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Kings Acre Function Selector 
2012
Let Us Make your Day Very Special

Telephone: 0131 663 3456

Fax: 0131 663 7076

info@kings-acregolf.com

(All prices are per person and include VAT)

We are delighted to cater for all special occasions - birthdays, anniversaries, retirement parties, christenings, conferences, family gatherings, corporate balls & weddings.
Oldcorn Room   (Seats 100 plus)
April-Sept:
Private use   (full day & Evening)

                 £495 Room Hire

Private use   (evening only)           

        £350 Room Hire

Private use   (part day hire)
                
          price on application
Oct-March:   

Private use (full day & Evening)
                          £345 Room Hire

Private use (evening only)                                      £225 Room Hire

Private use                                                     price on application
Private use of Seminar Room (Seats 20)                  £75 Room Hire  

Private use of Conservatory (Seats 30)                    £150 Room Hire

Celebration Drinks

We are happy to quote for whatever drinks package you require. We have an interesting and extensive wine list.

There is also an option of having a cash or account bar.
Finger Buffet Selection
Option 1 - £7.95                  Option 2 - £8.95
                                  Sausage rolls                     Sausage rolls

          Sandwiches                  potato wedges & dips

          Pizza slices
             Crispy chicken goujons

Option 3 - £11.95                                         Option 4 - £12.95
                   Pizza slices                          Breaded mushrooms & Garlic Mayo

                 Homemade quiche                                       Thai fishcakes

Glazed cocktail sausages                         Roast chicken drumsticks
                  Open sandwiches                                         Chicken satay
                   Crudites & dips                                            Spring rolls
Haggis rolled in oats & redcurrant jelly                        Garlic bread
Option 5 - £11.95               Option 6 - £5.95
                                Vegetable quiche                 Bacon Roll
                                 Crudites & dips                  Fresh Chips
                                  Garlic Bread

                             Salad Leaf & dressing

                            Vegetable spring rolls

                            Vegetable pizza slices

Hot Fork Buffet Selection

£8.95 per item
Stovies served with homemade crusty bread

Haggis, neeps & tatties

Chicken curry & wild basmati rice

Breaded haddock & Chips

Macaroni Cheese & Chips  
Something Sweet

A selection of bite-size Tray bakes, Scones & Kings Acre Shortbread









   
£4.50 per person
Menu Selector
Fresh food is prepared to the highest standard. We are happy to provide suggestions but encourage you to choose your own individual menu. We provide a first class service at a fair price and assure you of our best attention at all times.

Please select one dish for each course.

We have many more recipes and ideas for every occasion and we will be happy to discuss details with you.

Please telephone to make an appointment with Jacqui Murdoch (Partner/Manager)


Tel: 0131 663 3456

Fax: 0131 663 7076

Soups

All Soups £4.95

1. Carrot & Coriander

2. Tomato & Basil
3. Scotch Broth 
4. Cock-a-Leekie

5. French Onion
6. Minestrone

7. Potato & Leek

8. Green split pea & Ham

9. Lentil & Smoked Ham
10. Lentil & Tomato

All soups are served with freshly baked bread
Starters

All Starters £6.95
North Atlantic Prawns 
Served in a rich marie-rose sauce, salad garnish

Chicken liver and cognac pate 
Served with warm Toast
Haggis, Neeps & Tatties 
Served with whisky cream jus

Galia melon 
Served with raspberry coulis

Asparagus wrapped in Parma ham 
Served with warm hollandaise

Bruschetta 
Topped with fresh basil & mozzarella 

Breaded Mushrooms 
Served with a side salad & a ramekin of garlic mayo
Scottish smoked salmon 
Served with citrus dressing & salad garnish

Parma ham 
Served with rocket & red chard salad, balsamic dressing
Fried Brie Wedges Served with salad & redcurrant jelly

Haggis rolled in oats


Served with orange & redcurrant jelly
Main Courses
Chicken supreme filled with haggis
Wrapped in bacon served with a whisky cream - £16.95
Chicken supreme filled with howgate brie, wrapped in Ayrshire streaky bacon & creamed leeks - £16.95
Chicken supreme served with new potatoes, veg & a cream jus - £16.95
Aberdeen Angus rib roast

Served with onion jus & Yorkshire puddings – £16.95
Aberdeen Angus rib roast

Served with 3 peppercorn & cognac sauce -£16.95
Aberdeen Angus rib roast

Served with béarnaise sauce - £16.95
Scottish Roast leg of lamb

Served with mint pear jus - £15.95
Scottish rump of lamb 

Glazed in honey served with a rosemary and red currant jus - £16.95
Scottish roast loin of pork

Filled with roast garlic and fresh herbs served with apple cider jus - £15.95
Scottish roast loin of pork filled with sage & onion

Served with caramelised onion jus - £15.95
Honey roast fillet of pork

Served with white wine and Arran mustard cream - £17.95
Aberdeen Angus Steak & Ale Pie

Steak beef braised in Belhaven Best & topped with light puff pastry - £13.95
Fish Dishes

Seared Scottish salmon

Served with roast garlic & chive beurre blanc - £16.25
Oven roast Scottish salmon 

Served with prawns in a light white wine dill cream - £16.95
Grilled sea bass 

Served with Mediterranean veg & Provencal sauce – £17.95
Oven roast fillet of North Atlantic Cod

Served with roast garlic & mushroom cream - £17.95
Oven roast monkfish tail

Wrapped in Parma ham served with a roast red pepper coulis - £18.00
Vegetarian Dishes
3 Cheese Italian Penne Pasta

Served with garlic bread - £12.95
Oven roast Mediterranean vegetable lasagne 

Topped with fresh basil and mozzarella - £14.95
Asparagus & Lemon risotto 

Topped with freshly grated parmesan and served with rocket salad - £14.95
Oven roast butternut squash 

Filled with spiced cashew nut risotto topped with fresh mozzarella - £15.95
Spiced Cous Cous salad topped with goats cheese

Served with fresh mozzarella & fresh olive tapenade - £14.95 

Vegetable Noodle Stir Fry
Mixed peppers, onions & cabbage served with noodles & soy sauce - £12.95
All main courses served with panache of seasonal vegetables & Chef’s buttered baby new potatoes. 
Desserts

All Desserts - £6.95

Baileys cheesecake 
Served with fruit coulis 

Strawberry cheesecake 

Served with strawberry coulis

White chocolate cheesecake 

Served with dark chocolate sauce

French lemon tart 

Served with lucas vanilla ice cream 

Chocolate torte 

Served with clotted cream & fresh summer berries             
Sticky toffee pudding

Served with butterscotch sauce & vanilla ice cream

Profiteroles dipped in Belgian dark chocolate 

Served with Chantilly cream 
Crème brulee 

Served with home made shortbread 

Homemade apple & cinnamon pie

Served with warm crème anglaise 

Banoffee Pie topped with Chantilly cream

Served with fruit coulis 

Raspberry Mousse 

Served with fresh summer fruit compot

Strawberry shortcake

Served with fresh whipped cream & fresh strawberries

Selection of cheeses 

Served with homemade oatcakes & grapes

Coffee & Mints



£2.95
Coffee & Kings Acre Shortbread              £3.50
Cold Buffet Selection - £29.00
Platter with a selection of cold meats

Platter with a selection of smoked salmon & mixed seafood

Selection of savoury quiche

Platter fresh fruit

Mixed salad leaves dressed with honey mustard dressing

Homemade coleslaw

Home made potato & chive salad

Pasta salad with mixed peppers, red onion & fresh basil pesto

Red onion, plum tomato & cucumber salad

Toasted cous cous & pine nut salad

Basket of fresh baked bread

Hot Buffet Selection - £36.95
Beef chilli con carne served with long grain rice

Or

Braised lamb hot pot with root vegetables & rosemary 
 ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
Chicken Curry served with wild basmati rice
Or

Chicken casserole with red wine, mushrooms & tarragon

~ ~ ~ ~ ~ ~ ~ ~ ~ ~
Oven Roast Mediterranean vegetable lasagne 

Or

Chickpea cassoulet in a rich Provencal sauce

Served with

Buttered new potatoes with fresh seasonal vegetables
Mixed salad leaves dressed with honey mustard dressing

Homemade coleslaw

Home made potato & chive salad

Pasta salad with mixed peppers, red onion & fresh basil pesto

Red onion, plum tomato & cucumber salad

Toasted cous cous & pine nut salad

Basket of fresh baked bread

Fresh fruit salad served with pouring cream

Warm apple pie served with custard
Scottish Banquet Menu
Soups

Potato & Leek

Cock a Leekie

Scotch Broth 
Cullen Skink

Intermediate
Haggis, neeps & tatties

Scottish smoked salmon with citrus dressed salad

North Atlantic prawn cocktail

Galia melon served with raspberry coulis

Mains

Supreme of chicken stuffed with haggis wrapped in bacon served with a whisky cream jus

Aberdeen Angus rib of beef served with wild mushroom, shallot & red wine jus

Scottish roast leg of lamb served with rosemary & red currant jus

Scottish salmon fillet served with roast garlic & chive beurre blanc
Selection of vegetarian dishes also available
Desserts

Selection of Scottish cheese & oatcakes

Cranachan 

Strawberry shortcake

Pecan nut & whisky tart served with crème anglaise

Homemade apple pie & ice cream 
Coffee/Tea

Please select one from each group - £39.95
Kings Acre Menu Choices

For up to 40 Guests

Menu Selector 1- £7.95 per person
Homemade Soup served with a selection of sandwiches 

(white or brown bread)                              
        ~~~~~~~~~~~
Menu Selector A - £17.95 per person
Soup of the Day

Served with homemade crusty bread & butter



       
~~~~~~~~~~


Breaded Haddock






Served with French fries & garden peas 

Chilli Con Carne
Served with rice 

Macaroni Cheese

Served with french fries 

       
~~~~~~~~~~

Country Apple Pie

Served with warm custard 

Menu Selector B - £23.95 per person

Soup of the Day

Served with homemade crusty bread & butter 
Chicken Liver Pate                    




          

Served with a crisp salad & warm toast


Battered Thai Prawns





           

Served with salad garnish & chilli sauce
     
~~~~~~~~~~





Aberdeen Angus Steak Beef & Ale Pie



           

Steak beef braised in Belhaven Best & topped with a light puff pastry, potatoes & vegetables

Wholetail Whitby breaded scampi




           

Served with fries lemon mayo and salad garnish
Chargrilled Chicken                                                                                   

Served with new potatoes, seasonal vegetables and a haggis sauce
3 Cheese Italian Penne Pasta                            


           

Served with Garlic Bread


    
~~~~~~~~~~

Country Apple Pie



                                               Served with warm custard
Sticky Toffee Pudding

                  


           
Served with butterscotch sauce & vanilla ice cream
Chocolate Mousse






           

Served with cream

Menu Selector (cont’d)(
Menu C Selector - £30.50 per person

Soup of the Day





Served with homemade crusty bread & butter 

Crispy Chicken Goujons          

Served on a crisp salad with sweet chilli mayo

Cream Cheese Filled Jalepenos           



           

Served with fresh salad & chilli sauce
      
~~~~~~~~~~





Aberdeen Angus Extra Mature 4oz Fillet Steak               



Served with beer battered onion rings, tomato and fries 

Chargrilled Chicken & Stornoway Black Pudding                                  

Served with sautéed new potatoes on a bed of fresh salad

Fresh North Atlantic beer battered haddock              

           

Served with homemade tartare sauce, fries, salad or peas

Mixed Vegetable stir fry
                                                                       

Served with noodles and soy sauce

      
~~~~~~~~~~





Homemade Chocolate Brownie
             


           

Served with Lucas vanilla ice cream

Lemon Tart




           

Served with summer fruits
Cheese Platter






           

Served with homemade oatcakes & grapes
Function Booking Form
Please complete in BLOCK capitals.


Name 


Address 




Postcode
Tel. No. 

Occasion 

Function
No. of


  Date                                                                             Guests


Menu /

Buffet

Choice

Deposit enclosed: £…………………………… (Non-refundable)
Signed …………………………………………                        Date …………………………………   
Final numbers of guests attending must be confirmed 12 days prior to the function along with the settlement in total.  Cheques should be made payable to “Kings Acre Golf Course”
TERMS & CONDITIONS

All visitors must agree to abide by the Rules of Kings Acre Golf Course as well as the following Terms & Conditions. 

1. Function Bookings to Kings Acre Golf Course will be at the sole discretion of John King & Son T/A Kings Acre Golf Course.  John King & Son T/A Kings Acre Golf Course have absolute discretion to refuse any function without ascribing any reason for doing so.

2. John King & Son T/A Kings Acre Golf Course may refuse the use of the facilities to any visitor whose conduct on the premises of Kings Acre Golf Course is in the opinion of John King & Son T/A Kings Acre Golf Course, contrary to the interests of Kings Acre Golf Course, or is injurious to the reputation of Kings Acre Golf Course without giving any reason for doing so.

3. Liability: - John King & Son T/A Kings Acre Golf Course will not accept responsibility for:-

a) injury to visitors on any of the premises or grounds belonging to the Golf Course

b) the property of visitors left on any of the premises or grounds belonging to the Golf Course

c) cars and their contents on land belonging to the Golf Course

4. Booking Conditions:-

a) A completed signed booking form must be submitted along with a non- refundable deposit payment of £495 before your booking will be confirmed. If this is not received within 28 days following a provisional booking then the reservation will be released.

b) The final numbers attending any function should be notified at least 12 days prior to the event taking place.  These numbers will be the minimum number charged.

c) An account will be based on the minimum number notified and this payment should be paid 12 days prior to the function. Any additional costs are payable within 5 days of the function.

d) In the event of a late booking being made, payment in full must be received at least two days prior to the event by cash or credit card.

e) In the event of cancellation of a confirmed booking by a client the following provides an indication of the charge which may be levied.

Up to 12 weeks notice
-

30%

Up to 8 weeks notice
-

50%

Up to 3 weeks notice -

75%

Thereafter until date of function -
100%   
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