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Situated on the main A1 only 10 minutes drive
or 5 Miles East of Edinburgh City Centre
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THE QUAY COMPLEX
131 New Street, Fisherrow Harbour, Musselburgh, EH21 6DH
TELEPHONE 0131 665 1066
Fax: 0131 665 6400
www.thequaycomplex.com
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buffet & dinner functions

The Quay Complex has 3 function suites which can
accommodate 60 to 210 guests. We offer FREE ROOM
HIRE for evening functions to guests taking one of our
delicious buffet packages or dinner menus.

(Minimum numbers apply)

Birthdays

Anniversaries

Engagement Parties
Evening Wedding Receptions
Formal Dinners

Charity Events

Christenings
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The Café Quay is a Community Restaurant and wherever possible we endeavour to use local produce and suppliers.




Quay Function Buffets

Dinner Menu

Classic Finger Buffet
Assorted Sandwiches, Sausage Rolls,
Pizza Slices Vegetable Pakora,
Potato Wedges

£6

per person

Connoisseurs Finger Buffet
Assorted Sandwiches,

Assorted tortilla wraps, Fish Pakora,
Onion Bhaji, Savoury Crolines,
Crispy Chicken Goujons,

Cheese & Olive Pasta Salad,

Spicy Onions & Chutneys

£8

per person

Stovies Buffet
Stovies
(choice of sausage or corned beef)
Assorted Sandwiches,
Vegetable Pakora, Pizza Slices

£8

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

£12.95

per person

East Meets West 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

£18.95

per person

Diamond Deluxe Buffet
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

This menu is ideal for all types of formal dinners, Ladies events, Charity dinners,
Awanrds evenings etc. The menu include crisp white table linen, coloured napkins,
room hire, room set up and a PA system for a minimum number is 50 guests.

Monday, Tuesday & Wednesday £16.95 per head

Thursday & Sunday £19.95 per head * Friday & Saturdays £26.95 per head

Starters

(Please select one choice or 2 if pre-ordering)

Soup of your Choice
Served with a bread roll and butter

Tomato & Mozzarella Salad v
slices of fresh buffalo mozzarella layered with tomato
served on a bed of fresh salad leaves and drizzled with pesto sauce.

Stuffed Mushrooms v
Fresh portobello mushrooms stuffed with cream cheese,
chives and garlic served on a bed of rocket

Fantasy Honeydew Melon v
Fan of honeydew melon drizzled with strawberry coulis served with a tangy lemon sorbet

Vegetable Pakora v
Indian vegetable pakora served with yoghurt based dip

Chicken Liver Pate
Served with oatcakes and Cumberland sauce

Main Courses
(please select one choice or 2 if pre-ordering)
Pan Glazed Chicken
Tender breast of pan glazed chicken served with brie mash and madeira jus
Grilled Salmon
Fresh grilled Scottish salmon served with a mushroom and tomato based provincial sauce
Pork Loin Steak
Served with a rosemary and mint jus

Chicken Caberfeigh
Poached chicken breast stuffed with haggis, served with a Drambuie sauce

Traditional Steak Pie
Chunks of Scottish beef steak cooked in a rich red wine sauce topped with puff pastry

Roast Sirloin of Beef
Served with a chasseur sauce (£5.00 surcharge)

Vegetable Lasagne v
Diced carrots, aubergine, mushroom, bell peppers & courgettes in layers of pasta
and béchamel sauce, topped with cheese and baked to perfection

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

Honey Roast Ham Salad

Sweets
(please select one choice or 2 if pre-ordering)
Chocolate Fudge Cake
Served with chantilly cream

Exotic Fresh Fruit Salad
Served in a meringue nest and vanilla ice cream

White Chocolate & Raspberry Ripple Cheesecake
Apple & Sultana Flan

Served with cream

Choux Buns
Filled with chantilly cream, drizzled with chocolate sauce



