
To Start

British Red Tractor sliced turkey breast withssage & onion stuffing, gluten free
pork chipolata's wrapped in bacon, potatoes, sprouts, carrots, parsnips, turkey

gravy & cranberry sauce
Daube of beef in a rich redcurrant jus with potatoes, sprouts, carrots, parsnips

 

Root vegetable wellington with potatoes, sprouts, carrots & parsnips (Vegan)

Hot smoked salmon pate with gherkins, lemon and micro herb salad
Chicken liver & brandy parfait with piccalilli and micro herb salad melba toasts

Turmeric, chickpea and butternut squash soup (Vegan) 

To Follow

Burnt Basque cheesecake with fruit compote and ice cream
Large mascarpone filled chocolate topped choux bun with a chocolate sauce

 Gluten free rhubarb & ginger dessert (Vegan)

To Finish

 University of Glasgow

Festive Lunch at 
One A The Square

£29.95 per person
Payment via internal project code only

Tea, coffee & mince pies will be served following the meal
Drinks are available to purchase at a cash bar

Arrival at 12pm with lunch served at 12.30pm

Enquiries & bookings via hospitality@glasgow.ac.uk 


