
Castle Dining Additions: 

Dessert Options: 
• Chocolate Whisky Gateau with Hot Chocolate Sauce  
• Profiteroles with Chocolate Sauce 
• Pavlova with Whisky Cream & Seasonal Fruits 

Additional Menu Options: 
Warming casseroles especially suitable for colder days and other menu 
options available on request. 

Corporate Gift Options: 
• Whisky Miniature and locally made Tablet, attractively wrapped and 

tied with a tartan ribbon.  
• Engraved Hip Flask and Shot Cup in a Leather Pouch. 
• Engraved medals. 

Castle Setup Includes: 

• Table Service by Kilted Ghillies 
• Banqueting Tables and Chairs with Linen Table Covers 
• Table settings including cutlery, water glasses and wine glasses 
• Table Decoration 
• Exclusive use of the Banqueting Hall 
• A Tour of the Castle 

Practical Information: 

• Duration: 1—3 hours 
• Group Size: 30 —120 

The following activities compliment your event: 

• Safari Extras:- Castle Menzies is an ideal venue for an indoor Highland 
Games or Falconry Display 

• Please also request further information if you would like to combine 
lunch with a team activity, challenge or safari.  Highland Safaris provide 
a wide variety of unique products, all with a wilderness focus. 

Highland Safaris  Aberfeldy  Perthshire  PH15 2JQ  T: 01887 820071  E: info@  highlandadventuresafaris.co.uk  www. highlandadventuresafaris.co.uk 

Drinks List: 

White Wine: Casa De Piedra Chardonnay: A fresh, distinctive and full flavoured 
wine, retaining the crisp, lifted tropical and citrus flavours of Semillon, Sauvi-
gnon Blanc and Riesling. 
Red Wine: La Croix Vins du Pays: A full flavoured Shiraz rich with layers of ripe 
plums, raspberries and spice in harmony with subtle toasty oak 
Beer: Scottish Beer 
Whisky: Dewar’s Whisky 

The Ghillie’s Safari Menu 

Chefs selection of Canapés 
 

Fresh Scottish Baked Salmon with Herb Mayonnaise 
Honey and Mustard Baked Gammon 

Spinach, Apricot and Scottish Brie Filo Tart 
Hot New Potatoes with Butter & Chives 

Coleslaw 
Green Salad with locally grown Herbs 

Tomato, Feta and Olive Salad  
Freshly Baked Bread Sticks 

 
Wine or Beer 

Scottish Still or Sparkling Water 
Tea or Coffee & Dram of Whisky 

The Laird’s Safari Menu 

Chefs selection of Canapés  
 

Fresh Scottish  Baked Salmon with Herb Mayonnaise  
Platter of Roast Venison Fillet and Aberdeen Angus Beef served with 

Rowan Jelly and Creamed  Horseradish   
Red Onion and Goats Cheese Filo Tart 

               Green Salad with locally grown Herbs 
Apple Cabbage,  Raisin and Mint  Salad  

Cauliflower &Coconut Salad with a Yoghurt Dressing  
Hot Potatoes with Butter & Chives 

A selection of Handmade Breads 
 

 Wine or Beer  
Scottish Still or Sparkling Water 

 
Tea or Coffee & Dram of Whisky 

Magnificent 16th Century Castle Menzies, has been lovingly restored and is a splendid example of a rugged 
fortress with magnificent banqueting facilities.  Here delight in succulent 5 star dining, prepared by Eileen 
Malone our award winning chef. 

DARE TO DINE DIFFERENTLY 
For large or small groups there are unique venues which have been selected 
because of their exclusive settings.  Combine this with a variety of menu 
options which encompass some of Scotland’s finest foods, prepared by our 
award winning chef Eileen Malone and produce from our own Organic Farm 
Shop. 

CASTLE MENZIES 
An Authentic 16th Century Highland Castle 


