SV UTHERING

(CONTENTS OF ‘TABLE

PREFACE STARTER

A ConsoMME DevouTLy To BE Wi1sH’D
Scotch Broth

THE MELON THE FLOSS

Fanned melon with fruit coulis .
Vegan Option

(CHAPTER ONE ‘MAIN (POURSE

THE S1LENCE OF THE Lamss (wiTH VaNITY PEAR)
Roast loin of lamb with bramble jus and scented pear

To GriLL A MOCKINGBIRD
Chicken, stuffed with Haggis, with a Bonnie Prince Charlie sauce

Served with Ea’gar Allen Poe-tatoes
and a selection of seasonal ’uegembles

A PrRAYER FOR ARANCINI

Arancini with Mediterranean vegetables and salsa verde Vegan Option

@HAPTER WO PESSERT

Frurt THE OBSCURE
Apple crumble served with custard

Baxana KARENINA
Banoffee cheesecake

(Ice) CrEaM AND PUNISHMENT

Chocolate brownie served with vegan ice cream ,
8 Vegan Option

AFTERWORD SATE BUFFET

FEeast oF EpEN
Bacon rolls, sandwiches, baguettes, sausage rolls, chicken drumsticks and salad
bowls, served mid-evening

THE GROOM HAS CONSENTED TO SERVE
Fisuer & DoNALDSON’S FUDGE DOUGHNUTS IN LIEU OF CAKE.

READER, I MARRIED HIM.



