Plated Lunch Menu

ONE COURSE- €22.00 PER PERSON
TWO COURSE- €28.00 PER PERSON
THREE COURSE- €35.00 PER PERSON

SeasonalSoup of the Day
Served with Freshly Baked Bread Rolls (1wheat,7,9)

Or

Chicken & Leek Vol Au Vent
Peppered Rocket Salad (1wheat,3,7,12)

Roast Supreme of Chicken

Champ Mash, Carrot Puree with a Wild Mushroom
Cream (7,12)

Or
Fillet of Seabass

Crushed Baby Potatoes, Petite Pois and a White Wine
and Citrus Sauce. (4,7)

Chefs Cheesecake of the Day

Fresh Cream & Fruit Coulis (1 Wheat,7)

Or
Osprey Apple Crumble
Creme Anglaise & Chantilly Cream
SERVED WITH TEA & COFFEE
ALLERGENS
1. Cereals containing gluten, *wheat, **rye, ***barley, ****oats, 2. Crustaceans, 3. Egg, 4. Fish, /,——....\
5. Peanuts,6. Soybeans, 7. Milk, 8. Nuts * walnut, **hazelnut, ***pistachio 9. Celery, 10. [ \
Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs. w
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Buffet Menu

€38.00 PER PERSON
LOCAL FAYRE

Beef and Guinness Stew

Baked Hake, Leek and Fennel Veloute

Creamed \/egetable Pasta Bake with Sage StuFﬁngTopping
Salad Selection of Fresh Tomato, Cucumber, Onion and
Peppers with Caesar, Garlic or House Dressing

Boiled Baby Potatoes and /\/\aple Roasted Root Vegetable
Chef's Selection of Desserts

Fine Tea & Gourmet Coffee

MEDITERRANEAN LUNCH
Beet, Cucumber and Feta Cheese Salad with Fresh Coriander Tomato, Buffalo

Mozzarella with Balsamic Dressing
Fresh Rocket, Artichoke and Black Olive Salad with Parmesan Cheese
Assorted Bread Rolls
Roasted Pork Loin, with Garlic, Oregano and Pancetta Sauce Baked Cod Fillet
with a shrimp and Tarragon Cream
Ricotta Tortellini with Arrabbiata Sauce
Thyme and Garlic Roasted Ba by Potatoes and /\/\aple Roasted Root Vegetable
Chef's Selection of Desserts
Fine Tea & Gourmet Coffee

ASIAN BUFFET

Vegan Asian Slaw Korean Glass Noodle Salad Sesame Pickled Cucumber
Honey Chilli Chicken Bites

Steamed Cod with Tom Yum Broth Lemongrass and Pak Choi Coriander Rice
Teriyaki Noodle Stir Fry

Steamed Asian Greens with Sesame Seeds

Chef's Selection of Desserts AT
Fine Tea & Gourmet Coffee {@\’
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Plated Dinner Menu

ONE COURSE- €32.00 PER PERSON
TWO COURSE- €38.00 PER PERSON
THREE COURSE- €45.00 PER PERSON

SeasonalSoup of the Day
Served with Freshly Baked Bread Rolls (1wheat,7,9)

Or

Chicken & Leek Vol Au Vent
Peppered Rocket Salad (1wheat,3,7,12)

Roast Supreme of Chicken

Champ Mash, Carrot Puree with a Wild Mushroom
Cream (7,12)

Or
Fillet of Seabass

Crushed Baby Potatoes, Petite Pois and a White Wine
and Citrus Sauce. (4,7)

Chefs Cheesecake of the Day

Fresh Cream & Fruit Coulis (1 Wheat,7)

Or
Osprey Apple Crumble
Creme Anglaise & Chantilly Cream
SERVED WITH TEA & COFFEE
ALLERGENS
1. Cereals containing gluten, *wheat, **rye, ***barley, ****oats, 2. Crustaceans, 3. Egg, 4. Fish, /,——....\
5. Peanuts,6. Soybeans, 7. Milk, 8. Nuts * walnut, **hazelnut, ***pistachio 9. Celery, 10. [ \
Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs. w
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Finger Food Menu

SELECT ANY THREE-€17.50 PER PERSON
SELECT ANY FIVE-€21.50 PER PERSON

Selection of Homemade Sandwiches
Chicken Goujons
Cocktailsausages

Mini Spring Rolls
Potato Wedgcs

Onion Bhajis

Mini Beef Sliders

Mini Chicken Sliders
Lamb Kofta with Tzatziki
Fish Goujons
Vegetable Skewers

Vegetable Samosa
Add Chunky Chips €7 perperson

SOMETHING SWEET

Mixed Macaroons

Seasonal Cheesecake

Mini Scone with Homemade Jam and Cream

Mini Muffins
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Canapé Menu

SELECT ANY THREE-€17.50 PER PERSON
SELECT ANY FIVE-€21.50 PER PERSON

Selection oFOpen Sandwiches

Chicken Skewers

Harissa Spiced Feta & Hummus Wrap
Caramelised Onion and Wicklow Brie Tart
Plum tomato and Basil Bruschetta
Five-mile Goat Cheese and Sun-dried Tomato Crostini
Thai Spiced Mini Fish Cakes

Smoked Salmon on Brown Bread

Honey Glazed Ham and Mango Chutney
Duck Liver Pate in Mini Cones
Coronation Chicken in Mini Cones

Tempura Tiger Prawns

SOMETHING SWEET

Mixed Macaroons
Seasonal Cheesecake

Mini Scone with Homemade Jam and Cream

Mini Muffins
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BB Menu

MENU ONE- €28.00 PER PERSON

Homemade BeeFBurger
Sweetand Sticky Chicken
Grilled Bratwurst Sausage
with Finely shredded Onions and Mustard Coleslaw
Greek Salad
Mexican Corn Salad
Barbequed Potato

Selection of Breads

MENU TWO- €33.00 PER PERSON

Homemade BeeFBurger
Sweetand Sticky Chicken
Grilled Bratwurst Sausage
with ﬂnely shredded Onions and Mustard Coleslaw
Cumin and Coriander Lamb Kebab
Coleslaw
Watermelon and Feta Salad
Mediterranean and Barley Salad
Grilled \/e(getable Platter
Barbequed Potato

Selection of Bread

BBQ 's are weather permitting - Additional fee of €300.00 for space hire
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	Crushed Baby Potatoes, Petite Pois and a White Wine and Citrus Sauce. (4,7)

	Chefs Cheesecake of the Day
	Fresh Cream & Fruit Coulis (1 Wheat,7)

	Or
	Osprey Apple Crumble
	Creme Anglaise & Chantilly Cream
	SERVED WITH TEA & COFFEE
	ALLERGENS



	Buffet Menu
	LOCAL FAYRE
	Beef and Guinness Stew  Baked Hake, Leek and Fennel Velouté Creamed Vegetable Pasta Bake with Sage Stuffing Topping Salad Selection of Fresh Tomato, Cucumber, Onion and Peppers with Caesar, Garlic or House Dressing Boiled Baby Potatoes and Maple Roasted Root Vegetable Chef’s Selection of Desserts  Fine Tea & Gourmet Coffee
	MEDITERRANEAN LUNCH

	Beet, Cucumber and Feta Cheese Salad with Fresh Coriander Tomato, Buffalo Mozzarella with Balsamic Dressing Fresh Rocket, Artichoke and Black Olive Salad with Parmesan Cheese Assorted Bread Rolls Roasted Pork Loin, with Garlic, Oregano and Pancetta Sauce Baked Cod Fillet with a shrimp and Tarragon Cream Ricotta Tortellini with Arrabbiata Sauce Thyme and Garlic Roasted Baby Potatoes and Maple Roasted Root Vegetable Chef ‘s Selection of Desserts Fine Tea & Gourmet Coffee
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	Roast Supreme of Chicken
	Champ Mash, Carrot Puree with a Wild Mushroom Cream (7,12)

	Or
	Fillet of Seabass
	Crushed Baby Potatoes, Petite Pois and a White Wine and Citrus Sauce. (4,7)

	Chefs Cheesecake of the Day
	Fresh Cream & Fruit Coulis (1 Wheat,7)

	Or
	Osprey Apple Crumble
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	SERVED WITH TEA & COFFEE
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