
Chicken & Mushroom Vol Au Vent

Home-made Vegetable Soup

Roast Stuffed Turkey & Dundalk Ham Served with
Cranberry Sauce

Selection of Market Fresh Vegetables & Potatoes

Warm Home-made Apple Pie Served with Fresh Cream and
Vanilla Ice-Cream 

Tea or Coffee

Melon Pearl with Slivers of Parma Ham and Tossed Leaves
dressed with Raspberry Vinaigrette

Home-made Mushroom Soup

Fillet of Salmon with a Seafood Crust set on a Cockle and
Cream Sauce

Selection of Market Fresh Vegetables & Potatoes

Double Chocolate Gateau with a Rich Butterscotch Sauce
& Fresh Cream

Tea or Coffee

FINGER FOODS:

FORK BUFFET MENUS:

Tea, Coffee & Selection of Sandwiches.....................€6.00
Tea, Coffee, Selection of Sandwiches
& Cocktail Sausages..................................................€8.50
Tea, Coffee, Selection of Sandwiches, Cocktail Sausages
Sausage Rolls & Savoury filled Vol-au-Vents.........€12.50
Tea, Coffee, Selection of Sandwiches, Cocktail Sausages
Sausage Rolls, Savoury Vol-Au-Vents & chicken
Goujons with Dips..................................................€16.00

1 Hot Dish, Cold Meats, Salads,
Boiled Rice/Baked Potato........................................€18.50

Choice of Two Hot dishes served with Boiled Rice
and Baked Potato.....................................................€25.00
Freshly Sliced Cold Meat Platter
Selection of Salads
Dessert
Tea or Coffee

Vegetable Soup........................................................€30.00
Choice of Two Hot Dishes Served with
Boiled Rice and Baked Potato
Freshly Sliced Cold Meat Platter and Salmon Mayonnaise
Selection of Salads
Dessert
Tea or Coffee

Freshly Carved Roast Breast of Turkey and
Dundalk Baked Ham................................................€19.50
served with Fine Herb Stuffing, Savoury Sauteed Potatoes
and Selection of Salads

Prime Roast Sirloin of Beef served with..................€22.00
Savoury Sauteed Potatoes and Selection of Salads

Cream Cheese with Lardons of Smoked Salmon Baked in
Filo Pastry Set on a Chive & White Wine Sauce

Home-made Potato & Irish Cheese Soup

Roast Rack of Cooley Lamb with Turned Roasted Root
Vegetables Finished with a Shallot & Roast Garlic Jus

Selection of Market Fresh Vegetables & Potatoes

Duo of Desserts - Chocolate Cup Filled with Baileys Cream
on a Burnt Orange Sauce and a Meringue Nest Topped with

Fresh Fruit on a Raspberry Coulis

Tea or Coffee

A Duo of Smoked Salmon & Boston Prawn Served with
Tossed Leaves & a Cordon of Lemon & Tomato Vinaigrette

Home-made Carrot & Coriander Soup

Grilled Prime Sirloin Steak Chasseur

Selection of Market Fresh Vegetables & Potatoes

Fresh Fruit Pavlova

Tea or Coffee

Smoked Chicken Salad Served with Mixed Leaves, Cherry
Tomatoes, Lardons of Bacon & Croutons &

Dressed with Balsamic Vinaigrette

Home-made Leek and Potato Soup

Prime Roast Sirloin of Beef with a Rich Red Wine Jus

Selection of Market Fresh Vegetables & Potatoes

Home-made Baileys Cheesecake with Fresh Cream

Tea or Coffee

Fan of Honeydew Melon Served with Mixed Fruit on a
Passion Fruit Coulis and Berry Compote

Home-made Tomato and Basil Soup

Supreme of Chicken Stuffed with Apple, Thyme & Vintage
Cheddar Cheese Set on a Bacon & Shallot Jus

Selection of Market Fresh Vegetables & Potatoes

Profiteroles with Hot Chocolate Sauce & Cream

Tea or Coffee

Menu A Menu D Buffet Menus

Menu E

Menu F

Menu B

Menu C

Price:  €42.50

Price:  €44.00

Price:  €47.50

Price:  €48.50

Price:  €44.00

Price:  €39.00

Optional Finger Food Available on Request

or


