
 

Creating unforgettable events…

“Let us help add to your experience at, with catering by Kate’s Bespoke 
Catering. Our menus are designed to impress. With each dish carefully 
created to wow your guests both with taste and visual appeal. Whether 
you are designing your menu from our tried and tested favourites or 
creating something bespoke let us guide you in creating the perfect 
meal.” 
                                                          
                                                                                                            Kate & Team



please select one option for the entire party 

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.  

MORNING

BREAKFAST 
Cooked and served by the Kate’s team 

Full Cooked Scottish Breakfast 
Tea, coffee, juices, toast 

£16.00 

Continental Breakfast 
Bircher muesli, pastries, fresh fruit, granola,  

breads, juices, tea, coffee 
£15.00 

DROP OFF BREAKFAST 
Dropped off and left to enjoy at your leisure 

Bacon Rolls 
(minimum order of 10)  £5.00  

Continental Breakfast 
Bircher muesli, pastries, granola,  

fruit, juices, tea, coffee 
£11.00 

Smoked Salmon Bagels 
  (minimum order of 10)  £4.50 

Rora Dairy Yoghurt Pots 
(minimum order of 10)   £2.70 

LUNCH 
Dropped off and left to enjoy at your leisure 

 Packed lunch box 
Filled brioche roll, fancy piece, Summerhouse fruit drink, piece of 

fruit, Propercorn popcorn 
£16.00 

Antipasto lunch box 
Parma ham, Manchego cheese, mixed olives, sourdough bread, 

Summerhouse fruit drink 
£16.00 

Pork schnitzel slider, crunchy slaw 
(minimum order of 10)  £8.00 

Classic chicken & chive sandwich 
  (minimum order of 10)  £6.50 

AFTERNOON TEA 
Dropped off and left to enjoy at your leisure 

Selection of “fancy pieces”, cakes & scones 
  (minimum order of 10)  £7.50 

please select one option for the entire party 
prices are per person 

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.  

Dietary codes: dairy free df gluten free gf vegetarian v  

AFTERNOON



ALCOHOL 

If you would like us to provide alcohol during your dinner 
please let us know and we can send you our drinks list. We are 

also happy to serve drinks you provide. 

CANAPES  
Selection of 3 Canapés 

£14.50pp 

df  Thai Fish Cake, Lime Pickle 

Chicken Escabeche, Sourdough 

Smoked Salmon Blinis, Dill Mascarpone 

  v   Wild & Truffle Mushroom Arancini 

  Black Pudding Bon Bon’s, Apple Sauce 

v   Mull of Kintyre Fritters, Green Chilli Aioli  

   gf  Smoked Mackerel, Cucumber 

Haggis Bon Bon’s, Whisky Mayo

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.  

Dietary codes: dairy free df gluten free gf vegetarian v  

DRINKS & CANAPES

MENU 1 
Cooked and served by the Kate’s team 

 gf  COCK A LEEKIE SOUP  
Crusty sourdough 

or 
CHICKEN LIVER PARFAIT 

Toasted brioche, chutney  
_ 

SEARED SALMON 
Warm baby potatoes, persillade  

or 
   gf   CRISPY ABERDEENSHIRE PORK BELLY 

Apple sauce, puy lentils, celeriac 
_ 

TIRAMISU 
Chocolate, coffee 

or 
v   STICKY TOFFEE PUDDING 

Butterscotch sauce, vanilla ice-cream 

£37.00

DINNER

please select the same 3 course menu for the entire party 
prices are per person 

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.  



MENU 2 
Cooked and served by the Kate’s team 

 gf   CLASSIC HOT SMOKED SALMON 
Capers, mascarpone, horseradish, buttered bread 

or 
CHICKEN & TRUFFLE RAVIOLI 
Crispy sweetbread, veal stock  

_ 

     gf   SPICED ROAST GOURDON COD 
Textures of cauliflower 

or 
   gf   ROAST RUMP OF INVERURIE LAMB 

Carrot, pea, gem lettuce 
_ 

v   CHOCOLATE DELICE 
Pistachio, popcorn 

or 
v   BLACKBERRY CREME BRULEE 

Sable crumb 

£44.00

DINNER

please select the same 3 course menu for the entire party 
prices are per person 

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.  

MENU 3 
Cooked and served by the Kate’s team 

gf  TUNA CEVICHE 
Toasted wild rice, coconut, lime 

or 
WILD MUSHROOM PITHIVIER 

Soft herb, truffle  
_ 

gf    CULLEN SKINK 
Potato, leek, smoked haddock 

or 
gf   CHILLED TOMATO GAZPACHO 
Pickled cucumber, dried tomato 

_ 

FREE RANGE BREAST OF HARISSA CHICKEN  
Moroccan cous cous, mint yoghurt, coriander 

or 
  gf   BALMORAL VENISON 

Braised red cabbage, parsnip, wild mushrooms 
_ 

v   PEAR FRANGIPANE TART 
Clotted cream 

or 
v   CHOCOLATE CREMEUX 

Doughnuts, vanilla pod sugar 

£68.00

DINNER

please select the same 4 course menu for the entire party 
prices are per person 

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.  



MENU 4 
Cooked and served by the Kate’s team 

gf  TUNA CEVICHE 
Toasted wild rice, coconut, lime 

or 
WILD MUSHROOM PITHIVIER 

Soft herb, truffle  
_ 

CULLEN SKINK 
Potato, leek, smoked haddock 

or 
CHILLED TOMATO GAZPACHO 

Pickled cucumber, dried tomato 
_ 

ROAST INVERURIE BEEF  
Braised cheek bon bon, textures of onions 

or 
  gf   TAY SALMON 

Braised red cabbage, parsnip, wild mushrooms 
_ 

v   PEAR FRANGIPANE TART 
Clotted cream 

or 
v   CHOCOLATE CREMEUX 

Doughnuts, vanilla pod sugar 

£68.00

DINNER

please select the same 4 course menu for the entire party 
prices are per person 

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.  

THE SCOTTISH TASTING MENU 
Cooked and served by the Kate’s team 

HAGGIS BON BONS 
Whisky mayo 

_ 

gf    LOCH FYNE OYSTER 
Spiced dressing 

_ 

  COCK A LEEKIE SOUP  
Crusty sourdough 

_ 

HOT SMOKED GOURDON SALMON SCOTCH EGG 
Pea, lemon   

_ 

A TASTE OF INVERURIE BEEF 
Roast Sirloin, braised cheek 

_ 

CRANACHAN 
Barra raspberries, honey, Glen Garioch single malt 

£86.00

DINNER

prices are per person 

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.  



CLASSIC SEAFOOD PLATTER 
Cooked and served by the Kate’s team 

McBay & Sons Scottish lobster  
_ 

Shetland hand dived scallops 
_ 

Scottish langoustines 
_ 

Loch Fyne oysters 
_ 

Mussels & clams 
_ 

Served with traditional accompaniments  

£86.00

DINNER

please select the same 3 course menu for the entire party 
prices are per person 

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.  

please select one option for the entire party 
prices are per person 

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.  

DINNER

TRADITIONAL ROAST DINNER 
Cooked and served by the Kate’s team 

Traditional Roast Inverurie Beef 
Yorkshire pudding, roast potato, seasonal vegetables,  

skirlie, gravy 
£25.00 

CHFFS TASTING MENU 
Cooked and served by the Kate’s team 

A seasonal 5 course tasting menu created with the best locally 
sourced produce available at the time of your dinner 

£86.00 

  

  



DROP OFF DINNER

designed to be left for you to reheat and served at your leisure  
 please select one option for the entire party 

prices are per person 

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.  

INVERURIE BEEF COTTAGE PIE 
- 

THAI GREEN CHICKEN CURRY 
 Jasmine Rice  

- 
INVERURIE  BEEF  LASAGNE    

Herb and garlic bread 
- 

MACARONI CHEESE 
Mixed salad 

- 
INVERURIE BEEF STEW 

Dumplings 

£19pp 

APPLE CRUMBLE 
Custard  

_ 
LEMON CHEESECAKE 

Cookie crumb 
£8pp 

INFORMATION

Please select one option for each course for the entire party 

Bread & Scottish butter served with meal 

Staffing is included in price (excluding drinks staff)  

Crockery, cutlery, cups & saucers & linen napkins are included in price 

A set 3 course chefs choice menu will be provided to cover all dietaries & 
allergies. This will be finalised prior to event. 

If you would like something specific that is not listed on the menu  please 
let us know and we will try our best to accommodate.  

Please advise us of any dietary requirements in advance so we can design a 
menu with these in mind.  

All prices are inclusive of VAT . 

Children’s menu available on request. 

We kindly ask that guests settle their bill in full one week prior to the 
booking by bank transfer or cash on arrival.  

  






Head office: 76 King Street, Inverbervie, DD10 0RA 
Phone: 07873633360 
Email: info@katesbespokecatering.com 
www.katesbespokecatering.com


