Dear ClienT:,

2

Please see beld! , ®r, main course, children's menu,
Carvery, buffet ¢ ns fo ling..... something for everyonel!

At Hudsons
to source p

sible we use local suppliers
L best larder on our
are also happy to
h. We have had
aught beef and

N

yduce of the fines
doorstep and are lucky to be able to t
incorporate your home grown produce
plenty of Rishermen and farmers bringi
fish to weddings at Logie.

b

iy -

We have a very attractively pr‘ice Y
compliment the dishes from our me
require on a sale and return basis, s
the day. We are more than hapB 2

* i

selected to
_‘ !

everages you
" is opened on
our guests too.

s

= y

Our menu prices include sttc ' vedding service. We
are able to meet any s U have too. All prices

quoted exclude VA e

-

~

I will be more than happy to'ane §give guidance and help ensure
you have a stress free experience. Planning your wedding should be stress free
and funl

Kind Regards
Logie Evenlis M geLJ
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Canapé Sugg
(£2.00

Chilled Cangag B v, naCanapés
. Wis and Whiskey dip
| Potato Skins

Seared Beef with
Quails Egg and Hollane
Arbroath Smokie on Brown, ) and Tomato Kebabs
Hot Smoked Salm ing Prawns with Lemon Mayo
Mini Spinach a tage Cheese Frittata

Smoked Mack

stard Chipolata Sausages

, Beetroot and Sour Cream ]

Caramelised Leek, Onion and Artichoke Scones
with Mascarpone and Relish

Soy Marinat Beef with Coriander Relish

Quails Egg d d Celery Salt

Cider, Hor'ser'adlsh and Dill Marinated Po;k‘

oked Salsa and
Croute )

v ’
Smoked Duck Breast with Mango, Avocad 0 ¢

Red Onion Jam
Coconut ’

L o
24

Potato Cakes with '§moked Salmon ‘Q
Cheese % ;7":'9;';“‘ 'v‘}.,.
Salt Beef Mini Bagels with Pickle amo|
and Black Pepper Creat e dolls with Mustard

Gougere Cheese Puffs

a ﬁd Currant Rolls

Cheese Burgers
Watermelon-mint Lollipops

ups

Potted Shrimp

Crab and Lemon Potato Cones

Soup Si
Carrot and D
Tomato and i [ J

Butternut Squash and Sweet Potato Lobster and Lemon Rolls

Green Pea and Ham Seared Scallop, Black Pudding and Pea Puree

Gl EREN G



Starters

Chicken tzi and Seasonal Leaves

Timbale of atties with Lochnagar Whisky Cream Sauce

>

Salad of Smoked Local'\ er anate and Orange Salad

Escalope of Sco e, . niper. aie Sherry Dressing

fish

rag e
wm ": ‘.,aj" I, ated Garden Vegetables and Olive and

Hot Smoked Sal

Deli Platter of Parma '_
Devenick Dairy Feta Like'Cl Sup

yith Tomato Chutney and Lemon

A

North Sea Smoked
Beurre Blanc

Salad of Mo

a, Prosciutto and Marinate

Terrine of Thyme Roasted Pheasant, Pigeon an d a Raspberry
Vinaigrette & L \

Falafel wi‘r' lummus and Crispy Salad
Scotch Egg;. Juail's Eggs with Black Pudding a —k
North Sea Haddock Mornay & »
Mull of Kinfy?t‘e Cheese, Sun Dried Toma'l'i_i"

Trio of Beetr‘oq‘r Gravlax Salmon, Arbroath
(supplement £2.00) Y
v o

All served with a ,i d -;,-."'_"‘
R =

L A
e S Bl

HUDSONS

Gl EREN G




Soups

Chicken, leek a

Butternut squash?

: Q

\ary Sc o llme
B R (

:-‘v*ﬂ'\’f,’l A

— -
.:v 3

Garden pea and ham
Potato, leek and watercress
Wild mushroom an

Spicy butter b Soup

Cumin roastedisquash and lentil
Carrot and, ander

Slow r‘oas‘r omato and basil
{ y
Tr‘adiﬁonali

¥ \
Sweet potato, lime and ginger

tie and leek

Carrot and lentil .{
Creamy chicken, asparagus and rosemary P

Red lentil and coconut

» .

HUDSONS

Gtk ERTIN G



Main Courses

Sage and| ken'with a Pastry Waistcoat, Baby Onion and Red Wine
Sauce A e

Roast fillet of ‘
(supplement £2.9!

tattie pie and carrot and swede puree

e

. b
Parleyed cod wit jer sauce

Roast breast of chi

Lemon and Thyme Spiced Sd ash And Lemon Sauce

Braised shank of

Breast of chicken stuffed with spinach and s and leek sauce

Noisette of h hland venison with pear and ba

ge, game and
redcurrant sauce \

\

Roast ribey’ ‘ of beef au poivre, broad bean pure (supplement

£2.50) r .
Smokey marinated BBQ flavoured monkfish wit mash, roast
pepper salsa '

. 1 ) ¥ | [
Marinated gigot of lamb steak with roasted | '?. jus

Seared r'osemaiﬂy chicken with Alford oatm (o

L)

Scotch assured beﬁf wellington, parsnip | : : ;

Braised orange loin f veni: priiw' h hors B
s i R e

Fillet of monkfish with ment £2.95)

Trio of HMS Ballater B tel > abbage and mustard mash

-

Braised shin of scotch assur : Yorkshire pudding

Lemon roasted chicken with a bla smoked bacon sauce

All served with seasonal vegetables



Desserts

Salt card ice cream

5

brambuic krio \ % amelised orange and mint
. ‘4 N
Steamed apple puddingwith': ice ahd Mackie’s vanilla ice cream
. - .“4 : p
Classic lemon ang th ras 4 .

Vanilla panna cotta ango

Hudsons sticky toffee p ' and vanilla ice cream
Double chocolate b
Homemade Ecclé: with custard and
Warm peach, pis achio and honey cake
White choc, fe and raspberry panna cotta
Apple and ‘r' fee crumble tart with créme analg
Jaffa or'anv ;ake and frozen yogurt ice . |
Champagne and raspberry posset, citrus 'rqy ,
White and dc:"'k chocolate torte with blue -"
Mocha profiteroles with hot chocolate s'
\ $r
Trio of desserts s'\ ppler n:l' ' i
Pear, fig and bluebg v bt

ulee raspberry
marshmallow meringue 4

Salted chocolate cookies a nd lime posset

HUDSONS

Gl EREN G




Pricing for Plaieg Wedding Supper Menus

2 cou Menu A £575

Main course aF election of sandwiches and baps, Assorted
£42.00 ~ quiche,

Sausggg #8lls, Chicken and bacon kebabs
3 Courses ;! adlls

Soup + Main Course + "
£45.00 hu B £550
H 2ef Stovies, Vegetarian Stovies,

3 Course ‘ ~ Datcakes, Tomato Sauce and HP

bl

Starter + Mai e + Dessert & Coffee

Or :

Choice of 4 canapés + Main Course + Dessert &

Coffee s
!

ies, Cheese
£47.00 : b

4 Courses '

Starter + So'lljp + Main Course + Dessert & e P v,

Coffee X s & i ’

£90.50 : | reen salad
. i i

5 Courses : ;- : F

Starter + Soup + Main Course + Dessert "

" ',"',. ir 2f ‘ ’ '.,'
ékgeée;;& Coffee \ '- . 3 . hunky potato wedges

é

J

); /Beef Curry, Pilaff Rice
eys

Menu G £4.00

Homemade soup, Cheese baps and butteries
Tea and coffee

HUD N

Selection of Mini-Homemade Pies (Steak,
Mince, Macaroni, Chicken & Leek)

Gl EREN G




Children's Mer
Starte

Melon

Tomato Soup ?z,”

5
K./
?@ ;-f‘.' o

Main course

! S

Char-grilled Chick
Sausages wit hed Potato
Breaded Chi g n Goujons with Chunky Chips

Beef Burger

in a Bun with Cheese and Potato \

i: Pieces with Carrots, Broccoli and A
10
Sliced Cold Ha

Plain Chick

4

m with Cauliflower Cheese a(tcj'»

Mince & Taf*Fs

: ; '*‘;.‘

Macaroni Chee .

2
v

Dessert \
Jelly & Ice-cream
Fruit Salad & Ice-crea )

Strawberries and Cream

Chocolate Roulade & Ice-cream

HUDSONS

£9.50 per

Gtk ERTIN G



Vegetarian Sugge

Starte

Vegetable teff with
:*1.- /
Spiced falafel W

Pea, broad bean a
Goats cheese and chil

Deli platter of mari

lushed tomatoes and olives with
olive oil and balsg ‘

\

Courgette, pi and ricotta tart on a ba

Assiette of melon with citrus fruit and orange

-
Roasted pepper and spinach terrine 3

¥

Sun dried t mato, black olive and feta tart

\:;

1

.

Main Courses

;
Spiced aubergine bake B
‘V ) B -
Creamy gnocchi with olive, par;sleyn

Smokey aubergine tagine with le

Baked cauliflower pi v 4 '
Chilli bean fritters with | ._
Butternut squash, red onion a
Caramelised onion, feta and pine nut tart with fondant potato and herb salad

Leek and wild mushroom shepherd's pie

Ratatouille herb crumble tower with saffron mash

Vegetable togi igh chickpe

Spinach, fet@and olive wd 1' S O N S

Root vegetable pie

Gl EREN G



Cold buffet

StarterSEEESE © ) Sides and salads
Choose 1 f ~ €hoosggd from the list
: .

0T squash with ginger, fomato and lime
alad

Main course '

icumber, red onion and mozzarella

Platter of lo

‘and créme fraiche salad

Honey and clo basted ham

Roast ribeye of scotch assured beef with a
wholegrain mustard crust
{

arrot salad
Apricot and thyme stuffed breast of turkey '

\

Lemon and '\

L}
’

Highland venison salami

emary marinated lamb

i |

Seafood platter

e‘rable
ato and basil pasta

X

Lemon and ginger poac salmon
<" :.': :
Prawn Marie rose

Sherry marinated roll mo
Smoked mackerel pate

Hot smoked salmon

Choose 1 dessert from main menu

list
Pies, tarts and vegetables

Smoked ch b oniogfl
Raised pork ie S O N S
Marinated pepper an chok

£46.00 per-person—+ vat

Gl EREN G




Hot buffet
Starté ‘ LS Side dishes and salads
: st WChoose 5 from the list

Choose

& -
yandkh

flad with roasted butternut squash,
"anate and almond

Main course

Choose 2 mea
vegetarian. Served
table

ange and goats cheese salad and

Herb crusted on and lemon risotto
leggio and thyme

\

Braise Scot venison daube

Honey and mustard glazed chicken breast

Haggis Neeps and tattie timbale asil salad

Spiced duck“{ ith orange, chilli and ginger

Rosemary r'oi;sfed chicken and olive oil roastec
vegetables 1.

’

)]
’

Caramelised onion, feta and pine nut tart reen beans

4

Roast butternut squash, ricotta and spin a
lasagne * )

Braised scotch assu "d,sizquén e st i
s able. Choose 3 items

Roast chicken, tomato ¢ nd rec
Pulled BBQ flavoured pork =

Luxury fishermen's pie

ce creams

] v(mies
o : A : lime tarts
Traditional beef mince cottai

) ) ringues
Braised sausages and onion

Jaffa orange cake

£47.50 per person "vaf A T E Rmptm‘N lev@ossef
Tea and coffee andfldge

Chocolate and orange tart
Strawberry and Pimm's nol jelly
Rhubarb and custard crumbles

White and dark chocolate profiteroles

Mango and passion fruit panna cotta




BBQ Menu our vaitress served)
Starte G Salads and side dishes

A

Please cho@se el Choose 5 options
i A8 »

from the list opfives

canapés " Chegsiartic bread

coleslaw

Main buffet

Choose 4 meat or Tt ,
g - Of yle potatoes
and 1 vegetar Ly

ed vegetables

balsamic vinegar
Tandoori chickefi oriander chutney '

Bacon and bluecheese burgers

Terk halloumi urger
Smokey porkiand Boston bean one pot
Cajun spiced chicken and pepper kebabs

Scotch assured lemon and thyme marinated
lamb gigot sffaaks i :
Honey and mustard roasted salmon 19 e

Jamaican prawn and sweet potato curry '

-4

’
oh wooden
Beer raised short ribs :

Highland venison sausages . )
Barbequed leg of lar ‘1 t ’:. .

-

Sweet chilli chicken kebabs

. ime tarts
Stuffed pittas with la

ues

Spiced sweet potato burgers i

. ange tart
basil salsa
I Pimm’s nol jelly
Corn dogs
4 Rhubarb and custard crumbles

40z ribeye steaks

. White and dark chocolate profiteroles
BBQ glazed spare ribs

) ) . Baked New York cheesecake

Monkfish and prosciutto spiedini with

rosemary Key lime pie

Beetroot burfger wi het fefj P

Sloppy Joe:H( D Sn

Classic cheese-bur ffaOw

Jumbo hot dog sausage Raspberry and lemon posset
Szechuan Aubergine Tea and coffee and fudge

CATERING

£46.50 per person



BBQ

Main bufifeis -~ Msalads and side dishes
Choose 4 1.*" . fi ~ €hoosg.3 options
. ‘

3

and 1 vegeta : % ' '
_ r'lic bread

Tandoori chicken with ¢ aw

ables
Bacon and blue » 5
Jerk halloumi
vinegar

Smokey por 3 d Boston bean one pot
Cajun spiced ¢chicken and pepper kebabs ' \

Scotch assured lemon and thyme marinated
lamb gigot steaks

Honey and " stard roasted salmon
: Y.

Jamaican prawn and sweet potato curry 1_";

Beer raised short ribs . 7d
\

Highland venison sausages

Barbequed leg of lamb

- . i T ,' B S
Sweet chilli chicken k .,3‘»_4,:.1: &

¢

3
Stuffed pittas with lamb ta

Spiced sweet potato
basil salsa )
Corn dogs

40z ribeye steaks
BBQ glazed spare ribs

Monkfish and prosciutto spiedini with
rosemary

Beetroot burger with herb feta
Sloppy Joes
Classic cheeg burg@rs

Jumbo hot dog sausage

Szechuan Aubergine

£31.00per'person+G AT E RI N G



The carver men

Fun an g.your guests in the day

Startersis s ' )
"&.’ o ~ 3 '

Choose fro

Main course

Choose a guest Te . lock boards at their table
for all the othen £ LA

Choose one 0

Roast fillet o
/]

nverurie beef
Scotch assured whole roast beef ribeye
Honey roa ! ammon

Slow r‘oas‘r shoulder of pork
Marinated gigot of lamb

,l
\

s
Served wi‘r‘h

Rosemary r‘oasT:po‘ra‘roes

Roasted root vegetables

_ :
4 iy

Mixed green salad S0 L ol
Cucumber mould

Mustard and Hor'ser'a

Desserts

Choose from list of main menu

£49.50 per person + vat

HUDSONS

Gl EREN G




Family service meg

Relaxe
Starter

: * - - - )
Served at Ch mthe i

“

v

Main course

All dishes with be
self-serve .

serving dishes for guest to

-

Creamy tarragon,

Moroccan la gine and jewelled cous cous
Slow br‘aise otch assured beef with carame
Highland gc'(" casserole
Luxury fishe man's pie
All served y ith
Mustard ma\s:ﬁ
Roasted r‘oo‘r\'vegefables
1
Desserts N
Served on W, d e -« 9se 3 items
Mini tubs of local ic\ i '
Double chocolate brow
Classic lemon and lime tat ._
Mixed berry meringues
Chocolate and orange tart
Strawberry and Pimm's nol jelly
Rhubarb and custard crumbles

White and dark chocolate profiteroles

Baked New Work chgescaike
Key lime pie D
Apple and sulkana

Mango and passion fruit panna cotta

Jaffa orange cake

wrerwiinet@ AT E RN G

£46.50 per person + vat



