
Starters
Roast Parsnip, Apple & Lentil Soup  

Crispy onions & sage oil
Sweet Chilli Salmon Terrine

Melba toast, dressed leaves & lemon
Baked Goat's Cheese

Roast beetroot, rocket & shallot salad, mild chilli
honey drizzle

Mains
Traditional Roast Turkey

Pigs in blankets, pork, sage & onion stuffing, crisp
roast potatoes, maple-glazed carrots & parsnips,

sprouts & rich turkey gravy
Roast Haddock Loin

Garlic & rosemary crushed potatoes, winter 
greens & Cullen Skink cream

Beetroot & Butternut Squash Wellington
Crumbled feta, rocket & herb oil

Desserts
Traditional Christmas Pudding

 Brandy sauce
Iryna’s Berry & Apple Crumble

 Warm custard
Selection of Scottish Cheeses
Scottish Cheddar, Blue & Brie,
 GF oatcakes & house chutney

Tea/ Coffee and Traditional Mince Pies

Festive Private Dinner

£39.95
Exclusive use • Minimum 50 guests

Your Christmas. Your Guests. The Muiry exclusively yours.
Three-course festive dining for parties of 50 or more

Vegetarian, vegan and gluten-free options are available. 
Please ask us about dietary requirements when booking.
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