Gretna Hall Hotel
Canapés Selection

Roast Vegetable Brochettes £3.00
Ciabatta bread topped with sun dried tomatoes, grated cheese and sautéed onions,
flavoured with garlic puree

3 Per Person

Mini Savoury Brioche Selection £3.00
Duck Mousse with port, smoked trout mousse and red pepper mousse
3 Per Person

Chicago style Canapés £3.00

Fish tartlets, smoked trout & shrimp, smoked salmon emmental, sundried tomato &
pesto, guacamole & crab

3 Per Person

Mini Crostini’s £3.00
Black olive & basil, red pepper & Mozzarella, pesto & baked tomato
3 Per Person

Mini Wrap Selection £3.00
Tuna Provencal, spinach & red cheddar, hoi sin duck, coronation chicken,

roast pepper mousse

3 Per Person

Smoked Salmon Blinis £3.00
Bite size Scotch pancake topped with soft cheese & smoked salmon in the centre

3 Per Person

Classic Canapés £3.00
Brussels pate & cranberry, avocado & prawn, pepper salsa & goats cheese
3 Per Person

Crudities

Selection of raw vegetables, Celery, Carrot, Broccoli, Cauliflower, Sweet peppers,
and Mushrooms served with blue cheese, mayonnaise and sweet chilli dips

(@ £2.25 per person



Gretna Hall Hotel
Wedding Selector Menu

The following wedding breakfast menu allows you to choose one dish from each course for
your entire party to create your own wedding breakfast for your reception. Menus can be
altered to suit specific dietary requirements. If you would like the option of a choice menu
supplements will be added accordingly — please contact the sales team for further information

Starters
Course Grain Brussels Pate
Served with Melba toast & Cumberland Sauce
£5.50

Fanned Honeydew Melon
Accompanied with Parma ham and champagne sorbet
£6.95

Traditional Prawn Cocktail Marie rosé
Served with buttered brown toast
£5.95

Smoked Salmon Salad
Served with buttered brown bread & drizzled with a lemon dressing
£6.50

Garlic Mushrooms
Fresh field button mushrooms in a creamy garlic sauce
Served in a vol au vent case
£5.50

Fillets of Roast Duck Breast
Served on a nest of rocket leaves, cherry tomatoes and drizzled with a rich plum sauce
£6.50

Poached Asparagus Fingers
Coated with a rich Mornay sauce
£5.50

Fresh Grilled Sardines
Served on a nest of soft leaves topped with lemon & parsley butter
£7.50

Haggis Neaps & Tatties
Traditional Scottish favourite accompanied with a white onion sauce
£6.50



Soups

Cream of Chicken £4.95
Scotch Broth £4.95
Cream of Tomato £4.95
Tomato & Basil £4.95
Tomato & Orange £4.95
Carrot & Coriander £4.95
Cream of Celery £4.95
Broccoli & Stilton £5.50
Cream of Mushroom £4.95
Leek & Potato £4.95
White onion Soup £4.95
Minestrone £4.95
Cream of Vegetable £4.95
Cream of Watercress £4.95
Cullen Skink £5.95
Consume Julian £5.95
Royal Game Soup £5.95
Soup of the Day £2.95

All soups served with a fresh bread roll



Sorbets

Lemon £2.50
Orange £2.50
Mango £2.50
Raspberry £2.50
Champagne £2.50
Margarita £3.00

Fish Courses

Darn of Scottish Salmon
Served on a bed of spinach & finished with a light lemon sauce

Intermediate £8.50 Main Course £12.50

Fillet of Sole
Served on a bed of steamed leeks accompanied with roasted King prawns

Intermediate £8.50 Main course £12.50

Pan Fried Tuna Steak
Glazed with a rich Madera sauce

Intermediate £9.50 Main course £13.50

Seared King Scallops
On a watercress base, garnished with a citrus dressing

Intermediate £10.50 Main course £14.50

Whole Grilled Rainbow Trout
Served with toasted almonds & a lemon parsley butter

Intermediate £8.50 Main course £12.50



Main Course

Roast Sirloin of Scottish Beef
Served with traditional trimmings, Yorkshire pudding & natural gravy
£15.50

Roast Supreme of Chicken ‘Anglaise’
Simply served with natural gravy
£13.00

Roast Supreme of Chicken ‘Rob Roy’
Stuffed with haggis served with a whisky cream sauce
£13.50

Roast Supreme of Chicken
Stuffed with oak smoked cheese & honey roast ham served with a honey & mustard
sauce
£13.75

Roast Leg of Scotch Lamb
Served with minted tartlets, sage & onion stuffing and natural gravy
£14.95

Roast Leg of Pork
Served with roasted apple wedges and natural gravy
£14.50

Pan Fried & Roasted Duck Breast
Coated with a sweet plum sauce
£18.50

Roast Local Turkey
Served with chipolata sausages, bacon rolls, sage and onion, finished with a natural

gravy
£15.50

Trio of Lamb Cutlets
Served with a rich red wine sauce
£15.50

Saddle of Lamb
Stuffed with time and parsley, served with a mint rose gravy
£18.50

Pan Seared & Oven Roasted Fillet of Beef
Served with button mushrooms, onion rings and whole grilled tomato
The above dish will be cooked medium unless otherwise stated
£19.95

All the above main dishes will be served with chef’s selection of market fresh
seasonal vegetables & potatoes



Vegetarian Menu
Starters

Rosemary & Garlic Crusted Brie
Served on a bed f rocket leaves and accompanied with a Cumberland Sauce
£5.50

Warldorf Salad
Diced apple, chopped walnuts and celery served on a bed of fresh spinach leaves and
accompanied with a mayonnaise dressing
£5.50

Fanned Honeydew Melon
Accompanied with fresh strawberries & kiwi fruit & raspberry coulis
£5.50

Tartlet of Oven Roasted Mediterranean Vegetables
Edged with pesto dressing
£5.50

Stuffed Tomatoes
Beef tomatoes stuffed with goats cheese & baked, drizzled with balsamic vinegar
£5.50

Spinach & Ricotta Cannelloni
Served with tomato coulis and a green salad
£5.50

Mains

Avocado, Mozzarella, Cherry tomato & Basil Deep Filo Tart
Served with a salad garnish
£13.50

Asparagus & mushroom Crepes
Served with a rich cheese sauce
£13.50

Mediterranean Char Grilled Vegetables
Sweet peppers, courgettes, aubergine, baby corn and asparagus served with a timbale
of lemon cous cous
£13.50

Fettuccine pasta
Tossed in herb butter with pieces of sweet peppers, cherry tomatoes and mozzarella
cheese
£13.50

Mushroom Wellington
White and brown breadcrumbs, chopped mushrooms and onions wrapped in puff
pastry and oven baked. Served with a mushroom sauce
£15.50

Vegetable Curry
Medium hot vegetable curry served with basmati rice and mini poppadoms
£13.50

All the above main dishes will be served with chef’s selection of market fresh
seasonal vegetables & potatoes



Sweet Selection

Cream Filled Profiteroles
Choux pastry buns filled with cream & drizzled with a hot chocolate sauce
£4.95

Raspberry Pavlova
Served with a mango coulis
£4.95

Lattice Apple Pie
A traditional favourite served with mandarin syrup & vanilla ice cream
£4.95

Strawberry Cranachan
Toasted oats, whipped cream, whiskey and strawberries presented in a glass goblet
£4.95

Sticky Toffee Pudding
Served with a rich toffee sauce & vanilla ice cream
£4.95

White Chocolate & Raspberry Cheesecake
Biscuit base with smooth white chocolate feathered with a raspberry coulis
£4.95

Tiramisu
Simply served with fresh cream
£4.95

Summer Fruits pudding
Bread case steeped in fruit juice with cassia, filled with redcurrants, blackcurrants,
blackberries, cherries and strawberries
£4.95

Mango & Passion Fruit Delice
Served with fresh cream
£4.95

Banoffee Pie
Bananas & toffee served on a pastry case drizzled with fresh cream
£4.95

Trio of Chocolate
Simply served with fresh Chantilly cream
£4.95

Fresh Fruit Salad
Served with a whirl of Chantilly cream
£4.95

Cappuccino Bavarois
Served with fresh cream
£4.95



Cheese Platter

Mixed Cheese Platter
a selection of Scottish cheeses including cheddar, stilton, brie and guest cheese
served with celery sticks, crackers, grapes and homemade chutney
£6.50

Mixed Cheese Platter
Served with a Glass of Port
£8.50

Coffee Selection

Coffee or Tea served with your wedding cake
£1.85

Coffee of Tea served with chocolate mints
£1.85

Coffee or Tea served with Scottish shortbread
£1.85

Coffee or Tea served with Scottish tablet
£2.25

Coffee or Tea served with Scottish fudge
£2.25

Please note that only one menu can be chosen for all guests attending your
wedding, choice menus are available at the discretion of our Head Chef.
All meals will be charged at the higher priced selection.

Children’s Meals
We have a two course children’s bar menu available at £5.95 per child (please ask for
details) or any of the above menus can be served as a half portion at half the cost.



EXAMPLES WHICH CAN BE CREATED FROM OUR BANQUETING
SELECTOR MENUS - TAILOR MADE MENUS FOR YOUR SPECIAL DAY

Example 1
Garlic Mushrooms

Fresh field button mushrooms in a creamy garlic sauce
Served in a vol au vent case
Roast Local Turkey
Served with chipolata sausages, bacon rolls, sage and onion, finished with a natural
gravy
Served with market fresh seasonal vegetables and potatoes
Strawberry Cranachan
Toasted oats, whipped cream, whiskey and strawberries presented in a glass goblet

NI

Coffee or Tea served with Scottish fudge

@ £28.20 per person

Example 2

Haggis Neaps & Tatties
Traditional Scottish favourite accompanied with a white onion sauce
Cream of Mushrooms Soup
Roast Leg of Pork
Served with roasted apple wedges and natural gravy
Served with market fresh seasonal vegetables and potatoes

Cappuccino Bavarois

Served with fresh cream
Mixed Cheese Platter

a selection of Scottish cheeses including cheddar, stilton, brie and guest cheese
served with celery sticks, crackers, grapes and homemade chutney

NNV

Coffee or Tea served with Scottish shortbread

@ £34.30 per person



