
 
McMillan Package Wedding Menu Selector 

                   Please Note: Menu items chosen are for set menus only.  Please choose 1 item per course 
If choice menu required please ask Wedding Coordinator for details about our His ‘n’ Hers Menu  

All menus are correct at time of printing and will be confirmed 4 weeks prior to event                                    
 

Starters 
Ham Hough Terrine 

Green Beans, Balsamic Glazed Tomatoes 
 

Rosette of Seasonal Melon 
Blackcurrant Sorbet, Syrup of Lemon & Limes 

 
Kintyre Smoked Salmon 
Avocado & Mango Salsa 

 
Vine Tomatoes, Mozzarella & Rocket Salad 

 
Peppered Magret Duckling 

Sweet & Sour Vegetables, Chilli Sauce 
 

Shrimp Cocktail, Tomato & Brandy Crème Fraiche 
 

Chicken Liver Parfait, Plum Chutney 
Oat Cakes 

 
Mains 

Steamed Breast of Maize Grain Chicken 
 Tarragon & Mushroom Cream 

 
Baked Chicken Supreme 

Stuffed with Orkney  Haggis 
Whisky Cream Sauce 

 
Seared Magret Duck Breast 

Bramble & Port Jus 
 

Mustard & Rosemary Roasted Lamb 
Fennel Scented Lamb Jus 

 
Fillet of Pork Wrapped in Parma Ham 

Sage & Mustard Sauce 
 

Roasted Fillet of Scottish Salmon 
Tomato & Chevril Beurre Blanc 

 
Sirloin or Fillet of Beef from the Buccleuch Estate 

Available upon request. 
Please ask wedding coordinator for full details. 
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Soups/Intermediate 

Gateaux of Haggis Neeps & Tatties 
Whisky Cream 

 
Home Made Citrus Sorbet 

 
Traditional Scotch Broth with Mutton & Barley 

 
Celeriac Cream Soup, Puy Lentils & Bacon 

 
Potato & Watercress Soup, Herb Gnocchi 

 
Cream of Tomato, Basil Crème Fraiche 

 
Minestrone, Garlic & Parsley Dumplings 

 
Cream of Carrot & Coriander Soup 

 
Lentil & Root Vegetable, Herb Croutons 

 
Desserts 

Cranachan Shortbread 
 

Vanilla Pannacotta, Coconut Ice Cream 
 

Passion Fruit Delice, Ratatouille of Fruits 
 

Seasonal Fruit Cheesecake, Chantilly Cream 
 

Bitter Chocolate Tart, Baby Orange Sorbet 
 

Italian Meringue, Boozy Raspberries 
 

Sticky Toffee Pudding, Vanilla Ice Cream 
 

Coffee and Chocolates 
 

Vegetarian (for Main) 
Risotto of Field Mushrooms and Asparagus 

Basil Oil 
 

Chargrilled Mediterranean Vegetable Pasta 
Garlic Ciabatta Tomato & Chilli Sauce 

 
Baked Layered Vegetables & Arran Cheese Strudel 

Rosemary & Apple Cous Cous 
                                                                  




