
STARTERS / SOUPS 

BUFFET PLATTERS

SIDES 

DESSERTS

MAIN COURSES

Fresh Tomato & Basil 
Carrot & Parsnip 
Potato, Leek & Smokey Bacon Soup
Chowder 
Brown Soda 
Wholemeal Bread 
French Stick French Stick 
Salads 
Mixed Leaves
Coleslaw /
Potato Salad.
Carrot & Ginger Salad
Cucumber Salad
Quinoa SaladQuinoa Salad
Tomato & Mint Salad
Spicy Couscous Salad
Roast Vegetable Salad
Waldorf Salad
Red Cabbage Slaw

Freshly Baked Apple Tarts 
Lemon Roulade 
Apple & Mixed Berry Crumble
Carrot Cake 
Strawberry & Vanilla Cheesecake   
Fresh Fruit Pavlova 
Chocolate Biscuit Cake Chocolate Biscuit Cake 
Bakewell Tart 
Fresh Strawberry Roulade 
Fresh Cream sponge & Homemade Jam
Kinder Bueno Brownie 
Fresh Fruit Salad Bowl 

Crockery, Glasses, Cutlery
Soup KettleSoup Kettle
Chafing Dishes 
Burco Boiler 
Coffee Machine 

Our delicious home made soups are all made
from fresh, wholesome ingredients Beef Lasagne, fresh pasta with round steak

mince, and creamy Béchamel Sauce 

Cottage Pie 

Gaelic Chicken 

“Chicken & Broccoli Bake”, breast of chicken
Cream and Borccoli,  

“Chicken a la King” Chicken Breast, cream,“Chicken a la King” Chicken Breast, cream,
Thyme, celery, carrots & wine

“Luxury Seafood Pie”, Salmon, Cod, wine,
dill, topped with fluffy potatoes

Coronation Chicken Breasts garnished with
pineapple & toasted almonds

Sausage Rolls 
Stuffed Chicken Breasts
Fresh Salmon Darnes with lemon & Dill 
Marinated Chicken Breasts with a tomato relish
Lisdoonvarna Smoked Salmon
Fresh Doonbeg Crabmeat
Pink Tiger PrawnsPink Tiger Prawns
Home cooked Glazed Ham 
Sandwich Platter 
On wholemeal / wraps / white bread

Basmati & Wild Rice 
Mediterranean Cous Cous

Contact For Orders (065) 9056576

CATERING MENU


