received and for the First class food so many guests have commented on the high quality of Food, one
person actually said it was the best food they have ever had at a weddinﬂpr—aise injeeal! Everything went so
smoothly on the day ond this is a credit to your staff.

Cunninghom V\Ieddina

"1 just wanted to drop you a quick to say to a huge thank you For your help and the support of the Saltire team yes’rerday at our weddina. It was just
the most brilliant day ond the service we got from the team on the olay was excellent, they couldn't have been more helpful. We had a couple of wee last
minute chanﬁes to the Plan and +hey dealt with them beau’ri?u\ly. Please cahn you pass it onto the teaml Alonaside that, the «;uPPorJr you’ve been in the run up
to the alay has been tremendous, you kePJr me at ease so a huge thank you to you For that. You have been a total supererar!"

Bond Weclolina

"What can | say? I+ was Jus’r maaical! From the initial hello o the end of the niath, the Saltire team were Juer expec+a+ional. The a+mo<;|9|nere was amazing! |
khow Saltire had it all under controllThere was not one moment where i looked at the time! | was blowh away with how lovely the room Iookej

Moving onto the Food, each course was delicious- So many people told us it was the best beel they ever had- how did the caterers make it so tender?

The stalf were so helpful & Prier\ally. We both Felt so special Everz detail was splendid, it was just perfect, | cannot thank you enouah! Saltire went

above and beyond to make our day so special, we had the best day of our lives and so many guests said it was the best weddina they have every been

to (i know they didn't have to say thot)! On that note, that you so very much For all your help in the lead up, you were extremely helpful and friendly,

THANK Youl'
Greenlane Weddinﬁ



