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So that you can personalise 
your own celebration menu, we 
offer a selection for each course 
for you to choose from…



Starters
Chicken and Mushroom Vol-an-Vent 

Poached fillet of chicken, sautéed field mushrooms, white wine and  
scallion cream, watercress salad, served in a light puff pastry case

Royal Of Seasonal Melon 
Compressed watermelon, black fig chutney, crispy parma ham,  

raspberry vinaigrette

Smoked Chicken Waldorf Salad 
Smoked chicken, blue cheese dressing, grapes, celery, baby apples, 

toasted walnuts

Tomato and Mozzarella Bruschetta  
Grilled homemade ciabatta, sun blushed tomato  

tapenade, Toonsbridge mozzarella, basil aioli, herb salad

Dunmore East Crab Cocktail 
Mango caviar, radish and cucumber salad, crisp sourdough  

(Supplement €5)

Lemon and Dill Cured Irish Smoked Salmon 
Beetroot piccalilli, crème fraîche, pink grapefruit, lemon gel  

(Supplement €2)

Ormonde Caesar Salad 
With homemade dressing, crunchy croutons, bacon lardons, fresh  

parmesan shavings (Supplement €2 to add chicken breast)

Confit Duck and Foie Gras Terrine 
Celeriac remoulade, apple compote, watercress salad (Supplement €4)

Goats Cheese Bavarois Mousse 
Textures of beetroot ketchup, candied walnuts, vegetable crisps,  

garden salad

Soups
Cream of Market Vegetable Soup sourdough croutons

Cream of Mushroom Soup tarragon and truffle mascarpone

Creamy Leek and Potato Soup crispy bacon and chive

Sweet Potato Soup pumpkin seeds and crème fraiche

Roast Tomato and Red Pepper Soup basil emulsion

Butternut Squash Soup coconut and smoked curry oil

Cream of Celeriac toasted almonds, truffle oil

All of our soups and sauces are gluten free



Main Courses
Prime Roast Sirloin of Irish Beef  

Yorkshire pudding, heritage carrot, red wine jus and horseradish cream

Roast Irish Turkey Breast with Ballyfoyle Ham 
Traditional herb Stuffing, homemade cranberry sauce and red wine jus

Seared Breast of Irish Chicken  
Fondant potato, smoked celeriac, port wine and thyme jus

Seared Breast of Irish Chicken  
Chorizo and Alsace bacon mousse, charred scallion,  

essence of wild mushroom

Slow Braised Shank of Slaney Valley Lamb.  
Pomme puree, roast parsnip, mint jelly, lamb jus (Supplement €2)

Confit of Pork Belly 
Smoked bacon mash, apple compote, thyme and Calvados jus

Baked Fillet of Atlantic Cod  
Champ potatoes, courgette ribbons, champagne and lemon verbena 

cream

Pan Fried Fillet of Atlantic Salmon  
Butter whipped potatoes, confit organic Riversfield Farm Kilkenny 

cherry tomatoes, orange beurre blanc

Roast Fillet of Irish Beef  
Duck fat potato, heritage carrot, Madeira and thyme jus  

(Supplement €10)

Roast rack of Slaney Valley Lamb  
Creamed potatoes, parsnip, mint jelly, lamb jus (Supplement €7)  

Seasonal May to September

Pan Fried Fillet Of Sea Bass 
Crushed baby potatoes, asparagus spears, crab bisque  

(Supplement €4)

Poached Fillet Of Brill 
Gratin potato, cinnamon roast carrot, boudin of Dublin Bay prawns, 

lemon and dill veloute (Supplement €10)

Confit Of Silverhill Duck Leg 
Pomme puree, cevenne onion, baby leek, Grand Marnier and juniper jus 

(Supplement €2)



Desserts
Warm Apple and Cinnamon Crumble Tartlet 

Sweet Cream and Sauce Anglaise (add ice cream for €1)

Lemon Curd Meringue Tartlet  
Served with vanilla cream and raspberry coulis

Cream Filled Profiteroles  
Rich chocolate sauce, macerated strawberry

Meringue Nest  
Seasonal fruits or berries, lightly whipped cream, raspberry sauce

Vanilla Pannacotta  
Homemade almond biscotti (supplement €1.50)

Homemade Cheesecake  
(various flavours available), sweet cream and appropriate sauce to  

accompany flavour of cheesecake

Valrhona Chocolate Mousse  
Pistachio crumble, muscovado caramel sauce

Strawberries And Cream Tartlet  
Orange curd, freeze dried strawberry (add ice cream for €1)

Warm Chocolate Fudge Cake  
Raspberry and chantilly cream

We would be delighted to discuss vegetarian options with you and  
Chef is happy to prepare for any special dietary requirements that  

you or your guest may have.

Canapés Options

Smoked Salmon 
Treacle brown bread, lemon 

crème fraiche

Rillette of Confit Duck  
Mango salsa, sourdough croute.

Coronation Chicken Wrap 
BBQ aioli

Goats Cheese Tartlet  
Red onion marmalade,  

watercress.



Arrival Reception
Tea and coffee and homemade cake

Choose from mini lemon meringue pies, mini bakewell tarts, mini Valhrona  
brownies, mini passionfruit pannacotta or mini mince pies

Classic welcome of summer punch or signature sparkling wine or elegance  
cocktails and canapés

In winter, choose from Baileys hot chocolate or warm apple cider  
or mulled wine

Arrival Extra Options
Strawberries dipped in chocolate

Marshmallow skewers

Pimp Your Reception
Gin Bar 

From €6.50 per person 
Bombay Sapphire or Gordons and 

Schweppes Tonic. Served with berries 
and garnishes and displayed on 

a stylish table setting. Other Gins 
available, prices on request. 

Pimp Your Prosecco 
From €5 per person 

Prosecco station with a selection  
of fruit juices and berry garnishes.  

Kir Liqueur available price on request

Late Bites Served After  
Midnight

Pizza Station
€13 per pizza 

10” presented sliced in pizza boxes on 
a checked tablecloth display  

3 varieties: Margherita, Hawaiian,  
Pepperoni

Crisp Cart
Tayto sandwiches – €2.95 each 

Presented in individual boxes with 
plastic knife and butter.

Evening Buffet
Classic traditional buffet of freshly cut sandwiches, cocktail sausages  

and homemade chicken goujons, served with tea and coffee and homemade cake

Signature includes all of the classic elements plus mini burgers, hot dogs,  
coleslaw and sauces

Elegance includes all of the classic elements plus battered fish goujons  
and chips or hot dogs and mini burgers with coleslaw and sauces

EVENING BUFFET EXTRA OPTIONS
Honey and mustard sausages

Crispy chicken bites, sweet chilli aioli
Pulled pork tacos 

Battered fish, tartare sauce. 
Hot dogs   

Mini beef burgers
Selection of mini quiches 

Asian coleslaw

DAY 2 OPTIONS From €13.50 per person. Celebration Lunch or Dinner. Menus on request


