
function buffets

Classic Finger Buffet
Assorted Sandwiches, Sausage Rolls,

Pizza Slices Vegetable Pakora,

Potato Wedges

£5 .00 
per person

Connoisseurs Finger Buffet
Assorted Sandwiches,

Assorted tortilla wraps, Fish Pakora,

Onion Bhaji, Savoury Crolines,

Crispy Chicken Goujons, Tuna Pasta Salad,

Spicy Onions & Chutneys

£7 .00 
per person

Stovies Buffet
Stovies

(choice of eitsausage or corned beef)

Assorted Sandwiches,

Vegetable Pakora, Pizza Slices 

£7 .00 
per person

Salad Buffet
Cold Meats Platters, Quiche

Selection of Salad Bowls,

Pasta Bowls, Baked Potatoes,

Crusty Baguette Rolls & Butter 

£8 .95 
per person

Mains Buffet
Haggis, Neeps & Tatties, Beef Stroganoff,

Lasagne, Macaroni Cheese, Salad Bowls,

Pasta Salad, Baked Potatoes, Rice,

Tea & Coffee

£11 .50 
per person

Diamond Deluxe Buffet
Chicken Pakora, Vegetable Pakora

Aloo Tikki (spicy potato, coriander & spinach
patties) Onions & Chutneys Vegetable

Curry, Chicken Tikka Massala

Bhoona Lamb (rich traditional indian curry)

Salad Bowls, Lasagne, Pasta Salad

Pilau Rice, Nan Bread, Baked Potato

Chef©s Assortment of Buffet Desserts,

Tea & Coffee

£17 .95 
per person

Diamond Deluxe Buffet B
Breaded Garlic Mushrooms 

Spicy Chicken Wings, Lasagne, 

Chicken in a White Wine Sauce, 

Macaroni Cheese, Vegetable Curry,

Baked Potatoes, Salad Bowls

Pasta Salad, Rice 

Chefs assortment of Buffet Desserts, 

Tea & Coffee 

£18 .95 
per person
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Call now to make an appointment with 

our wedding organiser who will be

delighted to discuss your requirements

and show you our Function Suites.

The stunning setting of this wonderful

venue makes it the ideal location for a

wedding to remember. The Quay is

situated on the main A1 at the

picturesque harbour of Fisherrow in

Musselburgh and has the most amazing

views over the Firth of Forth. It is a mere

5 miles from the centre of Edinburgh 

(10 minutes by car) and there are also

ample parking facilities which are 

FREE OF CHARGE.

Our Arthur & Vass Suites are

situated on the first floor; the Vass is the

smaller of the two suites and is suitable

for up to 110 guests.

The Arthur Suite is the largest of

suites and looks out over the Harbour. It

can hold approximately 200 guests.

Both our suites have excellent dance

floors and are fully air conditioned. 

We pride ourselves in our expertise,

courtesy, food and service. Our aim is to

make your Wedding Day a day to

remember.

Provisionally booked suites will be held free

of charge for a period of 14 days after

which they must be confirmed by paying

the appropriate deposits. 

Wedding Ceremonies 
We also hold Wedding Ceremonies at The

Quay and will be pleased to advise you on

preparing this.

Personal Attention 
We care about your special day being a

success and the Manager will be pleased

to advise you on your choice of menu,

toasts, wine, seating arrangements or any

special requirements you have. A fully

trained member of staff will be assigned to

advise and guide you throughout your

special day.

Wedding Meals 
We pride ourselves in our food and service

and have a host of dishes on offer to suit

each individual requirement.

You can choose from a delicious 
Buffet or a Three Course Menu.

Our Three course meals start from as little

as £19.50 per person and our Hot 

& Cold knife & fork buffets from £11.50

The 3 Course option consists of a choice

of one Starter, one Main Course (plus a

salad dish of your choice) and a Sweet.

You may select up to two dishes from

each course (excludes two soups) but a

pre order must be provided. *Please note

that when selecting two options you will be

charged for the most expensive choice.

We will allow you to choose as many

Vegetarian meals as you wish but these

have to be ordered prior to the function. 

Tea & Coffee are charged at £1.50 per cup.

All Main meals are served with the Chefs

Selection of Fresh Vegetables & Potatoes. 

Make it a wedding to remember in our idylic setting
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Wedding & Function Menu Reception Toasts, Drinks & Wine List

Toasts & Reception 
To accompany your menu we offer a selection
of beverage packages which can be provided to
all your guests on arrival and during the meal.
Prices are on a 
per person basis.

A Choice of Two Spirits and One Mixer
(i.e. Whisky, vodka, sherry etc) 

with Sparkling Wine Toast £5.65

A Choice of Two Bottled Beers 
and Two Alcopops
(i.e. Stella, Miller, Bud, Corona, Cobra, Smirnoff Ice, WKD
Blue, Bacardi Breezer) 

with Sparkling Wine Toast £5.75

A Choice of Two Spirits and One Mixer
(i.e. Whisky, vodka, sherry etc) 

A Glass of House Wine with Meal 
and Sparkling Wine Toast £8.50

Bucks Fizz on arrival 
A Glass of House Wine with Meal
Sparkling Wine Toast £8.85

Champagne all the way
A champagne reception, a glass 
of Champagne with the meal and 
a choice of drink for the toast £16.95

Corkage is charged at £7.50 per bottle.
You may bring in Wine or Sparkling Wine for
One of the following; for arrival, for the toast
or for the meal.

Party Tubs £25
Pick 10 bottles per tub

Choose from 

Budweiser,

Corona,

Miller,

Breezers,

Smirnoff Ice, 

Magners,

J20, Stella, 

Cans

Guinness,

WKD,

Strongbow

Conditions apply.

Wine List
We offer a wide selection of wines and will be
happy to assist you in choosing your wines. If
however you wish us to order a wine which is

not on our menu then we will 
endeavour to do so.

Sparklers
Moscato Spumante, 

Sant Orsola Italy £15.95  

Pinot Grigio Cuv"e Ros" Brut, 
Sant Orsola Italy £15.95 

Berri Estates Cuv"e Brut 
Australia £19.95

Champagne
Piper-Heidsieck Brut France £34.95

Young, lively fruit flavours 

Piper-Heidsieck Rose Sauvage Brut
Ripe red fruit, crisp lively mousse £49.95

Dom Perignon Brut
Dry, complex, classic luxury £145.00

Whites
Hardys The Riddle Colombard-Chardonnay 

Easy drinking and refreshingly lively. Australia £1 2.95 

Monte Verde Sauvignon Blanc
Crisp, dry gooseberry. Central Valley, Chile £12.95  

Pinot Grigio del Veneto Italy £15.95
Ripe tropical flavours and a rich buttery palate 

Robert Mondavi Twin Oaks Chardonnay
California, USA £15.95 Lemony tropical fruit. 

Raimat Albarino Vina 24 Spain £19.95
Citrus, dried fruits and spice.

Reds
Hardys The Riddle Shiraz-Cabernet

Spicy pepper, raspberry, cherry, blackcurrant,
capsicum and mint. Australia £12.95

Monte Verde Merlot
Juicy plums and red berries. Central Valley Chile £12.95

Altozano Tempranillo-Shiraz de Castilla
Gonzalez Byass, Spain £16.95

Juicy cherry and plum.

Blackstone Merlot California £17.95
Dark cherry richness with vanilla spice.

Chianti Rosso, Ruffino Italy £19.95
Soft simple delicate refreshing.

Ros"
Brookfield Reserve Merlot-Petit Verdot Ros"

South East Australia £18.95 
Citrus plum and cherry

Soups & Starters
Golden Lentil £4.00
Scotch Broth £4.00
Chicken Broth £4.50
Leek & Potato £4.00
Cream of Mushroom £4.00
Tomato and Roasted Pepper £4.00
Cream of Chicken £4.50

Crispy Haggis Tower £5.50
a generous slice of haggis coated in oatmeal, serve d on a
potato and turnip mash and finished in a Drambuie s auce

Mushroom Bruschetta £4.95 
Italian bread topped with saut"ed wild Mushrooms gl azed
with mozzarella cheese then drizzled with balsamic dressing 

Chicken Liver Pat" £4.75
with oatcakes and cumberland Sauce 

Prawn Marie Rose £5.50
Fresh North Atlantic Prawns tossed in a thousand 
island sauce served on a bed of rocket

Greek Salad £4.75
Iceberg lettuce, onions, bell peppers, tomatoes, cu cumbers,
black olives and feta cheese tossed in a vinaigrett e dressing

Chicken Satay with Peanut Butter Sauce £5.50
served on bed of tossed noodles and rocket leaves

Stuffed Mushrooms £4.95
Fresh Portobello mushrooms stuffed with cream chees e,
chives and garlic served on a bed of rocket

Smoked Salmon Gravalax £5.50
Thinly sliced salmon with dill presented 
with sweet mustard sauce

Buffalo & Mozzarella Salad £4.75
Slices of fresh buffalo mozzarella layered with sli ced
tomatoes served on a bed of fresh salad leaves 
drizzled with a pesto

Fantasy Honey Dew Melon £4.95
Fan of honey dew melon drizzled with strawberry cou lis
served with tangy lemon sorbet

Vegetarian Options
Vegetable Brochettes
Grilled vegetables marinated in garlic and thyme 
served with couscous and rosemary broth

Vegetable Lasagne
Diced carrots, aubergine, mushrooms, bell peppers a nd
courgettes in layers of pasta and b"chamel sauce, 
topped with cheese then baked to perfection

Roasted Potato Shells
Roast potato stuffed with garden green 
vegetables and baked, served with salad

Mushroom Strudel
Saut"ed wild mushrooms cooked in garlic, white wine  and
cream, delicately wrapped in pastry and oven baked,  
served with marinara sauce.

Aloo Gobi
Cauliflower and potatoes cooked in exotic 
Indian spices served with pilau rice.

Mains
Roast supreme of chicken £12.95 
served with sage and onion stuffing and 
a tangy tarragon jus

Steak pie £12.95
chunks of scotch beef steak cooked in a 
rich red wine sauce topped with puff pastry

Grilled Beef Medallion £17.95
Prime Scottish beef served over mushroom ragout,
presented with a creamy peppercorn sauce 

Roast Sirloin of Beef £16.95
served with a chasseur sauce 

Grilled Lamb Chops £13.50
Lamb Chops grilled to perfection served 
with rosemary and mint jus

Oven Baked Salmon £13.50
served on a bed of fresh salad leaves 
& red pepper coulis 

Chicken Caberfiegh £14.50
poached chicken breast stuffed 
with haggis and drambuie sauce

Pan Seared Halibut £14.50
Seared fillet of halibut served with a tangy paprik a 
potatoes and delicious lemon caper sauce 

Grilled Salmon £13.50
Fresh grilled Scottish salmon served with 
leek and white wine sauce

Pan Glazed Chicken £13.95
Tender breast of pan glazed chicken, 
served with brie mash and Madeira jus

Chicken Tikka £13.95
Tender chicken breast pieces marinated in Indian sp ices
served with rich makhni sauce and pilau rice

Pork Loin Steak £12.95
Grilled pork loins served with charcutiere sauce

Honey Roast Gammon £13.95
Oven Roasted Gammon glazed with honey mustard

All dishes are served with a selection of fresh veg etables
and roast potatoes unless stated otherwise.

Desserts
Chocolate fudge cake £4.95 
served with chantilly cream

Raspberry mille fieulle £4.95 
served with vanilla ice cream

Exotic fresh fruit salad £4.95
served in a meringe nest and vanilla ice cream

Choux buns £4.95
filled with chantilly cream, 
drizzled with Warm Chocolate Sauce

White Chocolate & 
Raspberry Ripple Cheesecake £4.95
Apple and Sultana Flan £4.95
served with cream

Teas & Coffees will be charged at £1.50pp

The 3 course function menu consists of a choice of one Starter, one Main Course (plus a salad dish
of your choice) and a Sweet. We will allow you to c hoose as many Vegetarian meals as you wish but

these have to be ordered prior to the function. 
Individual Menus are also available which we are on ly too pleased to discuss with you.
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