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BUFFET MENU
MAIN COURSE

Chicken Curry
With tomato, coconut & a blend of spices,
served with basmati rice

ltalian Meatballs
Served in tomato & basil sauce Honey &
Ginger

Chicken a la King
Peppers, onions, creamy white wine sauce ,
mushroom , peppers served with basmati rice

Baked Fillet of Hake
With plum tomato, smoked garlic, coriander &
spring onion salsa

Teriyaki Chicken
Mild, sweet- savoury, sesame seeds served
with basmati rice

Honey- Sesame Pork Loin
Lightly glazed, sesame seeds, orange

Italian Style Beef Lasagne

Citrus baked Salmon
With orange, lime, red chilli

Beef Bourguignon
Red wine- braised beef, mushroom, onions,
carrot, bacon

Mediterranean Baked Haddock
Tomatoes, olives, capers, herbs

Chicken Thai Green Curry
Chilli, green beans, spinach, coriander

Baked Salmon
Lemon butter sauce
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VEGETARIAN
MAIN COURSE

Vegetable Lasagne
Layers of paste, roasted vegetables,
tomato sauce, béchamel sauce

Vegetarian Tagine
Butternut squash, sweet potato, green
beans, chickpeas, dried apricots,
Moroccan spices & toasted almonds

Thai Green Curry
Served with rice

Vegetable Korma
Served with rice

POTATO SELECTION

Baked Potatoes
With rosemary & garlic

Herb Roasted Baby Potatoes
With rosemary, thyme & olive oil

Gratin Potatoes
With Cream, cheese, garlic & thyme

Roasted Potatoes
Crispy, garlic & thyme

Mashed Potato
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SALAD SELECTION

Greek Feta Salad
With olives, cucumber, pickled onion,
capsicum, baby leaf & red wine
vinaigrette

Balsamic Marinated Plum Tomato Salad
With baby mozzarella & peppered rocket

Caprese Salad
With baby mozzarella, tomatoes, basil,
olive oil & balsamic dressing

Arugula & Pear Salad
With pear slices, walnuts, blue cheese &
vinaigrette

Superfood Salad
With broccoli florets, edamame,
sunflower seeds & avocado

Cold Pasta Salad
With sundried tomatoes, olives, baby
mozzerella, cucumber & Italian dressing

Caesar Salad
With cos lettuce, parmesan, herb
croutons & Caesar dressing

Feta Salad
With watermelon, olive, carrots,
spinach, & chia seeds

Cobb Salad
With baby gem, avocado, bacon, tomato,
boiled egg & honey mustard dressing

Beetroot Salad
With pickle red onion, butternut squash,
mixed leaf, coconut & hazelnuts
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Cous Cous Salad
With onion, peppers, cucumber & cilantro

Stilton & Apple Salad

With walnut, seasonal leaf & pumpkin
seeds

DESSERT

Victoria Sponge
Red Velvet Cake
Apple Crumble
Carrot Cake
Chocolate Fudge Gateaux

Citrus Cheesecake
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PRICING

Lunch

Two Hot Main Dishes
One Potato
Two Salads

€25.00 per person

Two Hot Main Dishes
One Potato
Two Salads
One Dessert

€30.00 per person

Lunch pricing valid until 2pm

Dinner

Two Hot Main Dishes
One Potato
Two Salads

€32.00 per person

Two Hot Main Dishes
One Potato
Two Salads
One Dessert

€37.00 per person

Add soup starter for €5.00 per
person

All served with a Selection of

Breads, Tea & Coffee
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