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ALL MENUS DESIGNED WITH
SUSTAINABILITY IN MIND

Mini Pancakes with Honey

Arrival Break

Mid- Morning Break
Homemade Honey Granola Bars

Afternoon Break
Chefs Themed Surprise

Details
*All breaks are priced at €6.50 per person, per

break

All breaks are served with Tea & Coffee

Should you wish for an alternative to the above,
Tea, Coffee & Biscuits are available at

€5.10 per person
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Cream of Vegetables Soup

Chilli Chicken Wrap with Mixed Peppers & Spinach

BBQ Beef, Cheese, Tomato & Onion on Farmhouse Loaf

Chorizo, Smoked Cheese, Radish, Spicy Relish & Watercress
Open Sandwich

Tuna, Sweetcorn & Mayonnaise Sandwich

Cheese, Pickled Relish, Tomato, Red Onion & Lettuce
Sandwich

Tea & Coffee
€17.50 per person

Working Lunch

Buffet Lunch
Shredded Sweet & Sour Chicken

Served with Basmati Rice
 

Slow Roasted Pork Loin with Wholegrain Mustard & Tarragon
Cream Sauce

Roasted Potatoes with Garlic & Thyme

Superfood Salad

Watercress, Petit Poi`s, Broad Beans, Broccoli, Quinoa and
Blue Poppy Seed Salad

Served with Chefs Selection of Breads
Tea & Coffee

€25.00 per person
Add dessert for €5.00 per person

*Minimum of 25 people required for buffet lunch


