Afternoon Tea
and Platter Menus

OUR HISTORY
When we founded Benugo 22 years ago we had a
vision of not just creating superb, natural food but of
giving our clients something that was a real
experience. This vision is still true today. The Benugo
brand stretches from our own award-winning high
street stores to our daytime cafes and restaurants and
event catering within some of the world’s best-loved
public spaces and visitor attractions. This includes 11
years in some of Scotland’s finest locations; serving
up superb, locally sourced food by our incredibly
talented Scottish chefs.

OUR FOOD AND DRINK
We pride ourselves in using the finest, ethically-sourced
local ingredients to create our dishes. Our menus are
uncomplicated, letting the quality of the food shine
through, reflecting the nature of your event. We update
our menus regularly to ensure we are always using the
very best Scottish seasonal produce. We will work in
close partnership with you to realise the vision for your
event, no matter the size.

BE

*all prices are excluding VAT

SHARING PLATTERS
Seafood sharing board
Heatherfield Smokehouse peat smoked salmon,
Glenfiddich cured mackerel, beetroot and dill cured
salmon, North Sea prawns pickled ginger, Mara
seaweed and crispy capers, citrus crème fraiche,
Artisan bread and Arran oaties
Cured and smoked charcuterie board
From the famous Rannoch Smokery smoked venison
and smoked chicken. From Yorke’s of Dundee, slow
cooked Grampian beef and potted hough, Arran hot
beetroot chutney, crunchy pickled vegetables, Artisan
bread.
Vegan sharing board
Spinach falafel, sun blush tomato hummus, aubergine
tapenade, toasted sunflower seeds, coriander salsa,
Artisan bread and Grampian oatcakes
Highland cheese board
Morrangie Brie, Tain Cheddar, Blue Murder and Black
Crowdie, Braeburn apples, poachers’ pickle, Arran
caramelised onion chutney, Grampian oatcakes

AFTERNOON TEA
Finger sandwiches on Artisan granary and sour dough
breads:
Kitty Campbells free range egg mayonnaise, mustard
frills, fresh chives
Heatherfield Smokehouse, Glenfiddich cured salmon,
citrus crème fraiche, lemon balm.
Macerated cucumber, Yester Dairy’s soft cheese,
cracked black pepper and dill.
Connage Dairy brie, red vein sorrel and braised baby
leek quiche.
Robertson’s of Ayrshire ham, Glenlivet caramelised
onion chutney, micro rocket leaves.
Handmade scones and shortbread baked daily
served with Galloway lodge preserves Grahams
butter and clotted cream.
Sultana and cherry scone, Grahams organic butter
scone, Arran smoked Cheddar scone
Dundee fruit pudding, Seville orange cream, candied
zest.
Cranachan delice, raspberry gel, white chocolate and
raspberry crumble.
Bitter chocolate tart, passion fruit gel, puff candy.
Spiced gingerbread slice, crystallized ginger, Red
Label and lemon mascarpone.

