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We are delighted that you are considering Saint Judes
as your chosen event venue...

This pack contains a list of sample menus and pricing options
which we hope you will find informative.

At Saint Judes, we specialise in the finest bespoke service and
will do our utmost to meet your individual requirements.

Our menus are designed to give you an insight into what we can
provide for events at Saint Judes. Our Events Team would be
delighted to discuss your own individual ideas and requests to help
create a package to suit your particular requirements and budget.

For further information, or to arrange a viewing,
please do not hesitate to contact one of our team.

Tel: 0141 352 8800

Email: info@saintjudes.com
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bar - kitchen - club



Food from around the world - Produce from around the corner

Saint Judes invites you to create your own bespoke event menu
from the choices that follow...

Simply choose three dishes from each section to
"design your own menu"

For a three course dinner please add £5.50 for dessert.
A full list of desserts can be found on Page 8.
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ASIAN FUSION MENU

£19.95 for two courses

Starters

Pad Thai Spring Rolls (v)

Stuffed with rice noodles, peanuts and Asian herbs
served with Hanoi dipping sauce

Indonesian Sate Ayam

Javan spices chicken skewers, with roast peanut & chilli sauce
& Indonesian cucumber salad

Thai Crab Cakes
Infused with chilli and coriander served with a Temon aioli

Sticky Hoisin Pork Belly Salad
With spiced apple puree and sesame Time dressed leaves

Thai Fragrant Mussels
West coast mussels steamed with coconut Time and chilli
served with roti bread for dipping

ERES

Thai Green Chicken Curry (veg option available)

Slow braised chicken in a traditional lemongrass and coconut curry
with jasmine rice

Nasi Goreng
Indonesian spicy fried rice with chicken satay skewers and traditional
peanut sauce with a Time dressed cucumber and shredded omelette salad &
crispy fried shallots

Teryaki Beef
Rare strips of sesame & star anise cured beef with sliced mushrooms,
brocolli, egg noodles and teryaki sauce

Pad Thai (veg option also available)
Chicken, prawn & shredded omelette wok fried with rice noodles with holy basil

Holy Basil Chilli Chicken (veg option also available)
Wok-fried Asian beg, chicken slices and egg noodles in a sweet chilli & basil sauce



MENU A
£22.50 for 2 courses

Starters

Cream of white onion and Thyme soup
served with a crusty bread roll

Chicken Tiver pate,
served with cranberry jelly and oatcakes

Shredded ham hock and blue cheese salad, dressed with a Tlight
English mustard dressing and topped with croutons

(main course available)

Beetroot and goats cheese Carpaccio,
served with pesto and watercress

Mains (A1]l main courses served with seasonal vegetables)
Traditional steak and ale pie, served with buttered baby potatoes

Pan roasted chicken supreme served with mushroom
and tarragon sauce and a potato crush

Pan fried cod filletwrapped in bacon topped with a Temon and thyme
butter, served with chorizo bubble and squeak

Wild mushroom risotto topped with rocket
and parmesan shavings.



DESSERTS
All £5.50 per person

Mango and passion fruit Cheese cake

Asian Poached Pears served with vanilla ice-cream

Chocolate Nut Brownie Served with coconut ice-creamp



DINNER-IN-A-BOX

Your complete private dining package!
£45.00 per person

(min 15 persons, max 60 persons)

Includes:

Drinks Reception

Glass of prosecco or bucks fizz

3-Course Dinner
Selected from Menu A or Asian fusion menu

Saint Judes recommended wine served with Meal
% bottle of wine per person

Coffee & Petit Fours



BUFFET SELECTOR

Onion Bhaji
Spicy Chicken wings
Sticky chicken drumsticks

Fish goujons
(only available on five items item selector or above)

Mini cake selection

Thai crab cakes
(only available on five items item selector or above)

Sweet corn Fritters
Green chilli, sweet potato and butternut squash pakora
Chicken Tempura
Pad ThaiSpring rolls
Smoked salmon and wasabi scented cream cheese crostini's
Javan spiced chicken satay skewers , served with peanut sauce
Korean spiced chicken and pear crostini
Basil cream cheese with roaster rosemary cherry tomato crostini
Miniburgers
Selection of mixed sushi
Selection of vegetable sushi

Selection of fish sushi
(only available on six items item selector or above)

Skewered coriander and sweet chilli prawns
(only available on five item selector or above)



BUFFET OPTION PRICES

THREE ITEM SELECTOR
£5.95 per person

FIVE ITEM SELECTOR
£8.95 per person

SIX ITEM SELECTOR
£10.50 per person

FIGHT ITEM SELECTOR
£14.40 per person

TEN ITEM SELECTOR
£18.00 per person

Kk Kk

SOME OF QUR DISHES MAY CONTAIN NUTS.
PLEASE ADVISE REGARDING ANY ALLERGIES.
PRICES INCLUDE VAT AT THE PREVAILING RATE



DRINKS

The following is a suggested selection of beverages for:
your arrival reception; during the meal;
for speeches; toasts; and your evening reception...

Prosecco Spumante Brut
£4.95 per 150ml glass, £19.95 per 70cl bottle

House Champagne
£7.95 per 150m1 glass, £35.00 per 70cl bottle

Orange Juice
£9.00 per jug (four glasses from a jug)

Qur wines are priced from £14.50 per bottle
and are subject to change.

Please see our wine list for current Tistings. We would be happy to
source any unlisted wine you may want to be served at your event.

We can also offer a wide range of drinks,

beers, spirits and non alcoholic beverages.

Please see our full drinks Tist for products and pricing.
A full cash bar is available.
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Thank you for your interest in hosting your event at Saint Judes,
please do not hesitate to contact a member of our team for any

further information or assistance.

We look forward to hearing from you in the near future.

Kind regards
General Manager
Saint Judes Boutique Hotel
190 Bath Street
Glasgow
G2 4HG
0141 352 8800

www.Saintjudes.com
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