
To Begin 

 

Sweet Potato &  

Coconut Milk Velouté 

Topped with Roasted Seeds  

Sweet Chilli Essence 
– 

Langoustine Cocktail 

Skye Langoustines  

Bloody Mary Dressing  

Crisp Salad 

Sourdough Croutons 

– 
Twice Baked Isle of Mull  

Cheddar Soufflé  

Confit Figs, Brule Crottin  

Goats Cheese 

– 
Pheasant & Pigeon Terrine  

Fried Capers  

Sourdough Crostinis 
 
  Intermediate 

Laurent Perrier Sorbet 
 
 

 

 

 

 

 

 

 

To Follow 
 

Slow Cooked Breast of Turkey  

Sage & Onion stuffing,  

Pigs in Kilts, Rich Turkey Gravy 

Roast Potatoes, Roasted Veg 
– 

Fillet of Halibut 

Tender Stem Broccoli, Winter 

Greens, Crushed New Potatoes 

Puttanesca Sauce 

– 
Ratatouille Stuffed  

Vegetable Pithivier 

Parsley Mash  

Winter Root Vegetables  

– 
Blade of Scotch Beef  

Potato Fondant, Seasonal Vegetables 

Rich Madeira Jus 

 

 

 

 

 

 

 

 

 

 

  

To Finish 

 

Warm Christmas Pudding  

Whisky Anglaise, Berries 
– 

Vanilla Panna Cotta 

Berry & Vanilla Compote 

Shortbread Crumb 

– 
Chocolate & Cointreau Mousse  

Clotted Cream Ice Cream  

Chocolate Soil, Raspberry Gel 

– 
Selection of Scottish Cheeses 

Frozen Grapes, Quince  

Paprika Biscuits  

 
 

Freshly Brewed Coffee & Tea 

Mincemeat Pies 

 

 

 

 LUNCH 12PM-3.30PM      *

Christmas
DAY

£125 
PER PERSON

CHILDREN  

UNDER 12 £59

 
 

Terms AND Conditions
Deposit £50 per person when booking. 

Full balance due 4 weeks prior. 

Pre order two weeks in advance for  

all bookings.  

Non-Residents are most welcome. 

 

TO BOOK CALL 

+44 (0) 1470 373737  

www.sonascollection.com/festive-skeabost-2026 


