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Graduation 1 £4.50

Selection of sandwiches made freshly on the premises
- (1% round)

» Cheddar and tomato (v)
Baked ham
Tuna mayonnaise and sweetcorn

« Egg mayonnaise and watercress (v)

Thick cut crisps

Homemade apricot crumb square (v)

Graduation 2 £5.25
Welsh cheddar pineapple cocktail (gf, v)

Chicken liver paté en croute

Mini spring rolls & sweet chilli dip (vegan, df)

Mini savoury lattice - mushroom (v), ham & cheese,
salmon, curried chicken

Nachos, vegetable sticks and dips
(hummus, sour cream) (gf, v)

Graduation mini cup cake (v)

** Please ask for details of allergens

Graduation 3 £5.95

Selection of freshly made sandwiches and soft rolls
(3 pieces each)

* Honey roast ham salad

e Chicken and bacon mayonnaise

« Welsh Llyn cheddar and coleslaw (v)
e Seafood, crab and watercress

Mango and brie parcels (v)
Prosciutto wrapped melon fingers (gf, df)

Mini Scotch egg

Bangor University chocolate brownie (v)

Graduation 4 £6.95

Selection of freshly made sandwiches and seeded rolls (4 each)
» Goats cheese and caramalised onion (v)

e Turkey and cranberry stuffing

« Shredded carrot and apple in BBQ sauce (vegan)

* Poached salmon, creme fraiche and cucumber

Mozzarella and sun dried tomato parcel (v)
Tandoori chicken skewer (gf, df)

Welsh cheddar with leek and mushroom quiche (v)

Summer fruit pot with raspberry coulis (gf, df, vegan)

Assorted French macaroons (v, gf)

Graduation Special with Pink Fizz £8.50

Selection of freshly made wraps (3 pieces)

e Hummus,falafel, grilled pepper (v,df)

e Duck hoi sin and baby spinach (df)

¢ Smoked salmon, rocket and horseradish mayonnaise

Selection of meat and vegetarian paté en croute (vegan, df)
Cherry tomato, mozzarella and basil lollipops (v, gf)

Smoked salmon and crab pastry parcels

Summer fruit mini kebabs (gf, df, vegan)

Pop art mini eclairs (v)

Glass of fizz with fresh raspberry

Supplement ltems

All our cakes are made fresh on the premises.

Thick cut crisps £0.75
Summer open strawberry and cream scone £1.50
(2 halves)

Homemade Bangor University chocolate brownie  £1.25

Celebration mini cupcake £0.80
Bara Brith £1.20
Fresh fruit platter per person (min of 10 order) £1.50
Fresh strawberries and cream £1.95
Mini raspberry cream meringue £1.00

Drinks

All bottles of wine are available on sale/return basis
(Approx. 6 glasses per bottle)

Prosecco / Prosecco Rosé £15.50
Fruity summer Pimms - per 1 lit jugs (8 glasses) £12.00
Buck Fizz per glass £3.00
Operato Gargangega/Pinot Grigio, Veneto, Italy £11.50
Paniza Tempranillo/Garnacha, Carinena, Spain £11.50
Orange/apple/cranberry juice - per L lit carton £1.50
Sparkling/still mineral water 2 lit (pet bottle) £1.50
Belvoir Pressé Elderflower 75cl bottle £3.50
Fairtrade filtered coffee, tea, £1.25

decaffeinated coffee & herbal teas

Booking

reservations@bangor.ac.uk

01248 382558

v = vegetarian, gf = gluten free, df = dairy free



