
Here at �e Scottish Deli we take pride in our home-cooked food, whether it’s a humble scone to go with our freshly 
made soup in the Deli, or a large spread for a business meeting. Our event catering o�ers a variety of handmade, fresh 
and exciting foods that are pleasing to the eye and to the taste buds. We take great pride in what we produce, and you 

won't see any "bought in sausage-rolls" or curly dried-out sandwiches!

We can cater to any size of event and cover a broad price range. If there’s an idea you have of your own, then just get 
in touch and we can chat through some ideas. 

You can choose from a tempting range of Canapés Hot Dishes,    Bu�ets or Petit Pains, and build your own meal to suit 
the occasion.

If choosing is tough, we've designed four di�erent Set Menus.... always trying to make life easier!!

Our range of foods is really diverse, and includes meaty, vegetarian, and vegan options.  We can chat through these 
di�erent options, as well as of course, any dietary requirements you have.

Feast Events:
bu�et-style catering with a real di�erence!

�e Scottish Deli, Dunkeld, Perthshire. Email: feast@scottish-deli.com   Shop No: 01350 728028 
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Mini Oatcakes topped with:

Blue Murder cheese, grilled �g, honey

Chicken liver pâté, mature Cheddar, ploughman’s 
chutney

Cheddar and walnut pâté, chives, apple

Babaganoush, sprouted lentils, smoked paprika

Roast beetroot puree, cumin, feta

Horseradish, pea, smoked salmon

Anchovy butter, hard-boiled egg, olive

Wholegrain mustard, cream cheese, rosemary roast 
ham

Mushroom pâté, toasted almonds

Mini Pastries �lled with:

Hummus, olive, candied paprika courgette

Haggis, whisky creamed potatoes

Dr Pepper pulled pork

Caramelised onion, goat’s cheese, Kalamata olive

Serrano ham wrapped melon and feta
bites

Maple glazed sausages wrapped in bacon and pastry

Meat/Veggie haggis balls with caramelised onion 
chutney

Roast carrot falafels topped with mango chutney and 
coriander

 Sweet Options:

Vanilla bean mascarpone with fresh 
berries on mini oatcakes

Chocolate brownie with salted caramel 
& pecan 

Mini lemon tart

Chocolate ganache tart with fresh 
raspberries

Canapés 

Hot Dishes
Our hot dishes are designed to either be a stand-alone meal, or to accompany a bu�et 

Prices are £10pp as a stand-alone meal, or £5pp to accompany a bu�et.  You can add a simple side such as rosemary scones, sourdough bread or spiced couscous 
salad to any of the dishes for £0.50 per person 

Minimum of 12 full portions.

Beef and Guinness stew

Mushroom lentil and ale stew

Pearl barley stew with pork shoulder

Courgette, kale and white wine stew with Stilton or 
toasted walnuts

Chorizo and pearl barley stew

Smoky chickpea and aubergine stew with 
olives

Sausage and cider casserole

Vegan sausage and cider casserole

Courgette and roast carrot dhal

Beef Bourguignon

Italian lentil and red wine stew

Lamb, chickpea and preserved lemon tagine

Moroccan Loubia stew with sun-dried tomatoes

Butter chicken

 Home-made, hand-made and delicious! Our elegantly presented canapés can be the perfect answer to a light meal or nibbles for a party 
or meeting. All canapés are £2.25 each with a minimum of 20 per option, 5% discount on 40 or more of the same option.



Bu�et

Stu�ed Yorkshire puddings 
(£3 per Yorkie. Minimum 20 per option)

Rosemary slow cooked beef, parsnip puree, horseradish 
cream 

Smoked salmon, egg, pea, dill

Spinach, ricotta, mushroom, toasted seeds

Savoury Tarts 
(£23 per tart cut into 24 small squares)

Goat’s cheese, caramelised onion, Kalamata olive

Minted pea, feta, chilli

Cream cheese, Serrano ham, sun-dried tomato

Pesto, marinated vegetables, �aked almonds

Luxury Salads 
(£45, serving 24) 

Smoked mackerel, lentil, hard boiled egg, horseradish 
dressing 

Superfood salad, wholegrain, kale, avocado, nuts, chilli 
ginger dressing

Goat's cheese, cranberry, rice, toasted almonds

Minted pea, feta, rice, lemon chilli dressing

Watercress, mango, walnut (add chicken or halloumi) 

Roast beef, giant couscous, cumin, beetroot 

Cheese Board 
(£7 per person) 

A scrumptious selection of cheeses, chutneys and 
pickles. You can either pop into our Deli in Dunkeld 
and test a wide selection of Scottish and international 
cheeses, or we can create a bespoke collection for you.

Olives 
(£2.50 per person) 

We get very excited about olives! Kalamata, Gordal, 
stu�ed, marinated, we love them all! We prefer to give 
you a mix so you can experience a range, but if there’s 

one in particular you would like, let us know.  

Frittatas
(£35per large frittata, cut into 40-50 bitesize chunks)

Spicy red pesto, mozzarella, courgette, toasted seeds

Broad bean, parmesan, pancetta

Fresh basil pesto, mixed pepper, Wensleydale cheese, 
walnuts

Chorizo, Cheddar, roast broccoli

Smoked salmon, pea, buttered leek 

Meat Board 
(£7 per person) 

A beautifully presented board showcasing our finest 
meats such as Serrano, chorizo, rosemary roast ham. 

Served with a selection of chutneys, preserves and 
oatcakes.

Dunkeld Smoked Salmon 
(£49 per 1kg side, serves roughly 18 people) 

A large side of multi award winning salmon, smoked 
right here in Dunkeld, served on a beautiful board 

decorated with a minted pea puree and horseradish 
cream.

  

Mezze Platter 
(£7 per person) 

Roast and marinated aubergines, courgettes, mush-
rooms, sun blushed tomatoes, cheese filled Kabanaki 
peppers, our famous Deli hummus - this is a proper 

vegetarian feast! 



Petit Pains

Our Deli is renowned for our wide selection of luxury baguettes, filled with the same fine meats & cheeses we take pride in selling. Here we have them in Petit Pain form at £2 each. 

Hummus and antipasti

Free-range egg mayo

Ham salad with piccalilli

Rosemary roast ham with Dijon mustard

Isle of Mull cheddar with piccalilli

Chorizo and goats' cheese with tomato salsa

Mozzarella, red onion, pesto and sun blushed tomato 

Strathdon Blue cheese with caramelised onion confit

Apple smoked Kintyre Cheddar with apple and ale 
chutney 

Brie de Meaux with cranberry relish

Pastrami, deli mustard and gherkins

Smoked chicken and garlic mayo

Goats' cheese, red onion and tomato salsa

(50p supplement)
Dunkeld Smoked Salmon and horseradish

Smoked duck with apple and ale chutney

Serrano ham, Manchego cheese and sun 
blushed tomato

Salami, Camembert and sun blushed 
tomato

Smoked chicken, pesto and mozzarella

�e Isla
(10-15 people) 

Savoury Tart of choice (48 squares)

8 Petit Pains of your choice

Luxury Salad 

£10 per person 

*swap petit pains for stu�ed
yorkies at £12.50 pp 

�e Cateran 
(20-30 people) 

Tart of choice (48 squares)

40 Petit Pains of your choice

Luxury Salad

Large frittata

£10 per person 

*swap frittata for an extra 24 square
tart at £9.40pp 

�e Rannoch
(20-30 people) 

Savoury Tart of choice (48 squares)

Luxury Salad 

Large frittata

Hot Dish

£12 per person 

*swap hot dish for 40 stu�ed yorkies at
same price 

�e Schiehallion
(50-60 people) 

2 x Savoury Tart of choice (96 squares)

2 x Luxury Salad

3xLarge frittata

80 petit pains

£8.70 per person 

*upgrade petit pains to a hot dish at
£11.75 pp 

Set Menu Prices



Optional Extras

We can take care of the full shebang so you can just focus on enjoying yourself!

Tables/Chairs/Linen

It’s best you enquire about prices for 
table, linen and chair hire as the style 

of your event could range from a 
posh birthday picnic where only a 
table is needed for your feast, to a 

high end business meeting with crisp 
white linen.   

Crockery  
(£3.00 per person) 

�is includes, plates, bowls, wine 
glasses, water glasses, cutlery and 

water jugs.

 Obviously if you are not getting 
hot food from us, or only wanted 
plates for nibbles this would be 

reduced.  

Disposable Crockery  
(£2.00 per person) 

Here at �e Scottish Deli we 
are passionate about 

protecting the environment, 
so you won’t find any plastic 

cutlery here!

All our disposable crockery is 
bio-degradable and com-

postable! 

Sta� 
(£10 per person per hour) 

We pride ourselves in our 
warm friendly service in the 

deli and would love to extend 
that to your event for the full 
Scottish Deli experience. Plus 

we absolutely love to talk 
about our amazing food and 

wine!

Delivery - A delivery charge will be added based on mileage, if you live locally it will be a little, if you live in the Outer Hebrides it will be a lot!

Drinks Menu - we have a wonderful, c.60-bottle wine collection at �e Scottish Deli, plus lots of superb local beers.  In addition, we have a great range of so� 
drinks, and non-alcoholic wines, �zz and beers.  Just ask us for the wine list... it makes tempting reading!
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