AT MURRAYFIELD HOTEL

All Pacakges Include Arrival Drink & %2 Bottle Wine Per Person

£125 PRE MATCH - £150 PRE/POST MATCH

AMUSE-BOUCHE

Smoked Salmon & Caviar Blinis
Hummus Flatbread with Pomegranate
Rocket, Pesto & Parma Ham Crostini
Wild Mushroom Tartlet

Haggis Risotto, Black Pudding Pancetta

MAIN

Roast Tenderloin of Boar
Pulled Pork Mash, Savoy Cabbage, Arran Mustard Sauce

Medley Of Monkfish, Scallop & Langoustine

Lobster Mash, Wilted Greens, Chive Beurre Blanc

Fillet Of Scotch Beef
Flat Cap Mushroom, Herb Potato Cake, Tenderstem Broccoli, Madeira & Shallot Jus

Baked Butternut Squash
Spiced Quinoa, Tenderstem Broccoli, Smashed Avocado, Charred Vegetables,

Beetroot, Candies Walnuts, Dried Apricots, Harissa Dressing

STARTER

Venison
Pickled Red Cabbage, Kale, Bearnaise Sauce

King Prawn
Sweet Chilli & Lime

Goats Cheese Bon Bon
Orange Gel, Honeycomb, Charcoal Cracker

DESSERT

Guinness Sticky Toffee Pudding
Salted Caramel Ice Cream, Candied Medulla Dates

Bailey’s Creme Brulee
Shortbread, Berry Compote

Selection of Artisan Cheeses & Oatcakes
Morangie Brie, Mull Truckle, Blue Murder, Apples Grapes, Quince

POST-MATCH PLATTER

Charcuterie, Cheese, Pate Boards
Artisan Breads & Oatcakes

Mini Steak & Gravy Pies

Mini Mac ‘N’ Cheese Pies




