
Celebrate Scotland’s rich culinary heritage with an authentic dining 
experience at V&A Dundee. Featuring locally sourced ingredients, 
classic Scottish dishes and traditional touches, the Taste of Scotland 
package offers a memorable evening that captures the spirit and 
flavour of the nation.

Contact our events team
07443 060329  |  enquiries@heritageportfolio.co.uk

Taste of Scotland
An evening celebrating the



Gallery Add-ons
GALLERY ACCESS £214 +VAT
Add on access to the V&A Dundee Scottish 
Design Galleries

Discover the hidden stories of Scottish 
design that have had a global impact. From 
architecture to fashion, healthcare to furniture, 
and engineering to video game design, around 
300 exhibits from the V&A’s world-famous 
collections, museums and private collections 
across Scotland and the world, showcase 
Scotland’s rich design legacy, past and present.

CURATOR TALK £291.70 +VAT
Add on a curator talk to gain insights before 
making your journey through the Scottish 
Design Galleries

Venue hire
Tatha Bar & Kitchen 
7pm – midnight, £500 +VAT
Suitable for up to 80 guests

Upper Foyer 
7pm – midnight, £1,000 +VAT
Suitable for up to 200 guests

Sample menu 

Gourmet bread rolls & butter 
 
STARTER
Haggis neeps & tatties
Turnip kitchup, creamy mash,  
Haggis & whisky glaze
 
Haggis neeps & tatties
Turnip kitchup, creamy mash,  
Vegetarian haggis & whisky glaze 
 
MAIN
Roast rump of Borders lamb, fondant  
potato, pickled Angus red cabbage,  
crispy wild kale & rosemary jus
 
Roasted cauliflower steak, fondant  
potato, pickled Angus red cabbage,  
crispy wild kale, rosemary beetroot jus 
 
DESSERT
Dalmore whisky soaked toasted oats,  
whipped Connage crowdie cream cheese, 
Blacketyside raspberry purée 

FROM

Pipers welcome £425 +VAT

Toast with a nip of Scottish whisky £6.50* +VAT

Toast with a nip of Dalmore whisky £12.50* +VAT

Address to the Chieftain haggis £85 +VAT

Selection of three canapés £10.50* +VAT

Add an intermediate course

Arbroath smokie, lemon &  
parsley butter

£9.00* +VAT

Cullen skink, chive oil & crusty loaf £7.00* +VAT

Smoked mackerel paté, rye bread, 
baby leaf, colf pressed rapeseed oil

£7.00* +VAT

Add a Scottish cheese board

Chef ’s selection of three Scottish 
cheese served with traditional 
Scottish oatcakes, heather honey, 
quince, grapes

£10.50* +VAT

Additional food & drink

Taste of Scotland package 
From £109 +VAT per person 
 
Welcome dram of Scottish whisky  
or a Scottish gin & tonic

Set 3-course Scottish dinner menu,  
with tea, coffee & Scottish tablet

½ bottle of wine with dinner

6ft round tables & Brentwood chairs

Essential range table linen & napkins

Catering staff & equipment

Museum security

*Price per guest

Contact our events team
07443 060329  |  enquiries@heritageportfolio.co.uk


