
GLASGOW UNIVERSITY UNION

DRINKS RECEPTION MENU

N I B B L E S

R E F R E S H M E N T S

C A N A P É S
Please choose three dishes:

Smoked salmon oatcake with dill crème fraiche
Chorizo & blue cheese crostini

Ox-cheek fritter with horseradish cream
Smoked chicken & shallot puree on oatcakes

Baba ganoush crostini topped with pomegranate (vgn)
Halloumi & watermelon skewer (veg)

Pesto arancini (vgn)
Chocolate-dipped strawberries (vgn)

Malaysian puffed tofu satay skewers (vgn)
Crispy onion fritter with chutney (vgn)

Balasmic roasted onion, garlic & tomato bruschetta (vgn)

Many items can be adjusted for dietary requirements. Organisers must inform the Events Office 7 working days before the event of all
dietary requirements. Please be aware that minimum numbers apply. Please contact for details.

Prosecco with Strawberries - £5.25 per person
Prosecco or Bottled Beer - £4.40 per person

Glass of Wine - £4.40 per person 
Jugs of orange juice included with the above

 
Other options for drinks may be available on request

£ 5 . 2 5  p e r  p e r s o n
( m i n i m u m  o r d e r  1 0  p e o p l e )

 

£8 per person 

Honey & mustard sausages
Blush tomatoes, pesto& mini buffalo mozzarella (veg)

Selection of crisps (veg)
Marinated olives (vgn)

Rosemary focaccia (vgn)
Falafel bites (vgn)
Breadsticks (vgn)

Vegan cheese bites (vgn)
Served with houmous and roast aubergine dip (vgn)


