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Fast, fresh and furious
Cooking canapés at the last minute can make an enormous
difference to the quality and flavours of the finished product,
but it’s not for the faint-hearted! While canapés might seem
trivial compared to producing a three or four course meal,
we see them as a bit of an art form. With the very finest
ingredients being used, the whole business requires precision
timing and serious attention to detail…particularly when the
numbers are large.

One evening at the end of the summer we served a staggering
6000 canapes in 90 minutes. As the guests enjoyed a relaxed
glass of wine, the pace behind the scenes was a real contrast.
A team of eight chefs accepted the challenge! Two chefs
were searing scallops and drizzling on a homemade ketchup,
then frying small beef fillets with nemeko mushrooms to be
served on Chinese spoons. Two more chefs were cooking
manchego and chorizo pastries alongside Toulouse sausages
with dijon mash. A team of four created with choice ingredients
in the cold kitchen – smoked sturgeon, caviar, blinis, maize-
fed chicken, puy lentil roulade and caramelised confit of
duck with Agen prunes. A whole new take on fast food!

‘Smoked salmon forks look great with the beetroot juices
staining the salmon flesh and wispy dill adding some movement
and life. The warm rich colours are just right for an autumn
gathering offering a traditional smoked salmon canapé with
a contemporary twist!’

Robbie Gleave, Executive Development Chief

Mellow and
mouth-watering

Autumn fashions are now off the
catwalk and onto the high street and
the same is true for our most recent
statements of style and taste here at
Heritage Portfolio.

The new Autumn menu collection features the finest
seasonal produce, sourced both locally and internationally.
After months of testing and tasting our original ideas have
been honed and perfected; there are dishes that will work
on a grand scale and others that are ideal for more intimate
occasions. It’s a busy time of year for business and social
engagements around Edinburgh and the menus have been
designed with the variety of the autumn calendar in mind.

Speak to Linda, Gillian or Bethan on 0131 555 2229 or
email enquiries@heritageportfolio.co.uk if we can help
with your plans for autumn, Christmas or events in 2006
and beyond. Forward planning is a vital part of our business!

Our seafood lasagne combines a sense of comfort with an explosion
of colour and taste. Home-rolled sheets of saffron-infused pasta are
layered with a selection of the very best quality Scottish seafood.
Perfect for a sophisticated evening in autumn.

Just how many glasses of the vibrant, massively refreshing
Stella Bella Semillon Sauvignon did we serve up at the
Edinburgh International Book Festival this year and who
presented Brian, head chef with his award?

Email your answer to stellabella@heritageportfolio.co.uk,
with your name, company name and telephone number.
The winning entry will be pulled out of the hat on 30th
November and the wine delivered in time for you to enjoy
it over the festive period.

Good Luck!

Creative – Opportunistic – Excellent
And that’s just the wine! The Edinburgh International Book Festival might
have been all about feeding the mind and imagination, but Heritage Portfolio
had the job of keeping body and soul together at this year’s hugely successful
event. The Beetroot Blue Cafe Bar was located in the Signing Tent and
Spiegeltent in Charlotte Square and both turned out to be popular watering
holes. New wine seems to go with new literature, so we served a few glasses
of Stella Bella Semillon Sauvignon (4060 to be precise!) as well as the
matching red, Stella Bella Cabernet Merlot.

Some of the authors at the Book Festival have a bit of a cult following, and
so does this exciting wine with the fun image and quixotic name from the
new and rapidly expanding Stella Bella winery on Margaret River in Western
Australia (sister wines are called Suckfizzle and Skuttlebutt!). The folks at
the winery say of Stella Bella… “It’s an expression, a passion, and a summation
of things bright, spirited and beautiful.” So these were the ideal wines to
capture the atmosphere at the 2005 Book Festival.

"We invested a huge amount of effort to make sure that everyone
associated with the festival had a fabulous experience, whether
authors, visitors or staff . The Beetroot Blue Cafes definitely
contributed to that overall sense of a creative, interesting and
fun place for people to spend time."

Kath Mainland, General Manager, Edinburgh International Book Festival

Your chance to

WIN A CASE OF
worth £400



A Portfolio of Prizes
Heritage Portfolio’s success story continues with more awards recognising our
innovative approach to e-business with Beetroot Blue. Having won the Edinburgh
Evening News Lothian Business Award for e-business in the spring, Beetroot Blue
went forward as a finalist in the Scottish-wide stage of the competition, the
Enterprising Scotland Awards 2005…and won again!

Mark Miller, Executive Director of Heritage Portfolio comments: “We achieved this
award because we were able to demonstrate a high degree of creativity in the way
we have used web based technology to impact our business, improve efficiencies
and offering a level of customer care that has impressed the judges. Beetroot Blue
is unique and ground-breaking: our customers are impressed and it’s exciting to get
the recognition for that.”

And there was more to come.
In September, Beetroot Blue won the e-business category of the National Business
Awards for Scotland, sponsored by Orange.
Heritage Portfolio was also a finalist in the “Most Enterprising Young Company”
section of the Enterprising Scotland Awards.”
Beetroot Blue were Scottish regional winners of the Dti E Commerce Awards for
the Best Customer Care Online.
Heritage Portfolio won the Innovation through Technology category of the Scottish
Chamber of Commerce awards, so will be finalists in the UK- wide competition.

One of the challenges was to organise dinner for 1000, within walking distance of
Edinburgh Castle, where a pre-dinner reception was taking place. The creative solution
was to have a number of different venues, all serving the same meal. So rather than
organising just one event, Heritage Portfolio would be looking after guests dining at
Parliament Hall, The Signet Library and the Royal College of Surgeons itself.

The results were stunning. We had an excellent working
relationship with Heritage Portfolio throughout the process.
Nothing seemed to be too much trouble and the one point
of contact, Event Designer Gillian Walker, meant that everything
was dealt with calmly and efficiently. The food was fabulous
and last minute changes and rearrangements were dealt
with so smoothly that guests were
completely unaware of them.”

“For as long as Heritage Portfolio
have been involved in our College
catering service, there has been
a great deal of satisfaction with
both the quality of the food and
the friendliness of all involved.
However, the standards that were
achieved during the Quincentenary
week were quite extraordinary. The
variation in the menus, advice about
accompanying wines, the presentation
and the taste all combined in a
wonderfully successful way.”

Secretary-General of the United Nations Kofi
Annan was awarded an honorary fellowship.

Five hundred
years in

the planning

Presentation is everything
Brian Canale has done it again.  Ten talented
chefs from across the UK took part in the
Norwegian Seafood Recipe Challenge in
June 2005 and Brian, Head Chef at Heritage
Portfolio, walked away with the Laurent-
Perrier Ultra Brut award for Best Presentation
for the second year in succession. His
winning dish was seared fillet of Norwegian
cod, seafood sausage, baby greens &
peppered pineapple vinaigrette with a ginger
& tamarind froth. Michelin star chef Jean
Christophe Novelli presented the prizes.

Helping to plan a wedding is always a special privilege. We bring along
our wide experience from corporate and social events, our knowledge
of the venues and our innovative ideas, but the personality and style
of the bride and groom and their families must be allowed to shine
through too.

Planning to make their day!
Planning will start months in advance with plenty of time and space
for discussion. Ideas can flow and different approaches can be explored.

A theme will help to create a unique atmosphere, singling out this
wedding from any other. Our Event Designers can make suggestions or
work with the family’s ideas to create a stunning environment for the
big day.

The menus can be designed to complement the visual theming. Tasting
sessions are vital and let our clients see, taste and discuss the food and
drink in advance.

Lighting, flowers, tablecloths, place settings, glassware: every element
is carefully considered and combined to create that special “WOW”
factor.

Our wedding venues include:
Hopetoun House, Mansfield Traquair, The Signet, Royal College of
Surgeons, Royal College of Physicians, National Museums of Scotland,
Arnot Tower Gardens, Falkirk Wheel, Concorde Experience at the Museum
of Flight, Merchants Hall, Assembly Rooms, Glenavon House, Rosebery
House, Scone Palace

will you
Traquair

go forChristmas?
For a bespoke package contact Mansfield’s Christmas Fairy,

or choose from one of the following:

Get all hot under the collar  when it’s
cold outside. Salsa demonstration &
participation – then disco until 1am.
3 course meal. Half Bottle of Wine.

‘Salsa with Santa’ ‘Jig Your Jingle’
at our Christmas Ceilidh –  dance the
night away with the Mansfield’s Ceilidh
Band, then Disco till 1am. Fill up on haggis,
neeps & tatties to keep you going!!

else
The Royal College of Surgeons (RCS) marked its
quincentenary in Edinburgh this summer and
needed some expert help to provide an exceptional
level of catering and event organisation for the
week-long programme that included receptions,
afternoon teas, society dinners, gala dinners, and
a ball. With over a thousand guests attending
from all over the world, both the
planning and the delivery for the social
events surrounding the prestigious
conference at the EICC had to be to the
highest possible standard.

Intense and detailed planning began more
than a year before the event. “This was a
one off event,” explains Moira Walker of
RCS, the event co-ordinator, “so there was
no blue-print to tell us how to do it.
Heritage Portfolio’s knowledge of how to
tackle the planning for aspects such as
lighting, floral displays and colour schemes
was invaluable. We had tasting meetings
to plan the food and drink and every detail
was dealt with, down to the last flower
and napkin.

Known as Edinburgh’s Sistine Chapel,
is the perfect setting for exclusive groups of 100 to 300.

John Smith - President, Royal College of Surgeons

remember
A day to

The delight is in the detail
“Food design is often driven by
particular client requests. I was recently
asked to design a dessert to match a
pink theme for a wedding at Hopetoun
House. The dessert was to be on a pink
plate that matched the table theming
and overall design concept.

I spent hours working with reds and
pinks; raspberries, strawberries,
pomegranites, grapes, various wines,
cranberries, rose petals… After many
sample plates the client and I were
finally happy with ‘pink champagne
and raspberry jellies, chilled strawberry
soup shot and vanilla ice galette with
turkish delight.

Thankfully, after all the careful
planning, I can confidently say that
every one of the 250 desserts presented
on the day exactly resembled the plate
presented at the tasting!”

Robbie Gleave,
Executive Development Chef

John Smith - President, Royal College of Surgeons

Phone or email the Christmas fairy - tel: 0131 555 8475 email: tinkerbell@mansfieldtraquair.co.uk
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