The Stag Country Retreat

Big Plates, Big Nigﬁts & Brave Mornings
Z(J?T(B]%T ce[eﬁmtion oﬁzserveSfrgperfood (am{ofrmk’)

g This is a ﬁa[f-ﬁoanf catered, well-run celebration c[esignez[ to take the @
pressure off, c[eszgnec[ to keejo the weekend rUnning smootﬁ[y - without f‘?

anyone ﬁaving to arque over who's cooking or c[earing up.

Two generous evening meals.
Two substantial Ereakfasts.
Clear timings.

No sqpermarket dashes.
No kitchen carnage.

You arrive. You settle in. You celebrate. We handle the fooc[, the service,
and the f[ow of the weekend so you can focus on the groom and the good

times.

It’s re[axec[, we[[-managec[, and built around the way stag groups
actually celebrate - big evenings followed by solid, restorative mornings.
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Stag Weekend Package

Nigﬁt One - Arrival

The Stag’s Welcome Feast

On arrival, The Stag’s Welcome Feast is reae[zt{ - a relaxed, generous way to
settle in and 5egin the stay togetﬁer. No forma ity, no rush, just gooaf fooaf gooaf

company, and a _proper welcome to the inn.

- Comfort-led hot buffet
- S[ow—c];okeo{, ﬁearty c]l[{sﬁes

- Served informa[[y to suit staggered arrivals
- Designeaf for gatﬁering, conversation and easz’ng into the evening

Day Two - A Gentle Start to the Day
The Morning Buck

- Continental reakfast
- Served relaxed and unhurried




Smg Weekend Package

Nigﬁt 2: Evening Dining
Choose ONE of the fo[[owing two gptions for your second evening

The Fireside Su pper

- Relaxed hot Euf et vy the fire
- Slow-cooked, éarty cﬁs%:s

- Served informa[[y

- Ideal for a relaxed, firesic[e evening
_ Traditional comfort-eating fudcﬁng selection to fim’sﬁ

Buns, Beers & Burgers Bash - American Feast
- A laid-back, ﬁearty c[im’ng eogpem’ence c[esigneof for Eig quoetites and a proper
staq night atmosphere.
- Bui[c[-your-own Burger supper. Choice of two signature Eurgers selected for the group
- A generous spread o]i/fu[[y loaded American-style sides ﬂ(or sharing
- Big bowls f[ace on the table for a re[axec[, sociable feast
- Choice of one indulgent dessert for the group

Dgparture Morning

The Tormaukin Scottish Breaﬁfast

- Full cooked Scottish Meakfast
- [oca[[y sourced frofuce where fossiﬁfe
- Served relaxed and hosted

- Bar available for a fz’na[ drink zf desired
- Late checkout until 2pm
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The Tormaukin )

l\figﬁt 1: The Stag’s Welcome Feast %

Country Supper | Relaxed | Hearty | Help-Yourself

Kick off Your stag weekend with a warm, informa[ szgzper, Jverfect for arrival m)';gﬁt. This se[f-
serve hot 5uffet invites Your group to slow oWn, settle in, and fee[ at nome.

For Yyour group, choose two main dishes and one uc[c[ing from the menu below. Qeneraus Joortz'ons
are served ﬁuffet-sty e for everyone to share.

What's Included
- Generous se[f-serve hot 5uffet
- Private cﬁef frgparing and overseeing the meal
- Waitress service for table setting, c[eam’ng, and tz’c[y—u
- All fots, cﬁ’sﬁes, and surfaces wasﬁgeo[ and reset after service
- A smooth, stress-free evem’ng with notﬁing for you to organise

Bar & drinks gptions available Sg]mmte[y and can be tailored to suit Your group.

Main Dishes — Choose 2
- Slow-Cooked Beef & Pork [asagne — Rich mgﬁ with red wine, tomato & herbs, baked with
fasta and cheese. Served with gar[ic bread.
- French Chicken Chasseur (QZ-' ) — Tender chicken braised in tomatoes, mushrooms, '
@ sﬁa[[()ts, garﬁc & herbs. Served with mashed fotatoes and ﬁoney—g[azec[ carrots. @
éb - The Ultimate Scottish Dish — aﬂgis, Negps & Tatties — Classic Scottish ﬁaggis with 5uttery
neeps, mas ed tatties, and whisky cream sauce. é
- Drovers’ Favourite — Scottish Corned Beef Stovies — Syow-cookec[ corned 6eef & onions, served |
with crusty bread & butter.

- Creamy Macaroni Cheese (V. GF ) — Oven-baked macaroni in a si[ky cheese sauce,
served with qarlic bread.
thionafqlfgpfin S:
- Scottish ha gis with wﬁislg cream sauce
- Vegetarian ﬁgag is with whisky cream sauce
- Chilli with guacamo[e, salsa cg SOuUr cream vegetarian gption available)
- Wild venison raqu
- Stornoway black \puc[c[in‘g with 57cottisﬁ blue cheese
- Vegetarz’an black jouc{c{ing with Scottish blue cheese

- Aromatic Lamb Tagz’ne Meatballs (GF*) — Lamb meatballs in fmgmnt tagine sauce with
COUSCOUS, Warm Jaitta and tzatziki

- Wild Venison Raga — Slow-cooked venison raga with spices, served with concﬁig[ie
pasta and garﬁc bread

- Chicken Tikka Masala (GF*) — Chicken in a gent[ {piceaf sauce with basmati rice, mini

Jog}g}oacfoms cmc[ ps

- Chilli Con Carne (QF) — Slow-cooked 6eef chilli with cﬁeesy nachos, guacamo[e, salsa
and sour cream or vegetarz’an gption

- Be(qicm Beer Stew (GF*) — 10-hour slow-cooked shin o 5eef braised in Be{qian beer,
served with fries or mashed _potatoes ana crusty bread




The Tormaukin

Puc[c{ings — Choose 1
Generous, inc[u(gent desserts to fim’sﬁ = Jaerfect for ﬁe[ping everyone settle in and fee[ at home.

- Chocolate Fuc{ge Cake — Rich chocolate cake served with a mgpﬁewy coulis and a jug of
fouring cream

- Cheesecake of the Moment — Seasonal or cﬁef’s choice, im[u(qent and delicious

- Profitero[e Tower — [igﬁt choux pastry stacked with cream, drizzled with chocolate & salted
caramel

Day Two - The Morning Buck (Continental Breakfast)
A relaxed unhurried start to the c[ay. Light, fresﬁ, and ferfect[}/ suited to fue[ a c{ay of

activities or adventures.

Tncludes

- Selection of fresﬁ Jvasm’es
- Local breads with butter and preserves
- Seasonal fresﬁ fruit
- Yogﬁurts
- Cereals & grano[a
- Fresﬁ[y brewed coffee, teas, and fruit jm’ces

Optional Hot Add-Ons
- The Buck’s Brunch — locally sourced bacon or pork sausage (vegetarian sausages
available) with sautéed mushrooms or fried eqq, served in a bap with brown sauce,
musmrc[, or tomato Eetcﬁujo

- The Buck-UJo — classic Vodka B[ooc[y Mary to kickstart the morning

Oj?tiona[ extras can be added for an additional cost.
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- Buz’[c[-your-own 6urger supper. Choice o

The Tormaukin @%

Nigﬁt 2: Evem’ng Dim’ng
Choose ONE of the fo[[owing two gptions for your second evening

The Fireside Supper
- Relaxed hot Eujgfetﬁptﬁe fire
- Slow-cooked, earty dishes
- Served informa[[y
- Ideal for a relaxed, ﬂresic[e evening
- Traditional comfort-eating Jmc[oﬁ'ng selection to finisﬁ

Buns, Beers & Burgers Bash — American Feast
- A laid-back, ﬁearty afining e)gperience cfesigneo[ for 6ig ajgpetz'tes and a
proper stag night atmogpﬁere.
fZ‘wo signature 6urgers selected for the group
-A generous SJWeac[ of u[[y loaded ﬂmerican-sty[e sides [for sﬁam’ng
— Big bowls f[ace on the table for a re[axeo{, sociable feast
- Choice of one inc{u(qent dessert for the group é?




The Tormaukin

THE FIRESIDE SUPPER

Relaxed, ﬁearty, hot 5uffet 5y the ﬁre - ideal for a relaxed evem’ng around the fire. Traditional
comfart fooc[ to share with frienc[s.

Starter
- Hearty Soujo - Seasona[, fresﬁ[y Jargparec[ soup served with warm crusty rolls and butter

Main Dishes / Hot Comfort Food

Please choose two of the fo[[owing mains (with the exception of the Big Wig Roast, which all guests must
gpt in for zf cﬁosen, and have the same roast meat variety.)

- Mac & Cheese with a Twist - Haqgis & Whisky Cream (V, GF on request) - Creamy macaroni
cheese tg]gpec{ with Scottish ﬁaggis and ﬂnisﬁec[ with a rich wﬁisky cream sauce, served with gar[ic
bread. Can be made g[uten-free with g[uten-free Jnasm

- Traditional Lamb Shanks - Slow-cooked lamb shanks served with a rich Pinot Noir jus, seasonal
vegetaﬁfes, and 5uttery mash

- Scottish Venison Ragu Lasagna - [ayers of slow-cooked Scottish venison r;}gu, _pasta, béchamel

sauce, and cheese. Oven-baked until 5u65[ing?[finisﬁec[ with fresﬁ herbs, and served with gar[ic
read

- French Mushroom Bourguignon (V) - Slow-braised mushrooms in a rich red wine Bourguignon
sauce, served with 6uttery mashed fotatoes and ﬁoney—g[azec[ carrots

- Chicken Savignon - Pree-mnge foacﬁed chicken in a creamy grt;yére and tarragon sauce, served
with French fries and crusty brea

The Big Wig Roast (gz-', Vv lgption available) - Choice of Beef or Pork, served fami[y-sty[e
[

If this gption is chosen, a guests must have this, and have the same roast meat vam’ety.

- Beef thz’on - Slow-roasted Scottish 6eef, with rich pan gravy, ﬁeef c[ryo ing cris Y roast potatoes,
seasonal roasted vegetaﬁ[es, creamy horseradish, and Yorkshire j?uc[ ings

- Pork Option - Succulent roast pork with crackling, served with rich fan gravy, beef dripping crispy
roast Jvotatoes, seasonal roasted vegetaﬁ[es, sage & onion stufﬂng a[[s, and Yorkshire pu c[ings
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The Tormaukin

THE FIRESIDE SUPPER

A Sweet Finish

A selection of classic and inc[u/égent puddings, Jve?fect for sharing after a hearty meal.
Please choose two of the fo owing desserts:

- Profz’tero[e Tower to Share (V) - Tower o[f @'?ﬁt yIpro iteroles fi[[ec[ with cream, served with warm
é.

chocolate sauce and salted caramel drizzle. Available to share between a minimum of 10 guests

- Bread & Butter Pudding (V) - Rich 5reac6[[ anc[[ E;tter pudding infused with Scottish whisky,
rizzle

with white chocolate, and served with Scottish vanilla ice cream

- Warm Chocolate Fuc{qe Cake (V) - Chocolate cake served with mgpﬁerry coulis and a Jug of
_pouring cream, perfect for sharing

- Gooey Cookie Dough Pudding (V) - Warm gooey cookie dough served with Scottish vanilla ice
cream, drizzled with chocolate and caramel sauce

- Cﬁef’s Cheesecake (V) - Delicious seasonal cheesecake created Ey OUur cﬁ%ﬁ Eeautifu@ fresented
- Créme Briilée (V, GF) - Served with fresh berries and raspberry coulis
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The Tormaukin 2;

Buns, Beers & Burgers Bash - American Feast

Ultimate Eurger n;lgﬁt, re[axec{, inc{ub(gent, and 75}%31'][661‘ for a stag weekend. Stacked 6urﬂers served
in baskets with Erench fries, with bowls and boards of sides for everyone to share. Finish with
merican-style puddings to round o f the feast.

Orc[em’ng Note for Guests
. The group chooses up to two 5urgers from the menu.
. Pre-order requimf we need an exact ta[[y of how many guests are ﬁaw’ng each Eurger.
Example (20 quests):
. Chicken a[moralg — 12 quests
. Heatwave — 8 quests
. One dessert per party — the entire group shares the same Jaudcﬁng.

Burger [ineqp &1 1/1;9rec[ients
. Uncle Sam Burger (QF) — Beef patty American cheese, barbecue fu[[ed fork, gﬁerkin slices,
crz’gpy fresﬁ [eaves, cm'fpy onions, Smo@ barbecue sauce. (served in basket with Erench fries)

. Chicken Balmoral Burger (V) — Breaded chicken 6urger (vegetam’an gption available), American
cheese, Scottish haqqis, crispy greens, whisky & cream sauce, brioche bun. (served in basket
with French fries)

@ . The Roval Game Burger (V) — Venison 5urger (vegetarian gption available), melted Brie, @
éb Morello c%erry cﬁutney, crigpy fresﬁ leaves, brioche EZn (served in basket with French fries) é
|

. The Big Melt (V, QF) — Beef or vegetarian patty, Mac & Cheese, gﬁerkin slices, cri.fpy onions,

crispy fresﬁ leaves, burger sauce. (served in basket with French frz’es)

. The Clucky Hen (V, GF) — Breaded chicken 5uzger (vegemrian option available) crispy hash
brown, fresh leaves, crispy onions, smoky bourbon barbecue sauce, American cheese, Crispy
bacon. (served in basket with French frz’es)

. The Black & Bold — Breaded chicken 5urger, Stornowiziy black k}ouc[c{in , crigpﬁy hash brown, blue

cheese, fresﬁ leaves, sweet chilli“sauce. (served in basket with Frenc fries)

. The Frenchy Burger (V, ,QF) — Beef patty (yegetarian (gption available) melted blue cheese,

caramelised red onion, crispy fresﬁ eaves, crispy bacon. (served in basket with French fries)

. The Heatwave (V. gl-') — Beef patty (vegetam’an option available), nachos, chilli con carne,
guacamofe, sour cream, salsa, ja[qpeﬁos, gptiona[ spicy hot sauce, American cheese. (served
in basket ‘with French fries)

. The Forager’s Bu:;ger (V) — Vegetarian patty, crispy fresh leaves, Mac & Cheese, )fresﬁ tomato
slices, house cﬁutney, cm’sdvy onions. (served in basket with French fries

. The Manyo T, ango (V, gr) — Naked chicken breast marinated in mango cﬁutneﬁy and almonds,

American cheese, fresﬁ leaves, tomato slices. (served in basket with Frenc fries)

. The Katsu Crunch (V, GE) — Breaded or naked chicken breast (vegetarian option available),
American cheese, Katsu curry sauce, fresh [jfwes> tomato slices. (served in basket with French
ries

. ﬂng[er’s Bap — Fish fingers, mushy feas, tartar sauce, tomato sauce, crispy green leaves.
(served in basket with French frz’es)




The Tormaukin

Buns, Beers & Burgers Bash - American Feast

Sides & Dg’ps (Served to Share)

. Onion Rz’ngs
. Breaded Garlic Mushrooms — served with gar[ic mayo c[jp
- Jalapefio Cheese Bites — served with salsa
. Mozzarella Sticks — served with salsa dip
. Cruncﬁy Homemade Coleslaw
. Sticky Ribs — rich, tender ribs with smoky g[aze
- Buttery Corn on the Cob

Zlmem’can-Sty[e ?uc[c[ings (Choose 1 per faﬁy)

.+ Cookie Dough Skillet (V, GF on recluest) —ﬁWarm, qooey cookie dough served with
Scottis
vanilla ice cream, drizzled with chocolate and caramel sauce.

+ Alabama Chocolate Fudge Cake (V, GF on request) — Rich, fuo(gy chocolate cake served
warm
with a jug of fouring cream or ice cream.

: Waff[es with Peanut Butter Ice Cream (V) — Crispy waff[es t(woec[ with creamy
peanut butter ice
cream and chocolate drizzle.

: Waff[es with S'mores Tgv ing (V) — Crispy waff[es to Jyec{ with melted marshmallows,
: .

ocolate drizzle, and crushed biscuits.
- Brownie Sundae with Bai[eys Irish Cream (V, GF on request) — Warm chocolate

brownie
chunks served with ice cream, whipped cream, chocolate sauce, and a drizzle of Baileys.

ent, anJJzerfectfor sﬁarin‘q.
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The Tormaukin

Departure Morning - The Tormaukin Scottish Breakfast
ﬁearty, ce[eﬁmtory éreaﬁfast to send your weekend off in sty[e.

Vegetarmn alternatives are available.

Includes
- Loca[[y sourced bacon or vegetarian bacon
- [oca[[y sourced pork sausages or vegetarian sausages
- Scottisﬁp ﬁag is or vegetarmn ﬁaggis
- Free-range eqqs g[riec[, scmmﬁec[, or foacﬁeco
- Black pu c{ing (vegetam’an alternative avai[aﬁ[e)
~“Tattie scone
- Sautéed mushrooms
- Roasted tomatoes
- Baked beans

- Toast with butter and preserves

A fu[[, ﬁearty, and ce[eﬁmtory 5reakfast — ferfect far a stag weekend senaf-off

T
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The Tormaukin

Fee[ing cﬁeeky? Pick and mix whatever extras you [ike - your staq weekend, your
rules!

thiona[ Extras - Priced per group

The Staq’s Antler razing Pacﬁage
A relaxed bar nibbles table set out Jﬁor easy niﬁﬂing a[ongsic[e drinks.
- Stag & Doe Nibbles + Arrival Beers on Ice
- Crisps, Joretzefs, mixed nuts, Bomﬁay mix & c{}'}?s
- Cﬁ}z?[[eaf beers reac[y for Your group on arrival

Breaﬁfast Extras
- The Buck-UJn — classic Vodka B[ooo[y Mary to kickstart the morning
- The Buck’s Brunch — [oca[[y sourced bacon or forlfy sausage with sautéed mushrooms
or friec{ eqq, served in a 5@9 with brown sauce, mustamf or tomato Eetcﬁqp

Lunch Extras
Treat Your group to a mio{c{ay feast to Eegp the ener Y up for your adventures:
- BBQ Meat Pack — sourced from a local butcher, readfg for your group to cook on the
barbecue. Served with breads, sides, and sauces for the ferfect BBQ eagperience.
- ﬂntijmsti grazing Boards — a generous selection of cﬁutneys, cheeses, crackers and
fresﬁ bread
- Packed Lunches for Walks & Outings — portable, ﬁearty, and ferfect for roaming
the Ocﬁi?l-[i[ s or riverside

Late-Night Nibbles
- Mz’c{nigﬁt Steak Pie Stojo — Im[iviﬁtga[ steak pies with ketchup & brown sauce
- Roll Into the Nz’gﬁt — Pork sausage rolls & cheese & onion ro[lE,P served with brown
sauce or mustard
- Fireside Toast & Tang[e — Marshmallows with chocolate sauce
- Mic{nigﬁt Sugar Rush — Sweet treats Jofatter (tmyﬁakes & cakes)

Drinks Extras
- Bottled beers or c{mft beer on tqp
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The Tormaukin

Additional Information:

- Private, exclusive-use venue
- No uest access to the kitchen

- ﬂ[[ 00 freparedandservedﬁy Std][f

- Kitchen closed and secured after service

The above menus are sam [es, as our dishes cﬁange c[ejaene{ing on the season. All your dish choices
from the menus selected must be fre-orc[ered as soon as possible and jmic[ frior to your arrival
with us - ty]aica[[y twelve to eig t weeks Before.

][[[ergen note: All fooc[ is reparec[ in a kitchen that handles allergens. While every care is taken,
we cannot quarantee c/ifﬁes are free from traces of a[[ergens. Please advise us 0}{ any e[ietary
requirements in advance. %f a group includes vigetarians or g[uten—free gnests, the grow’s menu
choices must be suitable for those requirements.

V = Vegetarian GF" = g[nten-free available with ae[ciptntion

Please note, for each mealtime, 0n[¥ one menu can be chosen - it is not Jnossiﬁe fer c[ifferent
gnests to eat from afifferent menus. nrtﬁermore, every resident ane[/or gnest Joresent is reqnirec[
to ept-in fer your chosen menu.

How Orz[ering Works:

To ensure a smooth service and allow our kitchen and chef to prepare your evening perfectl ,
all dishes must be fre-ere{ered 6y inc[ivie[u]a[[ gﬁoes{z in Zi/afvance. IF f J

Your Group Selects:
. Two starters from the starter menu.
. Two main courses frem the main menu.
. Two desserts frem the dessert menu.
. All dietar rec]nirements must be confirmeef in advance.
.+ Guests requiring g[uten-jyree or vegetarian options must select from the clearly marked

e[isﬁes.

How to Submit Your Pre-Order
Please Jorovicie an exact ta[[y of how many quests are eﬁeesing each of your two chosen dishes.

For example (20 gnests):
tarters:
. Heather Smoked Salmon Shot — 8 quests
. Tandoori Chicken Tenders — 12 quests
Total must eqna[ 20.

T he same fermat ez]g}o[ies to mains and desserts. Tﬁis allows our cﬁef to prepare accnrate[y
and ensures smooth, professional service on the evening.
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	Night 1: The Stag’s Welcome Feast
	What’s Included
	Main Dishes — Choose 2

	The Tormaukin
	Puddings — Choose 1
	- Chocolate Fudge Cake – Rich chocolate cake served with a raspberry coulis and a jug of
	pouring cream
	- Cheesecake of the Moment – Seasonal or chef’s choice, indulgent and delicious
	- Profiterole Tower – Light choux pastry stacked with cream, drizzled with chocolate & salted caramel

	Day Two - The Morning Buck (Continental Breakfast)
	A relaxed, unhurried start to the day. Light, fresh, and perfectly suited to fuel a day of
	activities or adventures.
	Includes
	- Selection of fresh pastries
	- Local breads with butter and preserves
	- Seasonal fresh fruit
	- Yoghurts
	- Cereals & granola
	- Freshly brewed coffee, teas, and fruit juices
	Optional Hot Add-Ons
	- The Buck’s Brunch – locally sourced bacon or pork sausage (vegetarian sausages
	available), with sautéed mushrooms or fried egg, served in a bap with brown sauce,
	mustard, or tomato ketchup
	- The Buck-Up – classic Vodka Bloody Mary to kickstart the morning
	Optional extras can be added for an additional cost.


	The Tormaukin
	Night 2: Evening Dining
	Choose ONE of the following two options for your second evening
	The Fireside Supper
	Buns, Beers & Burgers Bash – American Feast
	vegetarian options included.



	The Tormaukin
	THE FIRESIDE SUPPER
	Relaxed, hearty, hot buffet by the fire - ideal for a relaxed evening around the fire. Traditional
	comfort food to share with friends.
	Starter
	- Hearty Soup - Seasonal, freshly prepared soup served with warm crusty rolls and butter

	Main Dishes / Hot Comfort Food
	Please choose two of the following mains (with the exception of the Big Wig Roast, which all guests must opt in for if chosen, and have the same roast meat variety.)
	- Mac & Cheese with a Twist - Haggis & Whisky Cream (V, GF on request) - Creamy macaroni
	cheese topped with Scottish haggis and finished with a rich whisky cream sauce, served with garlic
	bread. Can be made gluten-free with gluten-free pasta
	- Traditional Lamb Shanks - Slow-cooked lamb shanks served with a rich Pinot Noir jus, seasonal
	vegetables, and buttery mash
	- Scottish Venison Ragu Lasagna - Layers of slow-cooked Scottish venison ragu, pasta, béchamel
	sauce, and cheese. Oven-baked until bubbling, finished with fresh herbs, and served with garlic
	bread
	- French Mushroom Bourguignon (V) - Slow-braised mushrooms in a rich red wine bourguignon
	sauce, served with buttery mashed potatoes and honey-glazed carrots
	- Chicken Savignon - Free-range poached chicken in a creamy gruyère and tarragon sauce, served
	with French fries and crusty bread
	The Big Wig Roast (GF, V option available) - Choice of Beef or Pork, served family-style

	If this option is chosen, all guests must have this, and have the same roast meat variety.
	- Beef Option - Slow-roasted Scottish beef, with rich pan gravy, beef dripping crispy roast potatoes,
	seasonal roasted vegetables, creamy horseradish, and Yorkshire puddings
	- Pork Option - Succulent roast pork with crackling, served with rich pan gravy, beef dripping crispy
	roast potatoes, seasonal roasted vegetables, sage & onion stuffing balls, and Yorkshire puddings




	The Tormaukin
	THE FIRESIDE SUPPER
	A Sweet Finish
	A selection of classic and indulgent puddings, perfect for sharing after a hearty meal.
	Please choose two of the following desserts:
	- Profiterole Tower to Share (V) - Tower of light profiteroles filled with cream, served with warm
	chocolate sauce and salted caramel drizzle. Available to share between a minimum of 10 guests
	- Bread & Butter Pudding (V) - Rich bread and butter pudding infused with Scottish whisky, drizzled
	with white chocolate, and served with Scottish vanilla ice cream
	- Warm Chocolate Fudge Cake (V) - Chocolate cake served with raspberry coulis and a jug of
	pouring cream, perfect for sharing
	- Gooey Cookie Dough Pudding (V) - Warm gooey cookie dough served with Scottish vanilla ice
	cream, drizzled with chocolate and caramel sauce
	- Chef's Cheesecake (V) - Delicious seasonal cheesecake created by our chef, beautifully presented
	- Crème Brûlée (V, GF) - Served with fresh berries and raspberry coulis



	The Tormaukin
	Buns, Beers & Burgers Bash - American Feast
	Ultimate burger night, relaxed, indulgent, and perfect for a stag weekend. Stacked burgers served
	in baskets with French fries, with bowls and boards of sides for everyone to share. Finish with
	American-style puddings to round off the feast.
	Ordering Note for Guests
	• The group chooses up to two burgers from the menu.
	• Pre-order required: we need an exact tally of how many guests are having each burger.
	Example (20 guests):
	• Chicken Balmoral – 12 guests
	• Heatwave – 8 guests
	• One dessert per party – the entire group shares the same pudding.

	Burger Lineup & Ingredients
	• Uncle Sam Burger (GF) – Beef patty, American cheese, barbecue pulled pork, gherkin slices,
	crispy fresh leaves, crispy onions, smoky barbecue sauce. (served in basket with French fries)
	• Chicken Balmoral Burger (V) – Breaded chicken burger (vegetarian option available), American
	cheese, Scottish haggis, crispy greens, whisky & cream sauce, brioche bun. (served in basket
	with French fries)
	• The Royal Game Burger (V) – Venison burger (vegetarian option available), melted Brie,
	Morello cherry chutney, crispy fresh leaves, brioche bun. (served in basket with French fries)
	• The Big Melt (V, GF) – Beef or vegetarian patty, Mac & Cheese, gherkin slices, crispy onions,
	crispy fresh leaves, burger sauce. (served in basket with French fries)
	• The Clucky Hen (V, GF) – Breaded chicken burger (vegetarian option available), crispy hash
	brown, fresh leaves, crispy onions, smoky bourbon barbecue sauce, American cheese, crispy
	bacon. (served in basket with French fries)
	• The Black & Bold – Breaded chicken burger, Stornoway black pudding, crispy hash brown, blue
	cheese, fresh leaves, sweet chilli sauce. (served in basket with French fries)
	• The Frenchy Burger (V, GF) – Beef patty (vegetarian option available), melted blue cheese,
	caramelised red onion, crispy fresh leaves, crispy bacon. (served in basket with French fries)
	• The Heatwave (V, GF) – Beef patty (vegetarian option available), nachos, chilli con carne,
	guacamole, sour cream, salsa, jalapeños, optional spicy hot sauce, American cheese. (served
	in basket with French fries)
	• The Forager’s Burger (V) – Vegetarian patty, crispy fresh leaves, Mac & Cheese, fresh tomato
	slices, house chutney, crispy onions. (served in basket with French fries)
	• The Mango Tango (V, GF) – Naked chicken breast marinated in mango chutney and almonds,
	American cheese, fresh leaves, tomato slices. (served in basket with French fries)
	• The Katsu Crunch (V, GF) – Breaded or naked chicken breast (vegetarian option available),
	American cheese, Katsu curry sauce, fresh leaves, tomato slices. (served in basket with French
	fries)
	• Angler’s Bap – Fish fingers, mushy peas, tartar sauce, tomato sauce, crispy green leaves.
	(served in basket with French fries)



	The Tormaukin
	Buns, Beers & Burgers Bash - American Feast
	Sides & Dips (Served to Share)
	• Onion Rings
	• Breaded Garlic Mushrooms – served with garlic mayo dip
	• Jalapeño Cheese Bites – served with salsa
	• Mozzarella Sticks – served with salsa dip
	• Crunchy Homemade Coleslaw
	• Sticky Ribs – rich, tender ribs with smoky glaze
	• Buttery Corn on the Cob

	American-Style Puddings (Choose 1 per party)
	• Cookie Dough Skillet (V, GF on request) – Warm, gooey cookie dough served with Scottish
	vanilla ice cream, drizzled with chocolate and caramel sauce.
	• Alabama Chocolate Fudge Cake (V, GF on request) – Rich, fudgy chocolate cake served warm
	with a jug of pouring cream or ice cream.
	• Waffles with Peanut Butter Ice Cream (V) – Crispy waffles topped with creamy peanut butter ice
	cream and chocolate drizzle.
	• Waffles with S’mores Topping (V) – Crispy waffles topped with melted marshmallows,
	chocolate drizzle, and crushed biscuits.
	• Brownie Sundae with Baileys Irish Cream (V, GF on request) – Warm chocolate brownie
	chunks served with ice cream, whipped cream, chocolate sauce, and a drizzle of Baileys.



	The Tormaukin
	Departure Morning - The Tormaukin Scottish Breakfast

	The Tormaukin
	Feeling cheeky? Pick and mix whatever extras you like - your stag weekend, your rules!
	Optional Extras - Priced per group
	The Stag’s Antler Grazing Package
	A relaxed bar nibbles table set out for easy nibbling alongside drinks.
	- Stag & Doe Nibbles + Arrival Beers on Ice
	- Crisps, pretzels, mixed nuts, Bombay mix & dips
	- Chilled beers ready for your group on arrival
	Breakfast Extras
	Lunch Extras
	Late-Night Nibbles
	Drinks Extras
	Pick and mix whatever extras you like — your stag weekend, your rules!



	The Tormaukin
	Additional Information:
	- Private, exclusive-use venue
	- No guest access to the kitchen
	- All food prepared and served by staff
	- Kitchen closed and secured after service

	How Ordering Works:
	To ensure a smooth service and allow our kitchen and chef to prepare your evening perfectly, all dishes must be pre-ordered by individual guests in advance.
	Your Group Selects:
	• Two starters from the starter menu.
	• Two main courses from the main menu.
	• Two desserts from the dessert menu.
	• All dietary requirements must be confirmed in advance.
	• Guests requiring gluten-free or vegetarian options must select from the clearly marked dishes.
	How to Submit Your Pre-Order
	Please provide an exact tally of how many guests are choosing each of your two chosen dishes.
	For example (20 guests):
	Starters:
	• Heather Smoked Salmon Shot – 8 guests
	• Tandoori Chicken Tenders – 12 guests
	Total must equal 20.
	The same format applies to mains and desserts. This allows our chef to prepare accurately and ensures smooth, professional service on the evening.



