
Private Function Menu Selector

The New Club
86 Princes Street, Edinburgh, EH2 2BB  Tel: 0131 226 4881  Fax: 0131 225 9649

     

Main Courses
(all include chef’s selection of vegetables and potatoes)

Breast of Chicken with a Haggis Stuffing, Thyme and Shallot Jus	 £15.00
New Club Carved Fillet of Beef Wellington Style with a Rich Red Burgundy Reduction	 £23.50
Fillet of Seabass with a Lemon and Tarragon Hollandaise, Roasted Baby Tomato Salad	 £15.00
Supreme of Corn Fed Chicken wrapped in Serrano Ham with  a Fricassee of Wild Mushrooms	 £15.50
Roast Rack of Pork with a Sage and Orange Scented Sauce	 £16.75
Supreme of Gressingham Duck with a Redcurrant Glaze, Red Wine and Shallot Reduction	 £21.00
Seared Tournedos of Aberdeen Angus with a Wild Mushroom and Grain Mustard Cream	 £23.50
Pave of Cod with a Garden Herb Crust, Wilted Spinach and Garlic Aioli	 £16.25
Loin of Venison with a Shallot and Juniper Essence, Aberfoyle Sauce	 £22.50
Two Seared Lamb Cutlets with a Tomato and Garlic Confit, Provencale Herb Jus	 £20.00
Breast of Guinea Fowl with Smoked Bacon and Baby Onions in a Tarragon Sauce	 £16.50
    Caramelised Red Onion and Goats Cheese Tart with Tomato Pancetta	 £14.00
    Baked Somerset Brie and Beetroot Chutney Tart with Tossed Leaves	 £14.00

Puddings - £5.75

Lemon Tart with Crème Anglaise and Raspberry Coulis
Strawberry and Champagne Charlotte with a Berry Cream

Banana and Toffee Pudding with Whisky and Heather Honey Butterscotch
New Club Raspberry  Crème Brulee with Butter Shortbread

Rich Charlotte Marquise with an Orange & Passion Fruit Anglaise
New Club Traditional Claret Jelly with Double Cream

Raspberry and Whisky Scented Torte with a White Chocolate Sauce
New Club Earl Grey Panacotta with a Lime and Lemongrass Syrup

Drambuie Parfait with a Bitter Chocolate Sauce

Cheese/Savoury Selections
Plated Trio of Scottish Cheeses served with Celery, Grapes and Oatcakes	 £5.00
Whole Stilton with Brie, Grapes and Biscuits	 £5.00
Selection of Club Savouries on Request	 £5.00
Coffee and Club Mints	 £3.00
*Cheese in smaller portion following a Pudding	 £4.00

Coffee and Club Mints - £3.00
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Please compile your own set menu from the dishes listed below and overleaf

Starters
Salmon Three Ways with Beetroot Relish and Sakura Salad Dressed with Watercress Oil	 £7.00

Lobster and Whisky Scented Terrine with Bitter Leaf Salad and Herb Crème Fraiche	 £6.75

Asparagus with Serrano Ham Crisp Frisee with Walnut Oil and Plum Tomato Confit	 £6.50

    Warm Crotin of Goats Cheese Salad with a Toasted Pine Nut Salad & Chervil Dressing	 £6.00

Tian of Duck Rillette with Spring Onions and Chilli Mayonnaise on a Crisp Kos Salad	 £6.50

Crayfish & Prawn Timbale with a Chive & Lemon Mayonnaise, Pluche of Dressed Leaves	 £6.25

    Roasted Red Pepper & Courgette Terrine with Mozzarella, Baby Vine Tomato Confit	 £6.00

Pork Fillet wrapped in Pancetta with a Raisin Vinaigrette, Pan Fried Polenta & Sun Dried Tomato Salad	 £7.00

Roulade of Wild Boar and Venison Pate with an Orange and Coriander Salad, Cumberland Jelly	 £6.75

Smoked Chicken in Caesar Style Salad on Crisp Kos with Parmesan Shavings	 £6.00

Fillet of Roasted Seared Salmon with New Potato Salad, Crisp Cress and Rocket Oil	 £6.00

Ham Hock and Pheasant Terrine in Game Jelly with Apricot and Orange Chutney	 £6.00

Toulouse Sausage and Rillette of Smoked Chicken with Cous-cous and Chilli Salad	 £5.75

Soups - £4.50

V Watercress and Potato Soup with Sorrel, Cream and Snipped Chives

Apricot and Puy Lentil Soup with a Curried Cream and Toasted Naan

Woodland Mushroom & Thyme Soup with Crème Fraiche and Sippets

Provencale Vegetable Soup with Haricot Beans and Pesto

New Club Smoked Haddock, Leek and Potato Skink

White Onion and Cider Soup with Parmesan Flutes

New Club Traditional Scotch Broth with Parsley

Intermediate Courses
    Sorbets (Lemon, Blackcurrant, Mango, Champagne)	 £3.00

New Club Haggis with Chive and Butter Clapshot	 £4.50

Paupiette of Sole Florentine Style	 £6.50

Breast of Pigeon with Pine Nut Salad	 £5.50

Warm Chorizo and Stornoway Black Pudding, Sweet Chilli Sauce	 £5.00


