
Here is a sample of a 3 day catering itinerary at Dun Aluinn provided by Ballintaggart Farm. The itinerary is totally 
flexible and can be tailored to the exact needs of our guests.  

DAY 1 – ARRIVAL 

Afternoon tea 
on arrival To include pukka tea and Glen Lyon Coffee, an assortment of home baking

Dinner Seasonal classic three course dinner including Ballintaggart Sharing board, 

 Great Glen wild venison salami, Perello olives
 Cullisse rapeseed oil with Ballintaggart sourdough bread

 To start Salt baked garden carrots, carrot crisps, Katy Rodgers natural yogurt, siced rye  
 crumb, mixed seeds

 To follow Fillet of Grandtully roe deer, caramelised shallot, Autumn vegetable barley  
 risotto, chargrilled purple sprouting broccoli

 To finish Apple tart, whisky and sea salt caramel, apple sorbet

 Coffee  Glen Lyon Columbia coffee or tea with Aberfeldy tablet 



DAY 1 

arrival and welcomed by your private butler Philippe, fires are all roaring, bedrooms nice and warm and 
welcoming. Philippe sees guests to their rooms and helps unpacking, followed by a Gin & Tonic in the sitting 

room beside the fire. 

 Dinner by Ballintaggart Farm - see sample menus

DAY 2 

Breakfast by Ballintaggart

HIGHLAND SAFARI  
9.30am - 10.00am

Welcome to Highland Safaris at the Highland Safaris overlooking the Appin valley. 
 The Highland Safaris team will introduce you to the day’s events 
 For a group of 24 half would go on boat in morning and half in afternoon.

 Private Charter Combo Mountain Safari – experience the thrill of 4x4 Off Road Trailing where YOU take 
the wheel of your rugged 4WD Vehicle on our Highland Perthshire Estate.  Forge your way along forest tracks, 

through mountain burns and up slippery slopes.  Amidst this rugged and scenic landscape sample a memorable 
‘dram’ of whisky to finish.

12.00pm
Mountain Bothy/Marquee – Dare to Dine Differently in this mountain refuge, one of Scotland’s most memorable 

dining locations. Set in an exclusive location 2000’ high in the hills with dramatic views 
 Delicious picnics prepared freshly in our Safari Kitchen are served from picnic hampers by your kilted
 Safari Ranger. A true, unforgettable wilderness picnic location. 
 Menu option – The Ghillie’s Safari Picnic or upgrade to our Taste of Scotland sharing platter, see attached 

for details.

3  D AY  S A M P L E  I T I N E R A RY
DAY 2

Breakfast Homemade granola, muesli, yogurts, honey, jams-
 Rhubarb and almond porridge with Blair Atholl oats and chia seeds

 Ballintaggart sourdough toast, homemade preserves 
 Baked Asparagus, bacon, lovage, poached Ballintaggart eggs

 Glen Lyon coffee, pukka teas       

Lunch 2 course picnic-style lunch (assuming off site)
 Drop off to location        

Dinner  6 course tasting menu featuring the very best of Scotland’s larder  

DAY 3

Breakfast  Sunshine granola, Blair Atholl Watermill muesli, Katy Rodger’s natural yogurt, spiced apple 
compote, Strathtay honey, Blairgowrie berrie

 Sourdough toast with Ballintaggart jams and marmalades  
 
 Dunkeld smoked salmon, slow scrambled eggs, chive crème fraiche, 
 Ballintaggart sourdough       

Lunch 2 course light lunch        

Dinner BBQ on the Terrace at Dun Aluinn (weather permitting!!)   

DAY 4 – MORNING DEPARTURE

Breakfast                     


