Food

‘Food like a loving touch or a glimpse of divine power, has the ability to comfort’

The Dunalastair is renowned for its cuisine.  It is a passion that inspires many to return, again and again to the hotel.  This passion is most endemic in the kitchen, where local produce from Perthshire and Scotland are transformed into dishes that both satisfy and delight.  Our head chef uses his formal training and inquisitive playfulness to choose his ingredients from only the freshest and, where possible, organic bounty of Scotland’s larder. Each style helping to create a fusion that adds up to the culinary experience of the Dunalastair.

Kevin, the Head Chef of our AA rosetted Schiehallion Restaurant, will provide your guests with a taste experience that make sure your event will become memorable and talked about for years to come.  He has provided an extensive menu to select from, that caters for a wide range of tastes - so there is something for everyone. We do appreciate that everyone’s tastes are different we will do our best to accommodate your wishes and of course any dietary requirements.

Menu Selector for Banquets:

Starters

Meat

Confit duck leg with a red onion compote







Chicken liver parfait & oatcakes









Warm Stornaway black pudding with crispy Parma ham






Ham hock & frois gras roulade with apricot & sultana chutney



 

Smoked chicken & leek tian with garlic mayonnaise

Fish

Home cured gravadlax & a caper dressing








Seared king prawn salad with a soy & sesame seed dressing







Hot smoked trout & cucumber tian & a citrus oil





Assiette of Scottish smoked salmon & a lemon dressing

Pickled herring with crisp salad leaves & a herb oil






Vegetarian

Warm goats cheese with tomato compote & a balsamic reduction

Warm plum tomato tart with salad leaves

Chilled melon with orange sorbet & mint syrup

Confit vine tomato, blue cheese & black olive salad

Soups - Soup can be available as an intermediate course with a £3.50 supplement
White onion & parmesan









Honey roast carrot









Curried parsnip








Leek & potato with a mustard sabyon (broth or creamed soup)









French onion with a cheese crouton







Roast plum tomato & basil









Wild mushroom with crème friache





Main Dishes - All mains are served with seasonal vegetables, unless stipulated. 
Meat

Roast loin of pork with a cider cream sauce




Char grilled beef fillet with a green peppercorn sauce




 

Roast sirloin of beef with a natural gravy






Seared duck supreme with an orange reduction




Corn fed chicken supreme with a mustard cream sauce

Pan fried venison loin with redcurrant jus (£3.50 supplement)



Seared guinea fowl supreme with wild mushroom sauce

Fish

Seared salmon with a red onion & lime salsa


 



Pan fried sea bass with a chive cream sauce





Grilled fillet of halibut with a sauce veirge (rustic olive oil dressing with basil, tomatoes, black olives & shallots)




Baked cod fillet with creamed leeks






Grilled haddock with pea cream sauce


Seared king scallops with saffron butter sauce (£5 supplement)



Steamed Paupettes of lemon sole with wilted spinach (mid May – mid September)



Vegetarian

Open vegetable ravioli with a blue cheese sauce

Wild mushroom risotto & asparagus spears

Assiette of glazed vegetables with crushed garlic potatoes & topped with goats cheese





Char grilled Mediterranean vegetables with a pine nut & basil pesto

Spanish omelette with wilted greens


Herb crepes filled with ratatouille with a taponade dressing




Home made bread rolls are available throughout the meal.
Desserts

Fresh fruit gratin & ice cream






 

Crème Brulee & home made shotbread 

Apple crumble & ice cream

Iced caramel pot & glazed fruit

Warm chocolate cake & chantilly cream

Sticky toffee pudding with toffee sauce & ice cream

Lemon cheesecake & a fruit coulis

Chocolate roulade with Scottish berries

Iain Mellis cheese platter (£6.50 supplement as a 4th course or 5th course with an intermediate)

Fresh fruit platters for any allergists or diabetics

Freshly brewed Java coffee with Perthshire tablet








Meal pricing:

· Menus will be developed on a bespoke basis and priced accordingly.  However as a guide line price menus start from £27.50 per person for a three course meal with coffee.
