
 

At Three Sisters Bake we like to think outside the box when it comes to wedding

food; we believe that food should play a starring role in every wedding and that

the wedding meal should be a fun, colourful and visually exciting affair! 

 

We steer away from a formal three course plated meal and instead specialise in

‘gourmet’ buffet spreads, known as our Wedding Feast. Bowls heaped high with

freshly made salads, hearty Moroccan stews and chargrilled seasonal veggies

served family style, perfect for sharing! ALl that before we even think about the

cake table! 

 

FRESH, SEASONAL & LOCAL

 

 We take pride in sourcing fresh, Scottish, seasonal produce. Our team of chefs

and bakers will prepare every element of your wedding meal from scratch. We work

closely with local suppliers to source the best meat, fish and fresh vegetables

your guests will love.

 

WEDDING FEASTS & FAMILY STYLE

 

 The Three Sisters Bake Wedding Feast gives your guests the chance to view an

array of mouth watering dishes and platters before making their choice of food.

(Our choice FYI is always a bit of everything!) Alternatively, Family Style service

offers an array of bowls and platters in the centre of each table, encouraging

food to be passed around and shared between friends. 

 

We’re here to chat about the food that will make your day truly, uniquely yours. 

 Let’s bring Your dream meal to your plates on your wedding day. Take in our

menus for inspiration, but similarly we are happy to invent a menu just for you

and your guests. 

 

Our wedding service includes our experienced coordination and waiting staff to

ensure the smooth running of your day.



 

OUR BASIC GRAZING TABLE INCLUDES: £2PP.                 

TOPPED FOCCACIA                                                

SEASONED OLIVES                                                  

THREE SISTERS BAKE HOUMMOUS                                

ADD THE FOLLOWING:                                               

VEGETABLE CRUDITES +£1 PP

BEETROOT & WALNUT DIP +£1 PP

FRESH FRUIT PLATTER +£1.50 PP

COCKTAIL SAUSAGES +£1 PP

VEGETABLE CRISPS +1 PP

THE MEXICAN GRAZING TABLE: £4.50pp

SEA SALT TORTILLA CHIPS, HOMEMADE 

TOMATO & RED ONION SALSA, GUACAMOLE, 

SOUR CREAM & JALAPENOS. 

ADD MARGARITA TASTING SHOTs £1.50

grazing TABLES
 BREAKING WITH THE TRADITION OF CANAPES, OUR SNACK TABLES START THE DAY IN THE FUN,

RELAXED FASHION WE LIKE TO FLOW THROUGH OUR CATERING

scone grazing table: £3 pp

homebaked sweet & savoury scones. fruit

scones served with jam & cream, gruyere

scones served with cream cheese.

 

Mezze grazing table: £4.50 pp

middle eastern dips, chargrilled veg, marinated

feta, falafel & pitta bread

 

Cheese grazing table: £3.50 pp

a balanced selection of three cheeses served

with oatcakes, biscuits, grapes & celery 

 

Antipasti grazing table: £5.50 pp

charcuterie, olives, italian dips, chargrilled

veg & homebaked foccacia 

 

seafood grazing table: £5.50 pp

scottish smoked salmon, king prawns &

mackerel pate with lemon mayo on a bed of

rocket with scottish oatCAKES

 

INDIVIDUAL CANAPES 
3 PP = £6  4 PP = £7.50  5 PP = £9 

-BLACK PUDDING & APPLE SAUSAGE ROLLS

-SMOKED SALMON WITH BEETROOT & WALNUT 

PATE ON CANAPE OATCAKE  

-MINI GRUYERE SCONE WITH CREAM CHEESE & 

PROSCUITTO

-HAGGIS BON BONS 

-SESAME CRUSTED SWEET POTATO & STICKY 

AUBERGINE SHORT SKEWER

 

-KING PRAWN, MANGO & CHILLI SHORT SKEWER

-SWEET POTATO & QUINOA BITES WITH LEMON CREME

FRAICHE DIP

-THREE SISTERS BAKE MACKERAL PATE ON CANAPE

OATCAKE 

-PARMESAN & ROSEMARY SHORTBREAD WITH RED

ONION MARMALADE 

-MOZZARELLA & SUNDRIED TOMATO ARANCINI BITES



 

-Soup served with home baked bread. Choose from:

Tomato, feta & rocket

Leek, potato & vanilla; 

Sweet potato, coconut & lime

Roast red pepper, 

tomato & lentil

Bombay potato w/ yoghurt drizzle

-Chicken liver parfait served with house bread and Three Sisters Bake chutney

-King Prawns with smoky marie rose sauce and wholemeal bread

-Mushrooms in a garlic dill cream sauce on toast 

-Mackerel pate served with rough oatcakes

-Scottish smoked salmon served w/ cracked pepper & lemon crème fraiche, Irish soda bread

-Warm black pudding salad with honey roast parsnip, mixed leaves & apple

-Ham hock terrine served with crusty bread and tomato chutney

-Grilled goats cheese salad with orange, beetroot and shaved fennel 

sharing starters 

antipasti

selection of cured meats, olives, italian dips

& charcuterie

Mezze

Middle eastern dips, chargrilled veg,

marinated feta, falafel & pitta bread 

seafood 

scottish smoked salmon, king prawns &

mackerel pate with lemon mayo on a bed of

rocket with scottish oatCAKEs

plated starters 

served family style to your table



-Chicken, Chorizo & Chickpea stew 

-Turkish spiced lamb, squash & apricot tagine 

-South Indian Chicken curry 

-Scottish haggis 

-Rare roast beef with horseradish dip (served hot or cold)
-Marmalade glazed ham w/ mustard mayonnaise (served hot or cold)
-Oven baked side of salmon with lemon and herbs 

-Individual Beef Wellingtons

-Slow cooked pulled pork with homemade BBQ sauce 

Vegetarian 

-Butternut squash, lemon and grana padano risotto 

-Caramelised shallot and goats cheese risotto

-mediterranean veg & puy lentil lasagne

-Mushroom, apple and celery stroganoff 

-Creamy leek and butter bean pie

-Moroccan puy lentil and apricot tagine -vegan

-South indian chick pea curry -vegan

-Smokey aubergine and black bean gumbo -vegan

-Tuscan Med veg and tofu OR butterbean stew -vegan 

Our wedding coordinator will recommend the best sides to perfectly accompany your

chosen main courses.:

-Ruby coleslaw 

-Wild rice with sweet potato, cranberry and almond 

-Baby potato & bacon salad 

-Mixed green salad with house dressing 

-Tomato, buffalo mozzarella & basil salad 

-Parmesan topped potato dauphinoise 

-Sweet potato mash 

-Thyme roast potatoes

-Broccoli, cherry tomato, feta & hazelnuts 

-Coriander basmati rice

-Creamy mashed potato

-Mediterranean vegetable cous cous

-Roasted root vegetables

-Roasted beetroot salad with fennel yoghurt dressing 

-Rumbledethumps: mashed potatoes, leeks and cheddar cheese 

-Minted greens: savoy cabbage, green beans & sautéed leek in mint & butter 

-Green bean and toasted almond salad with french dressing 

main courses

side dishes



 

-Three Sisters Bake soft centre meringues served with cream and berry compote 

-Sweet Bite Platter: Mini Victoria sponge, brownie bite, ginger crunch bites, splodge bites. 

-Your favourite Three Sisters Bake cake served with cream. 

-Lemon and White Chocolate Tart served with a berry coulis 

-Chocolate orange torte (gf)
-Warm brownie served with vanilla ice cream 

.

 

desserts

 

children's menu
STARTERS 

-Homemade soup of the day with a selection of breads 

-Cheesy potato skins

-Carrot and cucumber sticks with hoummous

-Garlic bread with or without cheese 

MAINS 

-Penne pasta with pesto and cherry tomatoes 

-Homemade salmon fish cake with green salad and mayo dip, served with homemade potato 

wedges

-Three Sisters Bake ‘baked’ chicken dipping strips with tomato salsa, served with home 

made potato wedges

-Macaroni cheese with garlic bread 

-Sausages and mash 

desserts

-chocolate brownie w/ vanilla ice cream

-sticky toffee pudding, butterscotch sauce & cream

-kids icecream

-mini fruit platter

for under 12s

+Add tea and coffee £2.pp

 

£15 PP



evening buffet
BOWL FOOD 

-Mac n’ Cheese (v) £5

-Pulled Pork & Creamy Mash £6.50

-Chilli Bowl OR Veggie Chilli with Tortilla Chips £5

-Traditional Stovies OR Veggie Stovies & Oatcakes £6.00

-Haggis, Mash & Pepper Sauce £6.50

-Hearty Lentil Soup with Homebaked Breads £4.00

HOT ROLLS

-Bacon OR Sausage OR Giant tattie scone filled rolls with ketchup & brown sauce £3.00

-Pulled pork on homebaked focaccia £5.00

-Hotdogs with Mustard & Ketchup £3.00

SANDWICH PLANKS

Artisan sandwich plank: 

Home baked breads packed with a selection of finely crafted, specialist ingredients £3.50

Basic sandwich plank 

A simpler range of crowd pleasing sandwiches £3.00

FINGER FOOD 

-Giant pork & fennel sausage rolls £3

-Crispy chicken strips with tomato & coriander salsa £3

-Black Pudding & Apple sausage rolls £3.20

-Selection of cheese with oatcakes and chutneys £3.50

-Savoury baked skewers (choice of): £3.50

Turkish spiced chicken & apricot; Sticky 5 spice pork; Sesame crusted sweet potato & sticky

aubergine (v) 
-Foccaccia Pizza topped with your choice of: £5

Roasted vegetables & feta; Black pudding & cheddar; Bacon & Brie; Buffalo mozzarella, 

tomato & basil (v) 

Minimum spend £5.00 pp. 


