Wedding Menu
Starters
Parfait of Chicken livers, brioche, pickles & apple puree
Scottish oak smoked salmon, red onion, crème fraiche, lemon and caper with dark rye bread
Haggis, neeps and tatties with a Famous Grouse malt whisky jus
Confit of Ayrshire pork terrine, roast beets and apple chutney
Crispy goat’s cheese, balsamic beetroot and butternut squash salad
Scotch Broth or a soup of your choice
Assiette of melon with berries, minted mascarpone, mango coulis

Intermediate
Grilled Halloumi with asparagus and herb dressing
Haggis croquettes with garlic mayo
Blackened salmon with fennel and poached quail eggs
Fennel & goat cheese balls with citrus segments
Crispy pork belly with parsnip and cauliflower mousseline
Refreshing fruit sorbet of your choice

Please be advised that food included into the menu may contain allergens, ask your wedding coordinator for more information.
We cater for all dietary requirements.

Mains
Corn fed chicken breast stuffed with haggis,
creamy potatoes, glazed seasonal vegetables and a whisky cream sauce
Rump of Black Isle lamb
rustic root vegetables, roasted garlic potato pavé and rosemary emulsion
Fillet of sea bass
colcannon potatoes, crab and chive mousse, young garden vegetables
and champagne sauce
Baked Shetland salmon
soft herb and lemon dust, fennel and potato rosti, buttered greens and a lemon butter sauce
Braised shin of Scotch beef
woodland mushrooms, thyme and dauphinoise potatoes, glazed green vegetables and port wine jus
Tenderloin of Ayrshire pork
pan fried, served with a potato and parsnip cake, candied carrots and cider sauce
Mature cheddar, clotted cream & leek tart
garlic and cherry tomato Sauce
Desserts
Vanilla cheesecake with a confit of strawberries
Cranachan, crushed shortbread, whisky cream and fresh raspberries
Super rich flour free 70% chocolate cake with crème fraiche
Orange posset with handmade shortbread
Torched lemon tart with raspberries and Chantilly cream
Chocolate mousse, brownie & salted caramel sauce
Sticky toffee pudding with vanilla ice cream

Please be advised that food included into the menu may contain allergens, ask your wedding coordinator for more information.
We cater for all dietary requirements.

Evening Menu
Pick 3 items from below (included in Blu Elegance package)
Pick 4 items from below (included in Blu Opulence package)
Pick 5 items from below (included in Blu Indulgence package)

Panko coated chicken goujons with garlic mayonnaise
Haggis bon bons
Lamb kofta with mint yoghurt
Vegetable samosas with mango chutney
Potato, onion and spinach pakora
Warm filled rolls – bacon, egg or sausage rolls
Mixed sandwiches and wraps
BBQ chicken drumsticks
Mini sausage roll
Mini fish and chips
Pizza – cheese and tomato
Broccoli and stilton quiche
Beef stovies
Chicken curry and rice

Please be advised that food included into the menu may contain allergens, ask your wedding coordinator for more information.
We cater for all dietary requirements.

Children Menu
Mains
Mini grilled chicken fillets with choice of lemon & herb yoghurt or tomato relish
Spaghetti bolognese with hidden vegetables
Two mini slider beef patties served on toasted buns
Macaroni cheese with broccoli and peas
Cod fillet, grilled with lemon or lightly battered and fried
Cheese and tomato pizza

Sides
Corn on the cob coblets
Skin on fries
Garlic bread (with or without melted cheese)
Steamed fresh vegetables
Salad shaker – leaves, tomato, carrot and cucumber, add your dressing and shake!
Plain pasta or rice
Baked beans

Desserts
Fresh fruit salad
Ice creams – chocolate, vanilla or strawberry
Bananas & custard (served hot or cold)
Chocolate brownie & ice cream

Please be advised that food included into the menu may contain allergens, ask your wedding coordinator for more information.
We cater for all dietary requirements.

Wedding Packages
2019 prices
Blu Elegance - £69 per person
Blu Opulance - £79 per person
Blu Indulgence - £99 per person
Evening wedding packages - £49 per person
Sunday wedding packages - £65 per person
Room hire charge from £270 for Great Scots Hall and from £320 for Dunedin Suite.

2020 prices
Blu Elegance - £72 per person
Blu Opulance - £83 per person
Blu Indulgence - £99 per person
Evening wedding packages - £52 per person
Sunday wedding packages - £69 per person
Room hire charge from £320 for Great Scots Hall and from £370 for Dunedin Suite.

Minimum adult numbers may apply, please contact your wedding coordinator for further information.

