
Banqueting Wine List

All prices inclusive of VAT

Club Wines
The Club Wines are selected by blind tastings held at regular intervals by the Wine Committee.
The Criteria are quality and structure and all these wines offer excellent value. Per Bottle

Club White (Santa Rita 2006/07) £13.00
A fresh and lively Sauvignon from Chile, carefully matched to the Club Red.

Club White Burgundy (Laforet, J Drouhin 2005/06) £16.00
Classic finely tuned Chardonnay from one of Burgundy’s most fastidious producers.

Club Chablis (Domaine du Tôt 2004/05) £18.50
Light and refreshing with crisp, clean Chardonnay fruit.

Club Dessert Wine (Muscat de Beaumes de Venise N.V.) £22.00
Luscious and rich, packed with fruit.

Club Sparkling Wine (Blanc de Blanc, Charles de Fère N.V.) £16.50
A very good dry, fresh and fruity sparkling wine.

Club Champagne N.V. (Canard - Duchêne) £26.50
Excellent value Champagne, fresh, clean and fruity.

Club Red (Ochagavia 2006/07) £13.00
A ripe and attractive Cabernet Sauvignon from a long established and fine Chilean Winery.

Club Claret (Chateau de Taste 2002) £14.00
A sound good quality Claret of medium weight.

Club Vintage Claret (Chateau la Courolle 2002) £16.00
Richer more rounded claret, very well balanced.

Club Rhone (La Haie Aux Grives 2000) £14.00
Robust and peppery, this is better suited to stronger dishes than the Claret.

Club Red Burgundy (Cuvée Margot, O. Le Flaive 2005) £18.50
Classic quality with good structure.

Club Port (Grahams L.B.V.) £24.00

Vintage Port and Claret (May be available on request) P.O.A.

Whites
1 Chardonnay, Angove’s 2006/07  Australia £16.00

2 Sauvignon, Pencarrow Estate 2004/05  New Zealand £18.00

3 Matakana, Pinot Gris 2006  New Zealand £20.00

Reds
4 Shiraz, Angove’s 2002/03  Australia £16.00

5 Eaglevlei Pinotage, Stellenbosch 2000  South Africa £18.00

6 Pinot Noir, Coldstream Hills 2005  Australia £22.00

New World Selection

Sparkling & Champagne
7 Rocco Prosecco N.V. Extra Dry £22.00

8 Bollinger N.V. Special Cuvée £36.00

9 Lanson N.V. Brut Rose £36.00
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Canapés and Finger Buffets

A - ‘Working’ Buffet

Club Selection of Freshly Cut Sandwiches
V Mature Cheddar and Cherry Tomato Quiche

Battered Tempura Prawns with Lemon Mayonnaise
Crisp Fillets of Chicken, Sweet Chilli Sauce
V Vegetable Samosas with Red Onion Raita

Coffee and Mints

£14.50 Per Person
*Minimum Nos 6

B - ‘Party’ Buffet
Beef Dijonaise on Toasted Herb Ciabatta

V Strawberry & Pineapple Brochettes, Poppy Seed Syrup
Char Grilled Barbary Duck on Brioche

Warm Salmon and Asparagus Tart
V Crisp Vegetarian Mini Dim Sum

Haggis Filo Parcels with Onion Chutney
Prawns Marie Rose in a Pastry Case

V Vegetable Sate with Humous
Bite Size Chocolate Profiteroles with Cream

£17.50 Per Person
*Minimum Nos 25

Finger Buffets

Canapés
(Minimum of 5 Items at £7.50 or 7 items at £10.50)

Crispy Filo Parcels with Spicy Haggis
Chicken Liver Parfait on Oatcakes

Gressingham Duck on Brioche, Sweet Chilli Sauce
V Baked Garlic, Mozzarella & Basil Crostini

Grilled Pork & Herb Cocktail Sausages
Rillette of Smoked Trout with Lemon Crème Fraiche

Marinaded Prawns in a Pastry Case
Mixed Dim-Sum with Dipping Sauce

Smoked Ham, Chive & Red Onion Tarts
Roast Salmon Skewers with Lime, Coriander & Maple Honey

Gravadlax with Dill Mayonnaise on Brioche
V Toasted Rosemary and Garlic Foccacia with Humous

Salmon & Prawn Pâté on Crisp Rice Crackers
V Baked Herb Bruschetta with Tzatziki 

*Minimum Nos 25
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Buffet Menus

Hot Fork Buffet - £22.50

Choose Two
Curried Chicken Korma Style with Almonds

Blanquette of Pork with Tarragon and Mushrooms
Fricassée of Chicken with White Wine and Red Peppers

Navarin of Lamb Scented with Rosemary and Garlic
Smoked Salmon, Prawn & Coriander Kedgeree

V Penne Pasta with Provençale Sauce & Italian Herbs
V Wild Mushroom & Garden Herb Risotto

Fillet of Beef Stroganoff Style
V Conchigelle Pasta with Oregano Cream Sauce, Shaved Parmesan

Breast of Corn Fed Chicken Coq au Vin Style
Casserole of Beef with Lardons & Baby Onions

Choose Two
Warm Naan Bread

Mushroom Scented Pilaff Rice
Butter & Olive Oil Mash

Baby Roasted Potatoes with Caraway
Baked Garlic Ciabatta

Buttered Egg Tagliatelle

*   *   *
Pudding/Cheese

Choose one from Main Menu Selector

*   *   *
Coffee & Mints

*   *   *
*If required a Starter may also be selected

from the  Main Menu Selector
*Minimum Nos 12

Cold Club Buffet - £28.00

Served from Buffet Table
Platter of Continental Charcuterie with Olives & Tapenade
V Buffalo Mozzarella, Roasted Baby Tomatoes, Rocket Dressing

Sweet Galia Melon with Scrolls of Prosciutto

*   *   *

Roast Carved Sirloin of Rare Roast Beef
Carved Ayrshire Ham with Honey & Cinnamon Glaze

Saddle of Lothian Turkey with Watercress
Poached Fillet of Salmon with Dill & Rocket Dressing
V Spinach and Carrot Terrine with Baby Tomato Confit

*   *   *

Assorted Fresh Buffet Salads
New Potatoes with Butter & Chives

Farmhouse Style Breads

*   *   *

Choice of Dessert or Cheese from the Main Menu Selector

*   *   *

Coffee and Mints

*   *   *

*Minimum Nos 25
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Function Booking Form

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

Members/Company Name:..........................................................................................

Address: .................................................................................................................

.............................................................. Club: .....................................................

Contact Name: ........................................... Telephone No: ..........................................

Proposed Type of Function:............................ Date: .....................................................
(i.e. Lunch, Dinner, Meeting, Cocktail Party)

Approximate Nos Attending: .......................... Timings:..................................................

Preferred Function Room: ...........................................................................................

Menu Selection:

Drinks/Wine Requirements:

Additional Requirements:
Audio Visual Equipment:..............................................................................................

Flowers:Yes/No

Table Plan/Name Cards: Yes/No

Private Function Menu Selector

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

Please compile your own set menu from the dishes listed below and overleaf

Starters
V Roasted Red Pepper & Brie Terrine with Plum Tomato & Balsamic Salsa £5.25
Timbale of Hot Smoked Salmon with a Watercress & Lemon Crème Fraiche £6.50
Seared Barbary Duck with Pear Chutney, Pluche of Dressed Seasonal Leaves £5.75
V Tian of Asparagus Mousse with Pumpkin and Ginger Coulis, Roasted Fig Salad £5.50
Roasted Baby Vine Tomatoes with Buffalo Mozzarella, Serrano Ham, Basil Oil £5.75
Chilled Asparagus with Gravadlax, Honey Mustard and Dill Sabayon £5.75
Terrine of Chicken and Stornoway Black Pudding Wrapped in Prosciutto £6.00
Pheasant and Wild Boar Pâté with Baby Onions in Raspberry Vinegar £6.00
V Terrine of Carrots & Baby Spinach with a Puy Lentil & Olive Oil Dressing £5.00
Marinaded Prawn Tian with Quails Eggs, Dill & Rocket Coulis £5.75
Whole Roast Quail with a Risotto of Pearl Barley, Redcurrant Coulis £6.50
Rillette of Oak Smoked Chicken with Sun Blush Tomato Salad, Sweet Chilli Sauce £5.50
Fillet of Belhaven Smoked Trout with a Fennel Salsa, Rocket Oil £5.75
Flaked Arbroath Smokie & Peat Smoked Haddock with Tiger Prawn Salad £6.00
Pressed Ham Hough & Leek Terrine with New Potatoes in Chervil Mayonnaise £6.25

Soups - £4.50

V Cream of Asparagus & Potato Soup with Sorrel, Snipped Chives & Croutons
V Roasted Red Pepper,Tomato & Basil Soup with Crème Fraiche

Traditional Cock-A-Leekie Soup with Smoked Chicken and Garden Herbs
V Woodland Mushroom & Stilton Veloute with Crisp Garlic Sippets

New Club Traditional Scotch Broth with Parsley
Smoked Haddock, Leek & Potato Chowder with Cream & Chives

Rich Game and Madeira Consommé with Poached Gnocchi, Cheese Straws
V White Onion and Cider Soup with Roasted Parmesan Flutes

New Club Crab & Brandy Bisque with Curried Cream & Chives

Intermediate Courses
V Sorbets (Mango, Lemon, Orange, Raspberry, Blackcurrant, Champagne) £3.75
Pave of Herb Crusted Cod,Wilted Baby Spinach,Aioli £6.50
Haggis with Chive and Butter Clapshot £4.00
V Roasted Flat Cap Mushrooms with Parmesan & Red Pesto £4.50
Gateau of Chicken, Stornoway Black Pudding & Mozzarella £5.50
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Conference and Banqueting

Arranging a Function at the New Club
All function enquiries and bookings should be made directly with the Functions
Manager. Bookings will be accepted from, or on behalf of, either a Member,
Associate Member or Member of a Reciprocal Club.

As well as the menus and dishes suggested in this brochure, our Head Chef is very
happy to discuss any ideas or recipes of preference.

If required, a full range of slide and overhead projectors, screens, flipcharts and PA
systems are available for hire. Flower displays and table flowers may also be arranged
through the Club at an additional cost. The printing of menus, name cards and table
plans is included in the service provided by the Club at no extra charge.

As an aid to planning a function the checklist on the back of this page should prove
helpful, and may also be returned to the Club to confirm a booking.

* Please note
1. All bookings/cancellations must be confirmed in writing.
2. Cancelled functions may be subject to a cancellation charge.
3. Room hire charges apply to all functions except charity events.

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)

Roast Breast of Chicken with a Haggis Stuffing,Whisky Cream Sauce £14.50
Carved Fillet of Beef Wellington Style, Burgundy Reduction £19.50
Rack of Perthshire Lamb with a Rosemary & Redcurrant Jus £17.50
Pave of Organic Marinaded Salmon,Wilted Pluche and Lemon Aioli £16.00
Loin of Venison with Marmalade, Shallot & Juniper Essence,Aberfoyle Sauce £19.00
Maize Fed Chicken with a Basil & Garlic Crust,Asparagus Veloute £14.50
Seared Tournedos of Beef with a Wild Mushroom & Roasted Thyme Jus £19.50
Roast Sirloin of Pork with Sweet Apple Tartlette, Pink Peppercorn & Brandy Cream £15.50
Pave of Seabass with a Cherry Tomato Confit, Orange Blanc £14.50
Carved Chateaubriand of Aberdeen Angus, Skirlie & Rich Drambuie Sauce £19.50
Breast of Gressingham Duck with Pear Chutney, Port & Game Reduction £16.50
Grilled Rib Eye of Local Beef with Yorkshire Pudding & Onion Gravy £19.00
V Mushroom, Brie & Rocket with Redcurrants in a Crisp Filo Parcel £14.00
V Caramelized Red Onion & Goats Cheese Tart with Tomato Passata £14.00
V Asparagus & Gruyere Wellington with a Roasted Pepper & Chilli Coulis £15.00
Game Dishes available in Season £P.O.A

Puddings - £5.00

Tarte au Citron with Vanilla Anglaise & Raspberry Coulis
Champagne & Strawberry Bavarois with Berry Cream

Raspberry Charlotte with White Chocolate Sauce
Lemon Meringue Pie with Lemon & Lime Cream

Banana & Toffee Cheesecake with Butterscotch
New Club Raspberry & Oatmeal Cranachan with Butter Shortbread

Traditional Claret Jelly with Double Cream
Dark Chocolate & Cointreau Mousse with Orange Anglaise

Rich Chocolate Marquise with Coffee Bean Syrup

Cheese Selections - £4.50

(£3.00 - Smaller Portion following Pudding)

A Plated Selection of Scottish Cheeses with Celery, Grapes and Oatcakes
or

Whole Stilton with Plated Brie, Celery, Grapes and Biscuits

Selection of Club Savouries available on Request - £4.50

Coffee and Club Mints - £3.00
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