
BANQUETING MENUS 
 

Starters 
Smoked Chicken Caesar Salad garnished with Garlic Croutons & Fresh Parmesan Shavings 

Smoked Salmon & Prawn Salad drizzled in Dill, Lemon & Caper Dressing  
Homemade Fishcake Morsels of Seafood bound in a Potato Cake with a Thai Chilli Sauce 

Buffalo Mozzarella & Beef Tomato Salad Baby Onion Ring & Sliced Green Olive  
Pâté Maison Fresh Chicken Liver Pâté served with Melba Toast 

 Deepfried Brie Wedges accompanied with a Cranberry Coulis 
Duck Spring Rolls Julienne of Duck & Vegetables wrapped in Filo Pastry with Plum Sauce  

Prawn Cocktail Calypso Light Marie Rose Dressing scented with Brandy 
Melons Pearls scented with Malibu & served with a Mango & Orange Coulis  

 

Soups 
Cream of Mushroom Soup  

Fresh Tomato & Basil Soup  
Créme Portugése 

 (Broccoli & Cauliflower Soup)  
Traditional Irish Farmhouse Vegetable Soup  

Cream of Leek & Potato Soup  
 

Entrées 
All served with Market Fresh Vegetables & Potatoes 

 

Traditional Roast Stuffed Turkey & Ham accompanied with Sage & Onion Stuffing & a 
Rich Roast Gravy  

Roast Beef scented with Pepper and accompanied with a Yorkshire Pudding 
Escalope of Pork Maurice Pork Fillet stuffed with Cream Cheese, Chives & Smoked Salmon, 

finished with a White Wine & Mushroom Sauce 
Paupiettes of Lamb Garlic, Mint & Rosemary Stuffing in a Rich Red Wine Jus  

Grilled Chablaud of Salmon Drizzled in a Lemon Shrimp Sauce 
Supreme of Chicken smothered in a Mushroom Cream 

 

Vegetarian & Dietary Requirements on request 
Children’s menu also available 

 

Desserts & Cheeseboards 
Selection of Desserts  

Dessert Assiette 
Cheeseboard 

 

Freshly Brewed Tea/Coffee 
Petit Fours 

 

Pricing on request 
 
Sample Menus: 
Soup/Turkey & Ham/Selection of Desserts/Tea or Coffee €25.00 per person 
Starter/Beef or Salmon/Selection of Desserts/Tea or Coffee €32.00 per person 
Starter or Soup/Lamb or Chicken/Dessert Assiette/Tea or Coffee €35.00 per person 
Starter/Soup/Beef or Salmon/Selection of Desserts/Tea or Coffee €37.00 
 


