
 
 

FOR 23+ GUESTS, PLEASE SELECT MENU A, B, C 

OR OUR VERY OWN “TASTE OF SCOTLAND” MENU 

We will cater for any special dietary requirements separately. 

If you require cheese instead of dessert, this must be pre-ordered for the entire group 

 

All rates are inclusive of VAT | An optional 12.5% service charge will be added to your bill | Please ensure that it is deleted if you are in any way unhappy. 

 

BOISDALE OF CANARY WHARF | 14 CABOT PLACE | CANARY WHARF | LONDON | E14 4QT 

TEL: +44 (0)20 7715 5818 | WWW.BOISDALE.CO.UK 

 

 

 

MENU A 

£35 per person 

 

Terrine of Tamworth pork with scorched peaches 

crispy gingerbread, pickled peach purée 

 

 

 

Optional intermediate course 

mini roast Blackface haggis, bashed neeps & tatties (£8.50 supplement) 

25ml noggin of Glenfiddich 15 year old whisky (£6.00 supplement) 

 

 

 

Lemon, rosemary & basil marinated East Anglian chicken breast 

potato gnocchi, leeks, Jerusalem artichoke 

 

 

 

Lemon meringue cheesecake 

topped with crispy pavlova meringue 

or 

Selection of 5 farmhouse cheeses 

(£4.50 supplement if taken instead of dessert or £12 as an additional course) 

sliced pear, honey, oatcakes & bread  
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MENU B 

£47.50 per person 

 

Juniper & gin marinated carpaccio of Scottish Highland venison 

aged Pecorino cheese, watercress, rapeseed oil 

 

 
 

Optional intermediate course 

mini roast Blackface haggis, bashed neeps & tatties (£8.50 supplement) 

25ml noggin of Glenfiddich 15 year old whisky (£6.00 supplement) 

 

 

 
Roast Cornish cod 

celeriac & potato rosti, spinach, keta caviar & cucumber butter sauce 

 

 
 

Warm Bramley apple streusel 

Cornish clotted cream 

 or 

Selection of 5 farmhouse cheeses 

(£4.50 supplement if taken instead of dessert or £12 as an additional course) 

sliced pear, honey, oatcakes & bread  
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MENU C 

£55 per person 

 
Dunkeld Scottish oak smoked salmon 

multiple award winning salmon from the Scottish Highlands 

 

 
 

Optional intermediate course 

mini roast Blackface haggis, bashed neeps & tatties (£8.50 supplement) 

25ml noggin of Glenfiddich 15 year old whisky (£6.00 supplement) 

 

 

 
12oz 28 days dry aged Aberdeenshire rib-eye steak, medium-rare 

thrice cooked thick-cut chips, green beans, béarnaise sauce 

 

 
 

70% dark chocolate brownie 

rich chocolate cake, milk chocolate mousse, salted caramel butterscotch, buttery shortbread 

or 

Selection of 5 farmhouse cheeses 

(£4.50 supplement if taken instead of dessert or £12 as an additional course) 

sliced pear, honey, oatcakes & bread  

 

 

 

Vegetarian menu 

 

Marinated Evesham aubergine, avocado & pomegranate (v) 

smoked paprika, mint & yoghurt dressing, wild rocket 

 

 

 

Risotto of wild Scottish chanterelle mushrooms (v) 

tarragon, white wine, shallots 
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BOISDALE’S TASTE OF SCOTLAND 

£70 per person 

   
Dunkeld Scottish oak smoked salmon 

multiple award winning salmon from the Scottish Highlands 

 

 
 

Roast Dumfriesshire Blackface haggis 

mashed potatoes & bashed neeps 

 

 
 

7oz 21 days dry aged Aberdeenshire tournedos fillet, medium-rare 
spinach, potato purée, roasted foie gras & truffle sauce 

or 
Char-grilled whole 1lb lobster 

garlic, parsley & chilli butter, thrice cooked hand-cut chips, green salad 

 

(Please note that you must select either the steak option or the lobster option for your entire group) 

 

 
 

Knickerbocker “cranachan” 

Highland raspberries, honey heather & 15yr old Glenfiddich whisky 

 

 

 

ANYTHING EXTRA… 

Add canapés on arrival - £3 per item per person 

Add a glass of prosecco on arrival - £6.95 per glass 

Add tea & coffee - £2.50 per person 

Add an intermediate course of mini roast Blackface haggis, bashed neeps & tatties - £8.50 per person 

25ml noggin of Glenfiddich 15 year old whisky - £6.00 per person 

Additional sides – from £3.75 each 

Add a fourth course of farmhouse cheeses, served with sliced pear, honey, oatcakes & bread - £12.00 per person 

 


