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The Edinburgh Catering
Company Way
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Canapés
Haggis bonbons with burnt apple ketchup

 
Scottish smoked salmon, whipped crowdie & pickled

golden beetroot
 

Spiced potato & pea samosa with harissa yoghurt

Starter
Beetroot & gin cured sea trout & leek tart with

crème fraîche

Desserts
Dark chocolate & salted caramel tart, raspberries

and peanut praline

Main Course
Rosemary marinated venison with potato fondant,

confit garlic, hispi cabbage & sloe gin sauce

Tea & Coffee

£60pp
Based on 100 Guests

 
Prices are exclusive of VAT
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Canapés
Honey & mustard glazed chipolata

 
Smoked mackerel pâte, rhubarb & buttered crumpet

 
Herb shortbread, red onion marmalade, basil & goats'

curd

Starter
Burrata, heritage tomato, rocket, artichoke & basil

pesto with sourdough croutons

Desserts
Dark chocolate & salted caramel tart, raspberries

and peanut praline

Main Course
Cedar plank salmon with tartar sauce from Fire

Table
With sharing sides of:

Garden salad with radishes & mustard dressing
Five grain salad, roasted sweet potato and harissa

yoghurt dressing
Salt-baked beetroot, feta, toasted pumpkin seeds

and herb dressing 
Summer slaw of celeriac, apple & fennel

Tea & Coffee

£65pp
Based on 80 Guests

£200 set up fee for Fire Table
Prices are exclusive of VAT
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Unit 12 New Broompark
Edinburgh 

EH5 1RS
 

0131 551 6868
 

info@theedinburghcateringcompany.co.uk
 

www.theedinburghcateringcompany.com


