
£ 1 9 . 9 5  p e r  p e r s o n

A v a i l a b l e  f o r  a  m i n i m u m  n u m b e r  o f  2 0  p e o p l e

i n c l u d e s  2  d r i n k s  &  3  c a n a p e s  p e r  p e r s o n

Drinks
Glass of Prosecco

Glass of House wine

Bottle of beer

Fresh fruit juice

Elderflower sparkling presse

Canapes

Meat

Chicken liver pâté on oatcake

Beef pastrami, mustard mayo & pickle croûte

Sweet chilli chicken skewer (Gf, Df)

 Chicken liver profiteroles with redcurrant jelly (Df)

 Yorkshire pudding with beef & horseradish crème

Gf - Gluten free ; Df - Dairy Free; V - Vegetarian; Vg - Vegan

All prices are exclusive of VAT.

D r i n k s  R e c e p t i o n s

a t  t h e

U n i v e r s i t y  o f  G l a s g o w

Fish

Smoked salmon mini quiche

Mini Thai fishcake (Df)

Smoked mackerel pâté croûte (Df)

Isle Of Mull smoked trout blinis (Df)

Smoked salmon roulade on oatcake

Vegetarian

Mini vegetable quiche

  Cherry tomato, basil & mozzarella skewer (Gf)

Bubble & squeak bon bon (Df)

Courgette, ginger & coriander kofta (Df)

Vegan

Wild mushroom & truffle arancini

Mediterranean vegetable and vegan feta cup

Hummus, olive & balsamic onion cup

Watermelon & vegan feta stack  (Gf)


