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Our Wedding “Build it Your Way”
“Please call us for a Quote”

Starters
Caesar Salad with Cajun Chicken, Garlic Croutons & fresh Parmesan
Traditional Chicken & Spring Onion Vola-vont with Baby Salad.
Pearls of Melon with Spiced Fig and Orange Brandy Cream
Oak Smoked Salmon, Baby Capers, Red Onion, Baby Salad & Brown Bread.
Classic Prawn Cocktail with Fresh Lemon
Smoked Chicken Salad with Sesame
Confit of Duck, wrapped in Filo, Hoi Sin & Baby Salad
Buffalo Mozzarella, Beef Tomato and Fresh Basil.
Seared Fois Gras, Peppered Caramelised Mango, White Truffle Dressing.







Soup

Cream of Vegetable
Cream of Tomato & Basil
Cream of Leek & Potato
Cream of Carrot & Coriander
Green Pea & Bacon
Seafood Chowder
Lobster Bisque with Cognac
Cream of Celeriac & Truffle.



Sorbet

Lemon Sorbet
Champagne Sorbet
Orange Sorbet
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Main Courses

Roast Sirloin of Irish Beef with Pepper Cream
Pan Seared Fillet of Salmon with Lemon Cream.
Roast Turkey & Baked Ham, Bacon and Onion Stuffing, Red Wine Gravy
Slow Roast Fillet of Cod, Basil Crust and Sundried Tomato Cream.
Roast Rack of Irish Lamb with Thyme and Garlic gravy
Pan Seared Fillet of Chicken with Sweet Mustard Gravy.
Roast Fillet of Beef with Glazed Shallots and Claret Jus.
Roast Leg of Irish Lamb with Rosemary Gravy.
Roast Lion of Pork with Apple Puree
Baked Fillet of Trout with Chive Veloute

All of our main courses are accompanied with roast potatoes, creamed potatoes and a selection of seasonal vegetables.

Vegetarian

Baked Goats Cheese and Mediterranean Vegetable Tartlet with Herb Dressing.
Fresh Penne Pasta, Three Cheese and Dressed Rocket.
Mini Roast Vegetable Lasagne with Baby Salad and Balsamic Dressing.

Deserts

Assiette of Homemade Deserts.
Strawberries & Cream
Fresh Fruit Salad
Baileys Cheesecake
Cream filled Profiteroles with Chocolate Sauce
Banana Banoffee
Warm Apple Crumble.
Homemade Carrot Cake.

“Please call us for a Quote”

“As Always if you would like something which is not on our Menu’s please tell us and we will be happy to accommodate you.”
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