
 

Burns Supper 
Saturday 30th January 2010 
 
Menu 
 

Entrée 
Cock-a-leekie soup, Traditional Scottish chicken and Leek 
Soup served with Crusty Bread.  

 

Main 
“Anderson’s” haggis with neeps and tatties mash, house 

made apple sauce, glazed turnips and carrots. 

 

Dessert 
Three Cheese Plate Served with Lavosh, Toasted Almonds, 

House Made Pear Paste and Fresh Pear 
 

 

 

Featuring the City of Adelaide Pipe Band, Traditional Piping of the 

Haggis, the Poetry of Robert Burns and Highland Dancing 

 

 

Burns Supper 30th January 2010 

7pm for 7:30pm Sit down 

$55.00 per Head 

Numbers Strictly Limited 

$20.00 Deposit Required to Confirm Booking 
 

POT STILL ROOM 

ROB ROY HOTEL 

106 HALIFAX STREET, ADELAIDE 

p 08 8223 5391 f 08 8232 0071 

ENQUIRIES@ROBROYHOTEL.COM.AU 

WWW.ROBROYHOTEL.COM.AU 
 


