
 

Ayr 
 
 

Friday 17 March 2017 
:  

Amuse bouche 
lamb with seasoned cous cous 

 
Starters 

beef carpaccio, roasted butternut squash with wild rocket salad (c) 

potted crab served with buttery asparagus & ciabatta toast 

goat’s cheese & spinach ravioli with pesto (v) 

 

 

Mains 
roast fillet of pork, duo of pork, cider jus & celeriac puree (c) 

sweet potato gumbo, corn bread & steamed rice (c) 

chilli & lime chicken served with stir fry veg & light curry sauce (c) 

 
 

Desserts 

hot passion fruit soufflé served with citrus sorbet (v) 

baked vanilla cheesecake with berry compote & chocolate chards (v) 

blackberry & basil cream tarts served with basil sorbet (v) 

 

 

petit fours  

 

tea or coffee 
 

£7. 50 
 

Food Allergies and Intolerances:  
Before you order your food and drinks please speak to our staff if you want to know 

more about our ingredients’  
c= suitable for coeliacs, v= suitable for vegetarians 

 
Location: Ayrshire College, Ayr KA8 OEU 

 
Telephone: 01292 293497 to book 

 

 


