
 

 
 
  
 
 

 

 

Canapés 
 

 Selection of 3 choices per person       £3.95  
 

Amuse Bouche 
 

 Scallop wrapped in pancetta with petite pois risotto    £4.25  

 Chicken & fennel cappuccino       £2.95  

 Black pepper & goat’s cheese mille feuille     £2.45  

 Tempura tiger prawn with a coriander & lime salsa     £3.50 
 

Starters 
 

 Chicken liver parfait with a red onion chutney & mini Arran oatcakes £5.95  

 Duo of fanned melon, mixed berries & a mango compote   £4.95  

 North Atlantic prawns & pineapple salad with a Marie rose dressing £6.25  

 Grilled goats cheese wrapped in Parma ham served with   £6.50 

an apple & celery salad & balsamic dressing      

 Wild mushrooms in a garlic & chive cream sauce     £5.95 

served on toasted brioche          

 Trio of seafood, pan fried scallop, langoustines & monkfish   £7.95 

in a lemon dill butter           

 Smoked venison with a  chervil salad & raspberry dressing    £6.95 

 Trio of Mediterranean vegetables in a tomato confit    £6.45 

served with curried onions & pine nut salsa      

 Smoked salmon, served with citrus mayonnaise,    £5.95 

mixed salad & crusty bread          

 

 

Intermediate Soups 
  

 Tomato & basil          £2.95 

 Potato leek & chive           £2.95 

 Cream of vegetable          £2.95 

 Traditional Cullen skink        £3.95  

 Scotch broth          £2.95 

 Vegetable broth         £2.95 

 Chicken broth          £2.95 

 Lentil           £2.95 

 Lentil & bacon          £2.95 

 Lentil & tomato          £2.95 

 Cream of chicken         £2.95 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

Intermediate Sorbets 
 

 Pink Champagne & peach         £3.50  

 Pear & raspberry granita        £2.25  

 Raspberry & mint          £2.50 

 Lemon & lime           £2.25 

 Orange & Grand Marnier         £3.50 

 Granny Smith apple          £2.50 

 Passion fruit          £2.50 
 

Main Courses 
 

 Roast topside of Ayrshire beef with thyme jus     £15.95 

 Fillet of Scottish salmon topped with creamed leeks     £13.95 

wrapped in puff pastry         

 Braised lamb shank with a rosemary jus & minted mash   £16.95 

 Roast haunch of Perthshire venison with raspberry & juniper berry jus £15.95 

 Oven roasted Gressingham duck  with wild mushroom   £15.95 

& truffle stuffing & a roasted garlic cream       

 Chicken stuffed with haggis wrapped in bacon     £12.95 

with a peppercorn sauce         

 Pork, apple & Parma ham tower       £11.95 

served with a cider sauce & spiced apple puree     

 Traditional steak pie          £12.95 

 Coq au vin          £11.95 

braised chicken pieces in wine, mushroom, onions & bacon  

 
*Alternative sauces & all dietary requirements can be catered for 

 

Desserts 
 

 Strawberry pavlova with chantilly cream & mixed berries   £4.95 

 Individual banoffee pie with banana & butterscotch sauce  £5.95 

 Baileys ice cream sundae with whipped cream, 

marshmallows, toffee pieces, chocolate sauce & a chocolate pencil £5.95 

 Individual lemon meringue pie & warm custard cream   £5.95 

 Tropical fruit cocktail with vanilla pod ice cream & Malibu syrup  £4.95 

 Chocolate orange cheesecake  

served with caramelised orange segments     £5.95 

 Sticky toffee pudding with toffee ice cream     £5.95 

 Belgian waffles, roasted walnuts,  

maple syrup & triple chocolate ice cream     £5.95 
 

 

 



 

 

 

 

 

 

 

 

 

 

Petit Fours 
 

 Shortbread          £1.25  

 Tablet            £1.50  

 Handmade truffles         £2.75  

 Homemade macaroon        £1.25 
 Includes tea & coffee  

 

 

 

 

 

 

 

 

 

 

 

 

The Park Hotel  Rugby Park  Kilmarnock  KA1 2DP 

Tel: 01563 545990  Fax: 01563 545322 

Email: events@thaprkhotelayrshire.co.uk    

Web: www.theparkhotelayrshire.co.uk 

 

All menus are subject to change at the hotels discretion 

 
 

http://www.theparkhotelayrshire.co.uk/

