
The team at LovEvents brings you a fun, fresh and relaxed style of catering with menus 
designed to get your guests sharing and talking. Simple in style with ingredients sourced 
from our growing list of quality local suppliers, and served in true LovEvents style by our 

knowledgeable, friendly and happy staff. 

The menus are planned with flexibility in mind, so if there’s something you really want to 
eat on your Big Day, then let us know.  Read on and start planning a memorable menu, 

which will delight and entertain your guests.

NAME: 
Bride & Groom 

VENUE: 
A lovely barn… 

DATE: 
2022 

GUESTS: 
All our family & friends



MENU 
CANAPÉS 

Spiced Chicken Tartlet | avocado & mango salsa 

Smoked Scottish Salmon Roses | mini oatcake | dill & basil jelly  

Edinburgh Gin Cucumber | micro herb salad (ve) 

Mini chipolata | Heinz tomato ketchup 

Coffee Rubbed Perthshire Angus Skewers | chimichurri 

Bacon Wrapped Jalapeno Poppers | harissa dipping sauce  

Beetroot and goats cheese crostini 

Crushed pea & mint toast 

Watermelon Skewer | cured ham | mint | feta 

Haggis bon bon | spiced apple puree 

Oyster Bloody Mary 

Sweet potato hash brown | sour cream | chives 

Thyme & lemon chicken skewers | roast garlic mayo 

STARTERS  
Grazing platters work as a great ice breaker for your guests.  

Vegetarian meze platter – lemon hummus, dolmades, roasted peppers with olives, 
caperberries and fresh rocket  

Scottish platter – smoked mackerel pate, charcuterie and Scottish cheese with olives, 
caperberries and fresh rocket 

All of our platters are served with balsamic vinegar, crusty artisan bread and Scottish 
butter. 



MAIN COURSES 
ASADO 

A traditional Argentinian BBQ, served LovEvents style from our locally designed custom-
built grill.  Pick your favourite Asado selection, then add 2 sides and you’re good to go. 

ROSARIO ASADO 
Skewers of marinated chicken breast, Roasted Perthshire lamb leg with rosemary,  

Lindsays' pork sausages 

MENDOZA ASADO 
Whole joints of Perthshire beef, smokey bbq pork loin, venison sausages  

All the asado menus are served with chimichurri sauce 

GRAZING TABLES 

For small weddings, a relaxed help yourself style grazing table is a great option.  From a 
glazed Perthshire ham to a cascading Scottish seafood display, surrounded by big hearty 

salads, crusty bread and little extras like Young’s picalilli and dishes of olives.  All 
presented on a dressed table and with all the time in the world to enjoy it. 

Cold poached Scottish salmon  |  Honey and mustard glazed Perthshire ham 

or 

Rare roast Perthshire beef  |  Hot and cold smoked salmon  |  Peeled prawns  |  Smoked 
mackerel 

Add up to four salads from the selection and let us know if you’d prefer seeded or plain 
bread. 



SALADS & SIDES 
(For Asados please choose two)  

Roast medley of vegetables - sweet potato | carrot | beetroot | butternut squash | cherry 
tomato | red peppers| dijon mustard dressing 

Braised red cabbage | red wine | five spice | orange 

Potato (or sweet potato) layered with thyme, and mustard finished with cream and cheese 

Hassleback potatoes | roast garlic | herbs 

Panzanella Salad - tomatoes | cucumber | basil | red onion | toasted sourdough  

Fresh broccoli salad - kale | chard | beetroot | pumpkin ribbons | lemon & walnut dressing  

Roast sweet potato salad - spinach | pomegranate | red onion | grilled plums | herb & olive 
oil dressing 

DESSERT 
Perthshire “Mess” 

Sticky toffee pudding with salted caramel sauce & clotted cream 

Double chocolate brownie with Perthshire ice cream 

Baileys & dark chocolate cheesecake 

Tarte au citron 

Apple crumble with custard or Stewart Tower Dairy ice cream 



LATE NIGHT FOOD AND DRINK 

We have lots of great options for your evening eats. Let us know your favourite midnight 
munchies and we’ll mirror that for your guests.  Here are a few of our most popular 

options -  

Handcrafted steak pies from our local butcher 

Whole side of Ayrshire bacon sliced to order onto a brioche bun, with proper ketchup 

Truffled mac & cheese 

Build your own taco station - with lots of fillings to choose from 

Hog roast served with apple sauce on an artisan roll (min 80pax) 

Coffee & Tea 

All our coffee is roasted exclusively for Lov Events, at The Bean Shop in Perth, and for tea 
drinkers we offer fair trade tea and can provide a selection of herbal teas, too. 



The Old Smiddy, Main Street, Bankfoot, PH1 4AA 

Tel: 01738 787304 
info@loveventsuk.com 
www.loveventsuk.com 

@loveventsuk

Grazing Table 1 
3 Canapés 
Starter 
Grazing Table 1 
Dessert

Grazing Table 2 
3 Canapés 
Starter 
Grazing Table 2 
Dessert

Mendosa Asado 
3 Canapés 
Starter 
Asado 
Dessert

Rosario Asado 
3 Canapés 
Starter 
Asado 
Dessert

PRICING 

Evening Eats 
Evening Food Items - 

Hog Roast - (Minimum of 80 guests) 

SUNDRY PRICING 
 Linen  |  Crockery  |  Cutlery for tables        

 Tables             
  

 Chairs             

 Delivery/Travel Cost            

 Staffing (subject to final numbers & menu choice)      
   

 Kitchen equipment - subject to site inspection & final menu choices. Please note a hire charge 
may apply for the Asado grill for weddings below 75pax 

All prices are exclusive of VAT

mailto:info@loveventsuk.com?subject=Wedding%20Catering
http://www.loveventsuk.com



