
Sides
Roast potatoes 

Buttered new potatoes
Honey glazed carrots & parsnips 

Broccoli & cauliflower in cheese sauce 
Dauphinoise potato
Yorkshire pudding 
Spicy savoury rice 

Seafield’s
 F A T H E R ’ S  D A Y  B A N Q U E T

STARTERS
Whole poached salmon 

Prawn cocktail
Caprese skewers

Chicken liver parfait
Selection of Scottish cheeses

Cold meats & pickles 
Hot smoked salmon mousse with oatcakes

Potato salad 
Guacamole, sour cream & salsa verine with tortilla chips

Roast vine tomato & smoked paprika soup

MAIN COURSE
Mains

Cranberry glazed venison haunch 
Lemon & thyme roast chicken supreme

Confit duck leg & thigh with sticky fig jam 
Roast beef sirloin

Slow roast suckling pig
Braised lamb shanks 

Vegetable lasagne
Kashmir butternut, sweet potato & butterbean curry

DESSERTS
Crème Brulé 

Barra Berry cheesecake 
Berry pavlova with chantilly cream

Chocolate brownie & vanilla ice cream 
Sticky toffee pudding with salted caramel ice cream

Strawberries & cream 
Chocolate, pistachio & strawberry trifle 

£34.95 per person £19.95 per child (under 12 years old)
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