[image: image1.wmf]

        Beaufort Hotel



[image: image2.wmf]
Party Night Menu £28.50
Vegetable Broth 

garnished with freshly chopped sorrel  

  Chicken Liver & Madeira Pate
presented with a house plum and satsuma compote & crisp melba toast
Prawn Marie-Rose
prime Norwegian Prawns in  a light tomato mayonnaise with crisp leaves garnished
 with a vine tomato & cucumber compote & smoked paprika
Crispy coated Mushrooms
served with a crisp salad garnish & an Aioli dressing
Dovetail of Honeydew Melon

accompanied with a passion fruit & satsuma compote highlighted 

by a light lemon & poppy seed syrup

oOo
Refreshing Sorbet
oOo
Traditional Roast Turkey
 with a sage & shallot stuffing, chipolatas & a light pan jus
Pan-fried Rack of Scotch Lamb
complimented with a rowanberry & port reduction
Poached Fillet of Salmon 

rested on a courgette & lemon pappardelle highlighted 
by a preserved lemon & Atlantic Dulse bouillon
Roast Carrot & Cashew Nut Roast
with a vine tomato & basil coulis garnished with a parmesan crisp & highland crowdie 

Roast Sirloin of Beef   

 draped with a grain mustard & claret jus 

(All main meals are served with roast potatoes and market vegetables)

oOo
Lemon Cheesecake
with a mango compote highlighted by a raspberry coulis 

Chantilly filled Profiteroles 

draped in a rich dark chocolate sauce
Christmas Pudding
accompanied with a brandy sauce
Mulled Wine and Poached Pear
with vanilla pod ice cream
Duo of Strathdon Blue & West Highland Brie
presented with house oatcakes & a plum & star anise chutney

oOo

Freshly Ground Coffee & Hot Mince Pies[image: image3.wmf]


















