
Package 1 £20.00 per person 
(minimum of 12 delegates) 

 
Conference Room Hire 

Flip Chart and Paper 
Conference Stationery and Pens 

Mineral Water, Cordials and Mints 
Arrival Tea & Coffee with Biscuits 

Mid Morning Tea & Coffee with Biscuits 
Table D’Hote Lunch (1) or Buffet Lunch (1) 

Afternoon Tea & Coffee with Biscuits 
 

Lunch 1 
 

Home Made Soup of the Day 
Served with fresh crusty baguette and butter 

 
Pearls of Honeydew Melon 

With fresh seasonal fruits 
 

*** 
Roast Buchan Chicken 

With redcurrant jelly and traditional skirlie 
 

Served with chef’s selection of seasonal vegetables 
 

*** 
Tea or Coffee 

 
 
 

Buffet 1 
 

Selection of Freshly Prepared Sandwiches 
Oven Baked Sausage Rolls 

Chicken Drumsticks with Spicy Coating 
Quiche Lorraine 

Fresh Vegetable Crudities with Dips 
 

Served with a selection of salads 
Seasonal Mixed Leaf 

Carrot and Cucumber with Natural Yogurt 
Freshly Prepared Coleslaw 
New Potatoes with Onion 

 
 

Tea & Coffee 
 
 
 
 
 
 
 
 
 



 
Package 2 £25.00 per person 

(minimum of 12 delegates) 
 

Conference Room Hire 
Flip Chart and Paper 

Conference Stationery and Pens 
Mineral Water, Cordials and Mints 
Arrival Tea & Coffee with Biscuits 

Mid Morning Tea & Coffee with Biscuits 
Table D’Hote Lunch (2) or Buffet Lunch (2) 

Afternoon Tea & Coffee with Biscuits 
 
 

Lunch 2 
 

Chef’s Pate with Scottish Oatcakes 
With crisp salad garnish & redcurrant jelly 

 
Mushrooms with Stilton 

Fresh, tender mushrooms in a creamy Stilton sauce 
 

*** 
Filet of North Sea Haddock 

Lightly grilled and topped with lemon butter 
 

Roast Loin of Pork 
With a rich cider gravy and tart apple sauce 

 
Served with chef’s selection of seasonal vegetables 

 
Tea or Coffee 

 
 

Buffet 2 
 

Selection of Freshly Prepared Sandwiches 
Vegetable Spring Rolls 

Chicken Satay 
Mini Bruschettas Topped with Green Olives 

Chipolatas Wrapped in Smoked Bacon 
 
 

Served with a selection of salads 
Seasonal Mixed Leaf 

Freshly Prepared Coleslaw 
New Potatoes with Chive and Onion 

Carrot and Cucumber in Natural Yoghurt 
Tomato Vinaigrette 

 
Tea & Coffee 

 
 
 
 
 



 
Package 3 £30.00 per person 

(minimum of 12 delegates) 
 

Conference Room Hire 
Flip Chart and Paper 

Conference Stationery and Pens 
Mineral Water, Cordials and Mints 
Arrival Tea & Coffee with Biscuits 

Mid Morning Tea & Coffee with Biscuits 
Table D’Hote Lunch (3) or Buffet Lunch (3) 

Afternoon Tea & Coffee with Biscuits 
 

Lunch 3 
 

Prawn, Apple and Celery Salad 
Garnished with seasonal leaves, tomato & cucumber 

 
Tomato & Basil Soup 

Accompanied by fresh crusty baguette 
 

*** 
Roast Beef with Yorkshire Pudding 

Served with fresh watercress and julienne of horseradish 
 

Filet of North Sea Cod 
Lightly Poached in a mustard and cheese sauce 

 
Served with chef’s selection of seasonal vegetables 

 
Tea or Coffee 

 
Buffet 3 

 
Selection of Open Sandwiches on Crusty Baguettes 

Cornets of Honey Glazed Ham with Stuffed Peaches 
Filo Pastry Tartlets with Coronation Chicken 

Mini Lamb Kebabs with Peppers 
Crispy Potato Wedges with Chilli Seasoning 
Vegetable Crudities with Assorted Dressings 

 
Served with a selection of salads 

Seasonal Mixed Leaf 
Freshly Prepared Coleslaw 

Potato, Chive Onion and Mayonnaise 
Tomato Vinaigrette 

Oriental Spiced Rice with Sultanas 
 

Tea & Coffee 
 



Package 4 £35.00 per person 
(minimum of 12 delegates) 

 
Conference Room Hire 

Flip Chart and Paper 
Conference Stationery and Pens 

Mineral Water, Cordials and Mints 
Arrival Tea & Coffee with Croissants 

Mid Morning Tea & Coffee with Danish Pastries 
Table D’Hote Lunch (4) or Buffet Lunch (4) 

Afternoon Tea & Coffee  
 

Lunch 4 
 

Cream of Carrot and Coriander Soup 
With herb croutons, fresh crusty baguette & butter 

 
King Prawns in Filo Pastry 

With crisp salad and honey & ginger dressing 
 

*** 
Supreme of Chicken 

Coated in a white wine and tarragon sauce 
 

Roast Rack of Scottish Lamb with Rosemary 
Served with natural juice and minted pears 

 
Served with chef’s selection of seasonal vegetables 

 
*** 

Tea or Coffee 
 

Buffet 4 
Melon with Orange 

Selection of Filled Croissants 
Chicken Tikka with Minted Yoghurt 

Aberdeen Angus Beef with Horseradish Relish 
Puff Pastry Bouchees with Mushrooms 

Prawns, Ham and Asparagus 
Vegetable Crudities with Assorted Dressings 

 
Served with a selection of salads 

Seasonal Mixed Leaf 
Freshly Prepared Coleslaw 

Potato, Chive Onion and Mayonnaise 
Ratatouille with Light Olive Oil 

Oriental Spiced Rice with Sultanas 
Apple and Walnut Endive 

 
Selection of Cheeses 
Basket of Fresh Fruit 

Selection of Fruit Juices 
Tea or Coffee with Mints 

 



Early Start Package £40.00 per person 
(minimum 10 delegates) 

. 
As Package 4 but also including 
Full Scottish Breakfast on arrival  

 
Residential Package £115.00 per person 

 
Conference Room Hire 

Flip Chart and Paper 
Conference Stationery and Pens 

Mineral Water, Cordials and Mints 
Arrival Tea & Coffee with Biscuits 

Mid Morning Tea & Coffee with Pastries 
Table D’Hote Lunch (1) or Buffet Lunch (1) 

Afternoon Tea & Coffee with Biscuits 
Three course Table D’Hote Dinner with Coffee 
Overnight Accommodation in a Single Room 

Full Scottish Breakfast 
 

Additional Equipment 
 

Additional Flipchart    £20.00 per day 
                  Overhead Projector and Screen       £20.00 per day    

Television with/without Video  £30.00 per day 
 

All rates quoted are inclusive of VAT. 
 

Our packages are designed to offer you variety, quality and flexibility. However we 
understand that you may have particular requests or preferences and we would be delighted 

to provide a quotation based on your individual requirements. 


