Menus




tailored to
your needs

Canapes

Starters

Soups

Main Courses
Desserts

Coffee & Petit Fours

Set Menus for Private Dining
Wines & Apertifs
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Canapes

Hot

Haggis balls

Mini fish and chips

Smoked chicken and apricot tarts

Sun blushed tomato and basil croutons

Cold

Prawns marie rose

Smoked salmon bilinis

Feta cheese and olive crostini

Chicken liver pate with oat cakes

Starters

Please choose a minimum of 4 items Haggis, neeps and tatties

with an Arran mustard sauce
4 items - £5.00 Cgramelised onion and goats cheese tart
with young leaf salad
5 items - £6.50
6 items - £8.00 Baby watercress, vanilla peach and goats
7 it £9 50 cheese salad, tossed with crushed walnuts
s e and balsamic dressing
North Atlantic prawns in a rich, piquant
All prices are exclusive of vat cocktail sauce with mixed leaves and lemon
Minimum catering numbers of 30 apply Galia melon, basil confit and peppered

strawberries with créme fraiche

Wafer thin Scottish smoked salmon with
mellow mustard and buttered brown bread

£4.10

£5.15

£5.25

£5.85

£6.70

£6.80

Seasonal melon with parma ham, rocket
and shaved parmesan £7.40

Chicken liver pate with orange and port
syrup served with wafer thin oatcakes £7.60

Tiger prawn and west coast crab tian, with
cucumber relish, shallots and citrus dressing £7.60

Cured continental ham, artichokes and roast
bell pepper terrine, served with caramel red

onions and rosemay loaf £7.90

Tartlet of West Coast lobster, crayfish tails
and prawns served with thermador sauce
and parmesan shavings £12.60
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Soups

Carrot & ginger

Cream of tomato

Smoked ham and lentil

Scotch broth

Chicken and sweetcorn chowder
Cock a leekie

Butternut squash and honey

Celery and stilton soup with garlic croutons

£3.50
£3.50
£4.00
£4.00
£4.00
£4.00
£4.00
£4.00

Carrot and orange soup served with
toasted almonds

French onion soup with gruyere cheese
croutons

Woodland mushroom soup with truffle oil

Oven roasted tomato and sweet basil soup
with garlic oil

£4.40

£4.40
£4.70

£4.70

Main Courses

Roasted fillet of Cajun salmon with a sweet chilli and
tomato salsa £11.75

Breast of chicken with haggis fritter and buttered
savoy cabbage £12.25

Sweet potato and aubergine tart tatin with goat’s
cheese and rocket salad £12.85

Pan fried chicken, smoked bacon, button
mushrooms and rich claret jus £12.90

Seared fillet of Scottish halibut with mussels, olives,
cocotte potatoes and oregano reduction £16.15

Roasted guinea fowl with pureed parsnips, morels
and apricot jus £17.00

Carved roast joint of beef and Yorkshire pudding
with horseradish and natural pan juices £18.80

Prime Scotch ribeye of beef with grill garnish and
creamed potatoes £21.70

Loin of Highland venison, carved and served with
skirlie fritter and red currant essence £28.20

Buccleuch fillet steak char grilled with haggis,
fondant potatoes and parsnip truffle puree  £29.35

Prime medallions of Buccleuch beef fillet, served
with wild mushroom duxelle, glazed with herb
hollandaise and served with crushed potatoes
£30.25

Fillet of beef Wellington with mushroom duxelle and
truffle jus £31.00

07



08 09






elior @

Ibrox Stadium, 150 Edmiston Drive, Glasgow, G51 2XD
T: 0141 580 8996
e: conferenceandevents@rangers.co.uk



