
Wedding Receptions at the University of Glasgow

Congratulations on your forthcoming wedding. Every wedding day is unique so why not choose a 

unique venue for your reception?

One A The Square. Located beside the University Chapel, One A The Square is perfectly placed 

to accommodate your reception. The Ferguson Room, with its traditional fireplace and original 

parquet floor, seats up to 100 guests for a wedding breakfast. The venue is licensed until midnight 

and you can entertain a maximum of 175 guests in the evening.

Bute Hall. The University’s grand hall with beautiful stained glass windows and stunning cathedral 

ceiling. The maximum capacity  for a wedding breakfast is 150 guests.

Randolph Hall. Adjacent to the Bute Hall but perfect for a small wedding for up to 80 guests. This 

room features traditional wood panelled walls, stained glass windows and marble fireplaces.

Melville & Turnbull Rooms. Located in the historic Gilbert Scott Building, these rooms are ideal 

for  intimate wedding celebrations for up to 40 guests. Both rooms command stunning views over  

Kelvingrove Park and  the city beyond.

You do not have to be married in the University Chapel or have any connection with the University 

to use a University venue for your reception. With ample parking* and a great location in the heart 

of Glasgow’s west end, the University is a great place to celebrate your wedding day.

Our experienced, award winning, team of chefs have prepared sample menus for your perusal. 

These are only suggestions and we would be happy to discuss your individual requirements.

To check availability or arrange a showround please contact:

Conference and Visitor Services Office

Tel: +44 (0) 141 330 3123

Email: cvso@glasgow.ac.uk

Web: www.glasgow.ac.uk/cvso/weddingreceptions

* There are no parking restrictions after 5pm Monday to Friday or all day on Saturdays and Sundays unless 

there are specific events taking place.

mailto:cvso@glasgow.ac.uk
http://www.glasgow.ac.uk/cvso/weddingreceptions
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Please select one dish from each course to create your set menu

Menu 1

Trio of melon with a compote of seasonal fruits

Chicken liver parfait with spiced chutney and toasted brioche

*

Roasted pepper and vine tomato soup with basil crème fraîche

Carrot and coriander soup

*

Suprême of chicken with leek and lemon stuffing 

and seasonal vegetables, served with Madeira jus

Herb-crusted salmon fillet, seasonal vegetables and chive cream

*

Apricot and ginger crème brûlée, served with an almond biscuit

Brandy Alexander chocolate pot with caramelised orange segments and shortbread

*

Coffee or tea with University dark chocolate mints

Menu 2

North Atlantic prawn salad with tomatoes, capers and cucumber salsa

Smoked chicken and wild mushroom terrine with lemon & herb dressed leaves

*

Celeriac and apple soup

Red lentil soup, garnished with parsley oil

*

Suprême of chicken with apricot stuffing wrapped in smoked bacon,

with seasonal vegetables and thyme jus

Baked Parmesan-crusted loin of cod with pesto and seasonal vegetables

*

Summer fruit jelly with crème brûlée ice cream and a shortbread thin

Bailey’s cheesecake with coffee syrup

*

Coffee or tea with University dark chocolate mints

Menu 3

Tian of hot smoked salmon with citrus emulsion

Melon & Parma ham with herb cream cheese and basil oil

*

Wild mushroom soup with chive cream

Leek & lemon soup with a Parmesan wafer

*

Herb crusted loin of lamb, redcurrant and mint potato cake, seasonal vegetables & rosemary jus

Oven roasted duck suprême with baked spiced plums, seasonal vegetables with black cherry jus

*

Chocolate steamed pudding with marmalade ice-cream & orange crème anglaise

Iced fruit parfait with almond biscuit & tropical fruit compote

*

Coffee or tea with tablet
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Drinks Packages and Bar Arrangements

Drinks package A
Glass of Torre Oria Cava on arrival

Glass of Symposium house wine with 2 top-ups with the meal

Glass of Symposium house wine for the toast

Drinks package B
Glass of Torre Oria Cava on arrival

Glass of Ochagavia house wine with 2 top-ups with the meal

Glass of Torre Oria Cava for the toast

Drinks package C
Glass of Heidsieck & Co Monopole ‘Blue Top’ Champagne on arrival

Half bottle of Conto Vecchio Pinot Grigio / Errazuriz Merlot with the meal

or

Half bottle of Deakin Estate Chardonnay / Deakin Estate Shiraz with the meal

Glass of Heidsieck & Co Monopole ‘Blue Top’ Champagne for the toast

The packages are based on a minimum requirement. You may add further drinks to enhance the package. Please note 

that  wine, sparkling wine and Champagne may require to be substituted for a wine of equivalent value.

Bar Arrangements

12 weeks notice is required for licence applications for cash bars in all our venues (with the exception of One A The 

Square, which is licensed until midnight). There is no charge for the provision of a cash bar should the takings exceed 

£500. Should takings fall below this level, the shortfall plus an admin fee of £40 + VAT is applicable to cover the set up 

and licence fee costs. 

Credit bars can also be provided for all or part of the day.

What’s included?

All packages include the following;

Red carpet welcome

Silver cake stand and  knife

Master of Ceremony duties performed

by the Function Manager

Menu cards and place cards on white University 

stationery including personalised seating plan

White/cream linen tablecloths and napkins

Venue hire charge*

*Subject to minimum numbers
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Special diets

The University of Glasgow was the first University in the UK to be awarded ‘Sunflower status’ from 

the Vegan Society. We also have Vegetarian Society membership and our team of chefs enjoy 

devising menus to suit every dietary requirement. Here is a short selection of vegetarian 

suggestions - we are happy to discuss further options with you.

Vegetarian Options

Please select one dish only for each course

Seasonal melon with grapes & stem ginger syrup

Mozzarella, tomato and olive salad served with balsamic reduction

Spinach & asparagus roulade with cream cheese & peppers

All our soups are suitable for vegetarians and can be gluten free or vegan on request

Mediterranean vegetable tower, served with a basil & tomato coulis

Wild mushroom tart with truffle dressing

Broad bean and pea risotto

Menus for Children and Younger Guests

Menus are available and can be discussed to accommodate specific requirements. Children up to 

the age of 12 can enjoy a half-portion of the adult meal for 50% of the package price.

Why not serve some canapés whilst your 

photographs are being taken?

Sample menu

Hoi sin duck wonton with sweet and sour dip

Smoked salmon tartare with sour cream blini

Roast vegetable tartlet

Cost from £1.20 per canapé

Reception nibbles available from £1

Popular menu additions and evening buffet suggestions

If you simply wish to offer evening guests  a 

slice of wedding cake and a cup of tea or 

coffee this is fine. We supply plates and 

napkins and cut the cake for service. 

Sandwiches and other savoury items are 

also available and we will discuss the 

options with you at your planning meeting

Tea/coffee from £1.80

Freshly filled sandwiches from £3.25

Roll and bacon from £3.25



One A The Square
Minimum numbers:  80 adults

Wedding date 2011 Menu 1 Menu 2 Menu 3

Drinks package A £68 £70 £72

Drinks package B £70 £72 £74

Drinks package C £76 £78 £80

Wedding date 2012

Drinks package A £72 £75 £77

Drinks package B £74 £77 £79

Drinks package C £80 £84 £86

Bute Hall
Minimum numbers: 120 adults

Wedding date 2011 Menu 1 Menu 2 Menu 3

Drinks package A / B / C £92 / £94 / £100 £95 / £97 / £103 £97 / £98 / £105

Wedding date 2012

Drinks package A / B / C £97 / £99 / £106 £100 / £102 / £108 £102 / £104 / £110

Randolph Hall
Minimum numbers: 65 adults

Wedding date 2011 Menu 1 Menu 2 Menu 3

Drinks package A / B / C £85 / £87 / £93 £87 / £89 / £95 £89 / £91 / £97

Wedding date 2012

Drinks package A / B / C £88 / £90 / £97 £92 / £94 / £100 £94 / £96 / £102

Melville and Turnbull Rooms
Minimum numbers: 25 adults

Wedding date 2011 Menu 1 Menu 2 Menu 3

Drinks package A / B / C £76 / £78 / £84 £78 / £80 / £86 £80 / £82 / £88

Wedding date 2012

Drinks package A / B / C £81 / £83 / £90 £83 / £85 / £92 £85 / £87 / £94

Surcharges applicable for weddings held on a Sunday or if the numbers attending are fewer than the minimum 

specified. Contact the Conference and Visitor Services Office to discuss your individual requirements. Prices above 

include VAT at the current rate.


