
T H E  S Q U A R E  P L AT E
W E D D I N G  &  E V E N T  C A T E R I N G

C O R P O R AT E  C AT E R I N G

C O L L E C T I O N
Professional catering for meetings, training days, conferences, networking events and

corporate hospitality.

B R E A K F A S T  C O L L E C T I O N

CONTINENTAL BREAKFAST £7.95 pp

Freshly Baked Croissants Danish Pastries

Seasonal Fruit Selection Greek Yoghurt & Berry Compote

Orange Juice

Tea & Coffee available from £2.50 per person



SCOTTISH BREAKFAST ROLL PACKAGE

£8.95 pp

C H O O S E  O N E  F I L L I N G

Ayrshire Bacon Lorne Sausage

Link Sausage Tattie Scone

Black Pudding Vegetarian Sausage V

S E R V E D  W I T H

Tea &

Coffee

Orange

Juice

EXECUTIVE BREAKFAST £12.95 pp

Freshly Baked Croissants Danish Pastries

Breakfast Rolls Seasonal Fruit Platter

Greek Yoghurt Pots Orange & Apple Juice

I N C L U D E D

Tea &

Coffee

W O R K I N G  L U N C H  C O L L E C T I O N



CLASSIC OFFICE PLATTERS £9.95 pp

Assorted Sandwiches Assorted Wraps

Crisps Seasonal Fruit Platter

DELUXE OFFICE PLATTERS £12.95 pp

Assorted Sandwiches Assorted Wraps

Filled Mini Rolls Sausage Rolls

Seasonal Fruit Platter Traybake Selection

EXECUTIVE BOARDROOM LUNCH £16.95 pp

Luxury Sandwich Selection Gourmet Wrap Selection

Filled Brioche Rolls Artisan Salads

Fruit Platter Scottish Cheese Selection

Homemade Traybakes

H O T  F O R K  B U F F E T



2  COURSES £19.95 pp

M A I N  C O U R S E  —  C H O O S E  O N E

Steak Pie, Creamed Potatoes &

Seasonal Vegetables

Chicken Balmoral, Whisky Cream Sauce

& Mash

Slow Braised Scottish Beef & Root

Vegetables

Scottish Salmon, Crushed Potatoes &

Herb Butter

Three Cheese & Leek Pithivier V Chickpea & Sweet Potato Tagine VG

D E S S E R T  —  C H O O S E  O N E

Sticky Toffee Pudding Lemon Cheesecake

Chocolate Brownie Apple Crumble

Seasonal Fruit Salad VG

C O R P O R A T E  D I N I N G

2  COURSES £24.95 pp

S T A R T E R  —  C H O O S E  O N E

Homemade Soup of the Day Chicken Liver Parfait

Goats Cheese Bon Bon V Smoked Scottish Salmon

M A I N  C O U R S E  —  C H O O S E  O N E

Feather Blade of Beef, Dauphinoise

Potato & Red Wine Jus

Chicken Supreme, Tarragon Cream Sauce

Scottish Salmon Fillet, Crushed Potatoes Wild Mushroom Wellington V

Roast Cauliflower Steak, Butter Bean

Purée VG



E X E C U T I V E  C O R P O R A T E  D I N I N G

3  COURSES £39.95 pp

S T A R T E R  —  C H O O S E  O N E

Smoked Scottish Salmon, Dill Crème

Fraîche

Ham Hock & Pea Terrine

Wild Mushroom Arancini V Roasted Cauliflower Velouté VG

M A I N  C O U R S E  —  C H O O S E  O N E

Feather Blade of Scottish Beef,

Dauphinoise Potato & Red Wine Jus

Chicken Supreme, Fondant Potato &

Tarragon Cream

Scottish Salmon Fillet & Beurre Blanc Wild Mushroom Wellington V

Butternut Squash, Feta & Lentil

Wellington V

D E S S E R T  —  C H O O S E  O N E

Dark Chocolate Delice Lemon Posset & Shortbread

Sticky Toffee Pudding Raspberry Cranachan Cheesecake

Vegan Chocolate Torte VG

I N C L U D E D

Tea &

Coffee

P R E M I U M  C O R P O R A T E  H O S P I T A L I T Y



3  COURSES £55.00 pp

S T A R T E R  —  C H O O S E  O N E

Seared Scallops, Cauliflower Purée &

Black Pudding Crumb

Duck Croquette, Parmesan Cream

Burrata, Heritage Tomatoes & Basil Oil V Charred Asparagus & Hazelnut Crumb VG

M A I N  C O U R S E  —  C H O O S E  O N E

Fillet of Scottish Beef, Dauphinoise

Potato & Red Wine Jus

Rack of Lamb, Rosemary Jus

Halibut, Crushed New Potatoes &

Champagne Sauce

Wild Mushroom & Truffle Wellington V

D E S S E R T  —  C H O O S E  O N E

Dark Chocolate Delice White Chocolate & Raspberry Dome

Vanilla Bean Crème Brûlée Scottish Cheese Selection

I N C L U D E D

Tea &

Coffee

V Vegetarian VG Vegan GF
Gluten

Free

T H E  S Q U A R E  P L A T E

P l e a s e  i n f o r m  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s  a t  t i m e  o f  b o o k i n g


