
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

S I G N AT U R E  TA S T I N G  M E N U

£75 per person

A six-course chef's tasting experience showcasing seasonal Scottish

ingredients.

A M U S E  B O U C H E Chef's Seasonal Selection

F I R S T  C O U R S E
Duck Croquette
Parmesan Cream & Sage

S E C O N D  C O U R S E
Seared Scallop
Cauliflower Purée & Black Pudding Crumb

T H I R D  C O U R S E
Pink Grapefruit & Prosecco Granita

F O U R T H  C O U R S E
Slow Braised Feather Blade of Beef
Celeriac Purée, Glazed Shallot & Red Wine Jus

F I F T H  C O U R S E
Scottish Cheese Course
Oatcakes & Chutney



S I X T H  C O U R S E
Dark Chocolate Delice
Cherry Compote & Salted Caramel

P L E A S E  N O T E

Wine pairing available from £30 per person — please enquire at time of booking.

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

Vegetarian alternative available on request✓


