
OU R  MENU S

LAND & SEA TASTING MENU

Our signature multi-course tasting menu featuring
premium Scottish ingredients such as hand-dived
scallops, langoustines, local venison and seasonal
seafood.
Minimum 6 guests.

£130
PER  PER SON

SEASONAL TASTING MENU

A refined seasonal tasting menu showcasing the
best fresh seafood, locally sourced meats and
vegetables at their peak.
Minimum 6 guests. Private elopement dinners
available for 2–4 guests — price on request.

£95 – £120
PER  PER SON

FAMILY SHARING FEAST

Generous platters of wild and foraged Scottish food,
laid down the middle of the table for everyone to
share.
Perfect for groups of 12 guests or more.

FROM £100
PER  PER SON

EMBER TABLE EXPERIENCE

Our outdoor live-fire dining experience, designed for
larger celebrations and events.
Ember Table equipment rental – £200

£65 – £100
PER  PER SON

CANAPÉS

A selection of elegant bites to welcome your guests
before dinner.
Perfect for drinks receptions and arrivals.

4 FOR £20
PER  PER SON

E NH A N C EM EN T S

12 SCOTTISH

OYSTERS

£38

WINE  PAIRING  &

DIGESTIF  WHISKY

£50 PER  PERSON

COCKTAIL  HOUR

£11 PER  COCKTA IL

THREE-WHISKY  &

CANAPÉ  TASTING

£40 PER  PERSON

TRAVEL  FEE

On request

ADDITIONAL  SERVICE  STAFF
For larger events or additional support, extra front-
of-house staff are available to ensure everything
runs seamlessly.

ADDIT IONAL

SERVER

£15 P E R  H O U R
If required

HEAD  SERVER

£20 P E R  H O U R
If required

SERV ICE  &  T IMINGS

Our preferred service window is 1:00pm
– 7:00pm, although we are happy to

discuss timings to suit your plans.

BOOKING  &  PAYMENT

Minimum spend £800. To secure your
booking, a 25% non-refundable deposit

is required. The remaining balance is
due 7 days prior to your event date.

Once the deposit is received, your date
is confirmed.

WE  TAKE  CARE  OF

EVERYTHING

From arrival and set-up, through to
service and full clean-down, we handle
every detail so you can relax and enjoy

your occasion with your guests.

E X C E P T I O N A L  F O O D .  P E R S O N A L  S E R V I C E .  M E M O R A B L E  O C C A S I O N S .

◆

At Argyll Chef's Table, we create seasonal, restaurant-quality dining experiences in the comfort of
your chosen venue. Using the finest Scottish produce from land and sea, we take care of every

detail so you can relax and enjoy your occasion.

M I N I M U M  S P E N D  £ 8 0 0    ·    A L L  P R I C E S  A R E  E X C L U S I V E  O F  V A T  W H E R E  A P P L I C A B L E

Private dining across Argyll, The Highlands & beyond
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£125

£80

FROM £80

FROM £90


