
Please call the office on 01671 401400 to order. Please note, orders
require a minimum of 72 hours’ notice.

“Here at Penninghame we want you to be able to relax and enjoy your time
exploring this wonderful part of Scotland. For us to help you with this our chef
has put together a menu of meals that you can pre-order. We will put the food
you choose in the fridge in your lodge or apartment with instructions on how to
reheat the dishes.”

STARTERS - £20 per pack / tray

Penninghame garden tomato and herb soup

Sweet and spicy roasted garden tomato soup

Mini Roasted red pepper and goat cheese quiche

Short crust pastry tartlets, with a creamy cheese filling

Penninghame Garden celeriac and potato soup

Comforting creamy vegetable soup

Mini Asparagus and hot smoked salmon quiche

Short crust Pastry, British asparagus and locally smoked salmon

Mackerel and horseradish pate

Smoked mackerel pate with sour dough crisps



Penninghame garden vegetable minestrone

Rich tomato and vegetable broth with orzo pasta

Three cheese souffle

Twice baked cheese souffles with creamy cheese sauce

MAINS - £30 per tray

Beef Lasagne and Garlic bread

Scottish beef lasagne, fresh egg pasta, and garlic bread

Vegetable Lasagne and Garlic bread (V)

Penninghame garden vegetable ragu, fresh egg pasta and garlic bread

Venison haunch sag aloo, basmati rice

Locally shoot venison curry, with basmati rice and lime pickle

Braised Beef and stout Casserole, Isle Mull cheddar dumplings

Scottish beef casserole with root vegetables and cheesy suit dumplings

Venison shepherd’s pie

Locally shot venison, garden vegetables and creamy mashed potato

Moroccan chicken tagine, preserved lemon, olives

Fragrantly spiced chicken and tomato tagine with a tabouleh salad

Chicken coconut and cardamom curry, basmati rice

Tandoori style chicken, creamy coconut curry sauce, basmati rice

Classic fish pie

Selection of locally caught seafood, creamy, mash potato and peas

Local Lamb hot pot



Black face lamb hotpot, pickled red cabbage and peas

Chicken leek and bacon pie

Creamy chicken pie with flaky puff pastry lid, new potatoes, peas

Sicilian sausage tomato and fennel pasta bake

Spicy Italian sausage pasta, penninghame tomato ragu, garlic bread

Aubergine parmigiana (V)

Roasted Penninghame garden aubergine, rich tomato sauce, and creamy
mozzarella

DESSERT - £25 per tray

Bakewell Tart

Sweet pastry base, almond frangipane, raspberry jam

Sticky toffee pudding, butterscotch sauce

Rich date pudding with butterscotch sauce

Pear and apple crumble, fresh egg custard

Penninghame garden apples and pears, demerara sugar crumble, egg custard

Classic Tiramisu

Espresso-soaked sponge fingers, mascarpone cream, dark chocolate

Steamed marmalade pudding, Drambuie sauce

Penninghame garden marmalade sponge pudding, Drambuie custard

Chocolate and hazelnut brownies, chocolate sauce (V)

Dark chocolate brownies, rich dark chocolate sauce

Please advise of any allergy 72hrs in advance


