
COLLECTION DAYS

Saturday 20th 
Sunday 21st 
Monday 22nd
Tuesday 23rd 
Wednesday 24th

We recommend all items should be 
eaten within 24 hours of collection. 
This is just to make sure all puds are 
at their sexiest when being enjoyed. 

Please do let us know of any 
allergies or dietary requirements 
when booking.

We wIlL dO eVeRyThInG 
wE cAn tO aCcOmMoDaTe 
rEqUeStS. We aRe aLwAyS 
hErE tO hElP. 

 Chocolate Cherry
& Pistachio Pavlova 

Layers of chocolate & vanilla pavlova 
with cherry & kirsch compote, fresh 

raspberries, Chantilly cream, candied 
pistachios & chocolate shavings 

GLUTEN FREE & WHEAT FREE ON REQUEST
VEGGIE FRIENDLY

NZ Classic
Style Pavlova 

Kiwi style pav with marshmallowy 
centre, crispy outer, lashings 

of whipped cream, fresh fruits, 
berries & sugared cranberries 

GLUTEN FREE & WHEAT FREE ON REQUEST
VEGGIE FRIENDLY

Dark Chocolate
& Clementine Tart 

Clementine infused truffle 
ganache tart set in a crisp 

chocolate pastry case

VEGGIE FRIENDLY

Lemon& Limoncello 
Baked Cheesecake

Baked lemon cheesecake 
on a ginger base with 

a layer of limoncello gel 

VEGGIE FRIENDLY

Christmas Pudding 
with Custard

Our own boozy Christmas pud 
laced with spiced rum & cognac, 

served with a side of 
Megan’s vanilla custard 

VEGGIE FRIENDLY

PICK-UPS 
FROM 1 1 AM 
UNTIL 2PM

/£30

WEE 
PUD

SERVES 2-3

MED 
PUD
/£40
SERVES 4-6

/£60

LARGE 
PUD

SERVES 7-10



PICK-UPS 
FROM 1 1 AM 
UNTIL 2PM

COLLECTION DAYS

Saturday 20th 
Sunday 21st 
Monday 22nd
Tuesday 23rd 
Wednesday 24th

No orders will be 
taken via Facebook or 
Instagram this year

MED 
BOX
/£40

SERVES 3-6

/£80

LARGE 
BOX

SERVES 8-12

Nibbly bits
Fine olives, semi dried tomatoes, marinated pickled 
& chargrilled veggies, roasted pears, handmade chutneys 
& relishes with candied nuts, extra virgin olive oil with 
balsamic vinegar

Cured Meats 
Parma ham, Great glen venison & peppercorn salami, 
Scottish pastrami & Edinburgh East coast cured sausage

Scottish Cheeses
Connage Dairy smoked Dunlop from Ardersier, Lairig Ghru 
cheese from Cambus o May, Strathdon blue from Tain, 
Connage heart brie with Moray honey rosemary & walnuts 

Carbs 
Sourdough bread selection made by us, cheese biscuits, 
crackers & oatcakes

CAN BE MADE VEGGIE OR WHEAT - GLUTEN FREE ON REQUEST 

PLEASE NOTE:

PRE-ORDER by  
SUNDAY 7TH DECEMBER 

Please do let us know of any 
allergies or dietary requirements 
when booking. 

We wIlL dO eVeRyThInG 
wE cAn tO aCcOmMoDaTe 
rEqUeStS. We aRe aLwAyS 
hErE tO hElP. 

Each platter includes:


