weddings

dining
MENU
POTTED MACKEREL
Apple, radish, toasted sour dough

STARTERS
please select one option
for the entire party

HAM HOCK AND PARSLEY TERRINE
Pickles, mustard dressing
CHICKEN LIVER PARFAIT
Toasted brioche, chutney, soft herb salad
df gf v ROAST PLUM TOMATO SOUP

Pesto dressing
df gf

CRAYFISH COCKTAIL

Avocado, lime, cocktail sauce
TARTARE OF TAY SALMON
Dill mascarpone, sour dough toast
gf

v gf

WILD MUSHROOM TART

Seasonal leaf salad, truffle
gf

BEETROOT & GOATS CHEESE SALAD
Pickled beetroot, roasted walnuts

FREE RANGE CHICKEN & HERB TERRINE
Prune gel, toasted sourdough

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

BREAST OF FREE RANGE CHICKEN
Savoy cabbage, carrot puree, buttered potato fondant,
hazelnut sauce
gf

MAINS
please select one option
for the entire party

ROAST TAY SALMON
Soft herb potato cake, warm caper dressing
gf

HERITAGE CARROT RISOTTO
Roast heritage carrots, coriander oil
v gf

gf

ROAST SIRLOIN OF ABERDEENSHIRE BEEF
Textures of onion
(Supplement £8.00pp)

FREE RANGE CHICKEN STUFFED WITH HAGGIS
Confit potato, onion, whisky sauce
CAULIFLOWER RISOTTO
Crispy cauliflower, toasted almonds
v gf

SEARED FILLET OF SEABASS
Asian vermicelli noodles, lime, peanuts
df

INVERURIE BRAISED BEEF
Crispy polenta, tabouli
df

ROAST LOIN OF ABERDEENSHIRE PORK
Roast apple sauce, puy lentils

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

DESSERTS

CHOCOLATE MOUSSE
Clementine sorbet, cointreau poached clementines
gf

LIME CHEESECAKE
Ginger crumb

please select one option
for the entire party

WARM CARROT CAKE
Vanilla pod mascarpone, orange, pistachio
v

VANILLA BEAN PANNACOTTA
Aberdeenshire strawberries, shortbread crumb
v

RICE PUDDING MOUSSE
Tropical fruit salsa

ETON MESS
Meringue, berries, Chambord
gf v

CRANACHAN
Glen Garioch, Barra Berry raspberries, toasted oats
v

CHEESE BOARD
Selection of British & French Cheeses
Biscuits, Chutney, Grapes (Supplement £8.50pp)

TEA & COFFEE

Tea & coffee with Grahams Dairy milk

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

buffet
MENU

BUFFET
please select 2 options

COLD
Smoked Salmon, Capers, Chive Creme Fraiche
Chicken Liver & Foie Gras Parfait, Red Onion Marmalade, Brioche
v

df gf

Truffled Goats Cheese & Beetroot Tartlet

Aberdeen Angus Beef Tartare, Truffle Emulsion, Crouton
gf

Ham Hock & Parsley Terrine, Pickles
df gf

df gf v

Crayfish Cocktail, Avocado, Lime

Chilled Tomato & Red Pepper Gazpacho
df gf

Ceviche of Peterhead Haddock

Dietary codes: dairy free df gluten free gf vegetarian v

Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

BUFFET

HOT

please select 2 options

Inverurie Braised Beef

gf

df

Tiger Prawn Thai Green Curry

gf v

Vegetarian Shepherds Pie
Tay Salmon, Dill Sauce

gf

gf

v

Chilli Con Carne

Three Cheese Macaroni
gf

Moroccan Lamb Stew

Aberdeen Angus Beef Lasagne
gf

Free Range Chicken, Wild Mushroom, Arran Mustard Sauce
Haggis, Neeps & Tatties
Aberdeen Angus Sliders
Asian Pulled Pork Rolls

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

BUFFET
SIDES

please select 2 options

gf v

gf v

Garlic Roast New Potatoes
v

df gf v

Creamy Mash Potato

Moroccan Cous Cous

Roast Beetroot, Feta & Pinenut Salad
gf v

Celeriac & Arran Mustard Slaw

Caprese Salad with Black Olives, Tomato, Bocconcini & Basil
df gf v

gf v

Mixed Leaf Salad with Poppy Seed Dressing

Grilled Aubergine, Mint Yoghurt, Pomegranate
Japanese Potato Salad
v

Garlic & Parsley Bread

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

BUFFET

DESSERTS

please select 2 options

Lime Cheesecake, Ginger Crumb
v

gf v

Vanilla Rice Pudding Mousse with Tropical Fruit
v

gf v

Bread & Butter Pudding

Apple & Plum Crumble with Creme Anglaise

Dark Chocolate Mousse with Caramelised Orange
gf v

v

Eton Mess, Chambord, Berries

Kate’s Famous Pink Lamingtons

CHEESE BOARD
Selection of British & French Cheeses
Biscuits, Chutney, Grapes

TEA & COFFEE

Tea & coffee with Grahams Dairy milk
Dietary codes: dairy free df gluten free gf vegetarian v

Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

sharing
MENU
SHARING

An informal, relaxed & interactive way to eat

ON THE TABLE
gf v

gf v

Selection of bread & gluten free bread
Extra virgin olive oil, aged balsamic

Olives, sun blushed tomatoes, marinated bocconcini
gf

Poached Tay salmon, dill, capers, gherkins
gf

Parma ham, honey, parmesan

Braised Moroccan lamb, mint yoghurt, coriander
Apricot & pistachio cous cous

gf v

gf

Nam Jim king prawns

gf v

Japanese potato salad

Seasonal mixed leaf salad

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

SHARING

ON THE TABLE
gf v

gf v

Selection of bread & gluten free bread
Extra virgin olive oil, aged balsamic

Olives, sun blushed tomatoes, marinated bocconcini
gf v

gf

Pea, ricotta, mint

Mull cheddar, pear, walnut

12 hour braised Inverurie beef cheek
Garlic & rosemary roast potatoes

gf v

gf

Harissa roast chicken

gf v

Chorizo & bean salad

Seasonal mixed leaf salad

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

SHARING

An informal, relaxed & interactive way to eat

VEGAN ON THE TABLE
gf

Selection of bread & gluten free bread
Extra virgin olive oil, aged balsamic
gf v

Olives, sun blushed tomatoes
Kung pao cauliflower

gf

Vegan cheese, toasted almonds

gf

gf

Potato cakes, tomato salsa

Sweet potato wedges, chipotle dip
gf

gf

gf v

Chickpea curry

Coconut jasmine rice

Seasonal mixed leaf salad

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

EVENING
BUFFET
ABERDEENSHIRE STOVIES
Beetroot & Oatcakes

JIMMY’S FAMOUS FAJITA BAR
Chicken & Pepper Fajita, Tortilla Wraps, Sour Cream, Salsa

PIES
Presly’s of Oldmeldrum Steak Pies

Dietary codes: dairy free df gluten free gf vegetarian v
Kate’s of Inverurie is unable to absolutely guarantee that any products noted on our menu as being “free” of a particular substance and does not
contain traces of that substance which may cause you illness or discomfort if you suffer from allergies. Kate’s of Inverurie is happy to answer any
questions about the ingredients we use and particular dietary requirements, but we take no responsibly in relation to the selections you choose.

INFO
Kate’s menus are designed to entice.
The possibilities are endless and our culinary team can create a
personalised menu to suit.

The Menu’s above are for parties of 30 people and over.
To book we require a 30% deposit at time of booking.
For all catering we require notification for the confirmed
number of guests no later than 30 days prior to the event.
Once confirmed, this will be the minimum number catered
and charged for.
Any additional guests will be charged accordingly.
Please see our booking form for full terms and conditions.

www.katesinverurie.com/ info@katesinverurie.com/ 07873633360

