
CRUISE MENUS 
 

We like to make sure our guests enjoy the best of Highland hospitality so in addition to a delicious finger buffet or picnic we will provide complimentary wine 
and drinks throughout your cruise. The following are simply suggested menus and we can tailor them to meet your needs 
 
  

FOUR HOUR CRUISES 
 

 
 

  
  
  
  
  
  
  

 
Menu A - A taste of the Highlands and Islands 

* 
Hot smoked salmon from South Uist served on 
Scottish pancakes with smooth cream cheese. 

* 
Highland oatcakes topped with local pate. 

* 
Partan claws. 

* 
Traditional flour bannocks with Orkney cheddar. 

* 
A selection of traditional raw vegetables with 

garnishes. 
* 

Hand cut potato crisps. 
* 

Fresh strawberries or raspberries (in season). 
  

 

 
Menu B – Something Special 

* 
A platter of king prawns served with seafood 

dressing. 
* 

Fresh gravadlax salmon served on fresh blinis. 
* 

Spicy chicken satay drizzled with peanut sauce. 
* 

Sweet baby red peppers stuffed with cream cheese. 
* 

Crudités. 
* 

Hand cut potato crisps. 
* 

A selection of sweet pastries and fresh seasonal fruit. 

 

 
Menu C – For cooler days and nights 

* 
Thick, home made Scottish broth with crusty bread. 

* 
Hot sausage rolls. 

* 
Puff pastry crowns with various fillings. 

* 
Traditional flour bannocks with Orkney cheddar. 

* 
Crudités. 

* 
Hand cut potato crisps. 

* 
A selection of sweet pastries and fresh seasonal fruit. 

 

  
  



TWO AND THREE HOUR CRUISES  
 

 
  

  
  
  
  
  
  
  

 
Menu D - A taste of the Highlands and Islands 

* 
Hot smoked salmon from South Uist served on 
Scottish pancakes with smooth cream cheese. 

* 
Highland oatcakes topped with local pate. 

* 
Traditional flour bannocks with Orkney cheddar. 

* 
A selection of traditional raw vegetables with 

garnishes. 
* 

Hand cut potato crisps. 
 

 

 
Menu E – Something Special 

* 
Fresh gravadlax salmon served on fresh blinis. 

* 
Spicy chicken satay drizzled with peanut sauce. 

* 
Sweet baby red peppers stuffed with cream cheese. 

* 
Crudités. 

* 
Hand cut potato crisps. 

 

 

 
Menu F – For cooler days and nights 

* 
Hot sausage rolls. 

* 
Puff pastry crowns with various fillings. 

* 
Traditional flour bannocks with Orkney cheddar. 

* 
Crudités. 

* 
Hand cut potato crisps. 

* 
Hot chocolate with m,arshmallows. 

 
 
 
 


