PRIVATE DINING – HOT BUFFET

Corporate Entertaining or Family Celebration
With a long-standing reputation for excellent food and friendly service, coupled with its location and car parking facilities, the Atholl Hotel is the ideal venue to host your function whatever the occasion.

OAKHILL ROOM

Situated on the first floor, it has a fantastic view overlooking the city. This is a charming room with bay windows and turrets, which give it the character of a country house hotel.   The Oakhill can accommodate up to 20 guests if providing a hot buffet menu.

BEECHGROVE SUITE

A tastefully decorated room with oak panelled walls and feature fireplace, it also has its own bar and dance floor.  The hotel will organise a disco should you require.   The Beechgrove can accommodate up to 40 guests if providing a hot buffet menu.

MENUS

Prices valid until 30th November 2012 
Our Hot Buffet Selector allows you to create a one, two or three course buffet meal with coffee;

One course & coffee £14.25 per person 

· Choice of two main courses

Two courses & coffee £20.45 per person 

· Plated Starter OR Sweet and two main courses     

Three courses & coffee £24.55

· Plated starter, two main courses and plated sweet.   If you have a dish you particularly like, but which is not on our menus, just let us know.   Special dietary requirements are easily accommodated.  A room hire charge may also be applicable dependant on expected numbers.

HOT BUFFET SELECTOR

STARTERS

Please select one starter to be served at the table

SCOTCH BROTH

CARROT AND CORIANDER SOUP (V)

FAN OF OGEN MELON (V) (G/F)

With a minted Fruit Compote

SMOOTH CHICKEN LIVER PATE

Served with highland oatcakes and Cumberland sauce

SWEETS

Please select one sweet to be served at the table

STRAWBERRY AND WHITE CHOCOLATE CHEESECAKE

Served with vanilla ice cream

STICKY TOFFEE PUDDING

Served with hot toffee sauce and vanilla ice cream

CHOCOLATE AND ORANGE CREAM BRULEE

With Chantilly Cream

ASSORTED ICE CREAMS AND SORBET

MAIN COURSES

Please select two main courses to be served from the buffet table

BAKED LASAGNE VERDI

Vegetarian Option also available

CHEF’S CURRY – CHICKEN OR VEGETABLE

Served with poppadums, condiments and rice

STEAK AND ALE CASSEROLE

Rich casserole of beef flavoured with root vegetables topped with herb dumplings

CHILLI CON CARNE

Topped with grated cheese and served with tortilla chips and rice

Vegetarian Option also available

MINCE, TATTIES AND SKIRLIE

Prime minced beef, served with creamy mashed potato and traditional Skirlie

HAGGIS, NEEP’S AND TATTIES

Vegetarian Option also available

ATHOLL FISH PIE

Haddock, Salmon and Smoked haddock bound in a creamy parsley sauce 

topped with mashed potato

STOVIES AND OATCAKES

Served with beetroot

All main courses served with tossed salad and 

baked potatoes as standard and with boiled rice as appropriate

Some dishes may contain nuts or nut extracts.

To the best of our knowledge, no item on our menu contains genetically modified foods.

Our chef is only too happy to advise those with special dietary requirements or allergies.

