
 
 

8 Kinord Drive, Aboyne, Aberdeenshire. AB34 5JZ 
 

Friendly, personal, professional 
T: 013398 87073  M: 07743 308039  

W: www.buchananfood.com  E: val@buchananfood.com 
 

Vat Reg.No. 897 6671 45  
 

What follows are some samples of menus. We prefer to discuss your event in 
more detail and then send a tailored menu to suit the occasion and the 
venue. 
 
Sample set menus 

• Salad of spiced poached pear with Roquefort  
 

• Thai spiced coconut soup 
 
• Fillet of Loch Duart salmon with sauce vierge, mixed steamed greens, 

daupinoise potatoes 
 
• Amaretto parfait with mixed red fruits and hazelnut shortbread 

 
• Glenlivet wild boar terrine with Huntly herbs chutney 

 
• Casserole of Scottish hill lamb with haricot, Puy lentils, rosemary and 

garlic, buttery mash, roasted aubergine and tomatoes. 
 

• Rich dark chocolate and orange tart  with orange caramel sauce 
 

• Five onion soup 
 

• Thai spiced Wark Farm pork with basmati rice, red onion and carrots 
 

• Lemon posset with fresh strawberries and citrus shortbread 
 

• Smoked Loch Duart salmon mousse with citrus dressed salad 
 

• Supreme of free range chicken in honey and thyme sauce, duchesse 
potato, braised savoy cabbage and apple 

 
• Cappuccino torte with lime spiced orange and banana 
 
• Tomato and herb mousse with asparagus 
 
• Roasted onion, mushroom and aubergine skewers, herb and 

parmesan risotto 
 

• Red fruit terrine with lemon sorbet  
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Sample buffet menus 
 

• Individual poached portions of Loch Duart salmon with herby spinach 
sauce (or could be a Thai glaze) 

• Marinated chicken skewers with pickled peppers 
• Finzean venison haunch, cooked rare and sliced cold, with rowan jelly 
• Mixed potato salad with caraway seeds 
• Beetroot and orange salad with garlic yoghurt dressing 
• Greek salad of mixed beans, feta, olives and parsley 
• Aberdeenshire salad leaves with toasted nuts and organic sprouted 

seeds 
 

• Savoury crepe wraps filled with roasted mushroom and onion filling  
• Slices of Loch Duart salmon and sole terrine with citrus mayo 
• Organic spinach and goats cheese filo parcels  
• Ingram’s ham, honey roasted and served cold sliced with chutney 

relish 
Salads of 

• Local potato with herb and garlic dressing 
• Courgette and mint 
• Netherly carrot and mushroom with cumin 

 
 

Some canapé suggestions 
 

Ginger and lime chicken mousse cakes with citrus mayo 
 

Smoked salmon mousse on organic rye 
 

Buttery mash with mini bangers  
 

Smoked haddock ceviche on china spoon 
 

Parmesan shortbread with feta and parsley 
 

Shot glass of Thai chicken soup 
 

Lemon cured salmon and quails egg 
 
 
 


