The Pitsligo Arms Hogmanay Buffet

Cock-a-Leekie soup

(served wi local oatcakes)
or !
Green Pea and baked ham soup % "'rha[»g;m
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(served wi baker’s bread n’ butter) ’[@ (/
-

Fae i ' Buffet table
where )t".;.[ ipressions lasg
Aberdeenshire Meat Platter

(A Selection of locally cooked meats) Hogmanay Nicht at
The Pitsligo Arms Buffet

Smoked salmon and local prawn platter Served 6.00pm-8.00pm
(selection of finest seafood served wi lemon & chive £ 23.95 per head

mayo dip)
Children under 12 Half Price

V Sesame Tempura vegetables Children under 5 Eat Free

(Chunky vegetables deep fried in a tempura batter wi Please Note:

sweet chilli sauce) £15.00 non-refundable deposit
per person required when
making your booking.

V Deep Fried Brie and Cheddar salad
(French brie coated in fresh crumb n’ cheddar coated in
Scottish oats, deep fried served wi cranberry sauce)

Chicken liver pate Crostini
(Bakers bread Crostini topped wi’ oor ain recipe pate & bramble jelly)

Macsweens o’ Edinburgh Haggis and Charles MacLeod black pudding fritters
(Served wi’ hoose fruit chutney)

Chicken satay skewers
(marinated in soya sauce, garlic and ginger root served with a peanut butter dip)

Fillet filled mini yorkies
(Freshly made yorkies filled wi’ a piece of local Buchan fillet fae Ewan Morrice
draped wi’ horseradish cream)

Selection of composite salads and tatties te’ accompany yer supper
ke sk ok

Selection of fine puddings o’ the season te’ choose fae

ke e sk ke
Freshly ground coffee or tea served wi’ a Mincemeat Pie and piece of Scottish fudge
fae the Broch Candy Shop te finish aff wi'...

A complimentary dram “on i hoose” fae us te wish ye a the best for the
New Year
“Lang May yer Lum Reek

Colin and Norman




