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Drinks Receptions on board RRS Discovery  
 

For that special party or get-together with a difference, follow in the footsteps of Captain Scott and entertain your 

guests on the deck of RRS Discovery. 

 

This stunning ship built in 1901 for the British National Antarctic Expedition offers an exquisite and inspirational venue. 

Berthed in her own purpose-built dock, RRS Discovery is of international significance and available for private parties. 

 

Discovery is ideal for summer evening receptions with chilled champagne and canapés served to your guests on the 

main deck. During those Autumn/Winter months mulled wine is perfect for that “inner glow”. 

 

As part of the Restoration and Conservation Project 2007-2009, the lower deck had been opened up and fitted with 

heating units and new interpretation on the ships construction and history. Thanks to this we now have a space available 

on board RRS Discovery to host drinks receptions throughout the year come rain, hail or shine. 

For larger events, the function suite at Discovery Point is framed on one side by a floor to ceiling 15-metre wide 

window overlooking RRS Discovery which gives stunning views along the River Tay. Guests are welcome onto the 

viewing balcony which is accessed through the function suites. 

 

The facility charge for the hire of RRS Discovery for a drinks reception is £360.00 including vat (7:00pm to Midnight) or 

£180.00 including vat (5:30pm to 7:00pm). 

 

If you would like to host your reception in the function suites, the facility fee is £336 including VAT (7pm – midnight). 

 

If your party is over 200 people, then we can quote for this separately. 

 

Entertainment such as jazz band, clarsach player, etc, can be arranged to enhance your evening for an additional charge. 

 

Our dedicated, professional, and flexible catering and conference team will meet all your requirements, ensuring an 

exclusive and successful event. 
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Canapé Selector 
 

Meat 
 

- *Char Sui Ardrossan pork glazed with ginger, toasted sesame seeds and crispy noodles 

- Smoked Rannoch duck, toasted brioche, mini onion rings, sweet mustard mayonnaise 

- Black olive cracker with romesco sauce, char-grilled Borders lamb fillet, fragrant basil 

- *Hornigs haggis with caramelised onion and truffled goat’s cheese tart 

- Confit Fife chicken rilettes, apple and juniper puree, parsnip remoulade and crisp, toasted pistachio 

- Smoked pigeon with lavender, honey and foie gras mousse on a rye wafer 

- Rare roast beef, horseradish jam, carrot parchment and watercress 

- *Slow cooked Ayrshire pig’s cheek and Stornoway black pudding sausage roll with date ketchup 

 

Fish 
 

- Smoked Loch Etive trout mousse, apple and wasabi puree, seaweed cracker, shaved radish 

- Hot smoked salmon, BBQ gem, lemon and parmesan tart, topped with chive crumble 

- Purple potato crisp with scallop tartare, soy and sesame, pink grapefruit and Knockraich farm crème fraiche 

- Scrabster smoked mackerel, compressed fennel marinated with orange, sushi ginger and blood orange 

- Micro dressed crab, Perthshire rapeseed mayonnaise, tomato concasse, pickled cucumber and basil 

- BBQ North Atlantic prawns, sweetcorn, elderflower and cucumber 

- *Baked caviar and Lothian cream tart, chives and red onion 

 

Vegetarian  

 
- Gruyere Madeleine, chipotle chilli jam 

- Sweet potato cracker, curried mayonnaise and toasted peanut 

- *Warm truffled squash, tarragon and sour cream 

- Beetroot, smoked hazelnut and mandarin tart with soft goats curd 

- Parmesan sable biscuit, tomato and red pepper mousse, baby basil 

- *Mini Dunlop cheddar and Worcestershire sauce rarebit 

- Purple potato crisp, truffled mayonnaise and pickled shallot rings 

- Avocado, pomegranate and sweetcorn served on a parsnip crisp 

 

*denotes this is served hot 

 

Any three canapés at £10 including vat, per person.   

Any additional canapés will be charged £2.50 including vat, each.  

Canapés are purely an accompaniment to drinks and are not a substitute for a meal 


