
SAT U R DAY 3 rd O CTO B E R

T H E  S TAT E S M A N  B R E A K F A S T
–

A refreshing chilled Rossini Cocktail

followed by your choice of

Triple Melon, Blueberry and Mint Compote 
Served with Natural Yoghurt, Honey and Seeded Granola

or

Traditional Scottish Porridge finished Whisky Soaked Raisins  
and Double Cream

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom, Baked Beans, Roasted Tomato & Freshfield 

Farm Scrambled Eggs

or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise 

–

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

–

Freshly Brewed Tea and Coffee



SAT U R DAY 3 rd O CTO B E R

L U N C H E O N

–

Canapés 
Cumbrian Air-Dried Ham & Roasted Balsamic Fig  

and Glazed Appleby Cheese

Autumn Wild Mushroom Arancini, Herby Mayonnaise and Viola

–

Twice Baked Cumberland Old Smokie Cheese and Chive Souffle,  
Home Cured Heirloom Tomatoes,

Dressed Watercress 

–

Thristley Farm Duck Supreme and Confit Leg

Pan Haggerty, Maple Carrot and Orange Infused Jus

–

Blackberry and Thyme Torte, White Chocolate Sponge  
and Hazelnut Crumb

–

Freshly Brewed Tea & Coffee 
Petit Fours



M O N DAY 5 T H  O CTO B E R

“ TA S T E  O F  S C OT L A N D ”  D I N N E R

–

Canapés 
Traditional Haggis Bonbon, Mustard Mayonnaise

Neeps and Tatties en Croute with Caramelized Onion Jam

–
Trio of Loch Duart Salmon 

Oak Whiskey Barrel Smoked, Citrus, Dill 
and Peppercorn Cured and Whipped Mousse with Horseradish 

–

Highland Hen Broth 
Braised Baby Autumn Vegetables and Fresh Rosemary

–
28 Day Aged Aberdeen Angus Beef Fillet,  

Braised Ox Cheek, Creamed Potato 

Seasonal Vegetables and a Red Wine Sauce.

–
Great British Cheeseboard 

 served with Allen’s Chutney and Artisan Biscuits

–
Steamed Treacle Sponge Pudding,  

Drambuie Cream and Orange Crisp

–
Freshly Brewed Tea & Coffee 

Petit Fours and Scottish Tablet


