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Discovery was built in Dundee in 1901
for Captain Scott’s first pioneering
Antarctic voyage. This remarkable ship
has sailed around the globe in pursuit of
exploration, science and knowledge.

In 2000, RRS Discovery was officially
designated as one of the most important
historic ships in the United Kingdom.

Dundee Heritage Trust proudly offers
guests the chance to experience private
dining on the RRS Discovery in the
atmospheric mahogany panelled
Officer’s Wardroom, where Captain Scott
and his officers dined in Antarctica from

| 1901-1904. This is a truly magnificent
;R . \ {, and magical venue for any celebration.
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Wardroom Dining Experience

For an unforgettable occasion, dine in the
elegant Wardroom; surrounded by
mahogany, beautifully styled and steeped
in stories of adventure, exploration and
endurance in the coldest places on Earth.

12-14 guests

Private chef and waiting team
Five-course menu

Glamorous drinks reception on deck
Personalised menus and name cards

Inspired by history with Discovery china

Packages from £220.00pp

Contact: conferences@dundeeheritage.co.uk









To start

¢ Loch Duart hot smoked salmon, pickled cucumber and creme fraiche

tian with chive oil and parmesan tuile

¢ Cornfed chicken, wild mushroom and tarragon terrine, spiced tomato

chutney and toasted brioche

¢ Grilled asparagus, crispy Gloagburn free-range egg, wild garlic oil and
o] b J te] S fole) o)

toasted sourdough

Intermediate

# Spiced sweet potato veloute with coconut and coriander

® Passionfruit and Verdant Gin sorbet

Main Course

¢ lillet of Aberdeen Angus aged beef, 18hr slow cooked shin with
creamed cabbage, artichoke purée and red wine jus
# Seared Isle of Gigha halibut, Isle of Lewis mussel, baby leek
and white bean cassoulet with dill oil

@ Perthshire loin of lamb, crumbed shoulder, pea, broadbean garlic

fricassee and lamb jus

¢ Wild mushroom, lentil and spinach pithier, spiced carrot purée,

garlic and rosemary potatoes

Dessert
¢ Shackleton Whisky & vanilla panna cotta, Angus berries
and shortbread crumb
¢ Dark chocolate and salted caramel delice, espresso créeme anglaise
and vanilla bean ice cream
¢ Blacketyside Farm raspberry and Verdant Gin parfait, lime

macerated raspberries and raspberry tuile




