
BUFFET MENU
M A I N  C O U R S E S
Homemade Beef  Lasagne

Beef  and  Guinness  Cassero le
Thai  Green  Chicken  Curry

Beef  S t roganoff
Penne  Arrabbia ta

Gr i l led  Sa lmon Fi l le t  wi th  Whi te  Wine  and  Leek  Sauce
Cr ispy  Beef  over  S t i r  Fr ied  Vegetab les

Breas t  o f  Chicken  wrapped  in  Smoked Pance t ta  wi th  Wild  Mushroom Cream

A C C O M P A N I M E N T S
Waldorf  Sa lad

Coles law
Baby Pota to  and  Wholegra in  Mustard

Greek  Sa lad
Pas ta  Sa lad  wi th  Sundr ied  Tomatoes

Niçoise  Sa lad  wi th  Tuna  and  Egg
Selec t ion  of  Breads  & Dips

Basmat i  Rice
Creamy Mash

Roas t  Pota toes
Egg Noodles

CHOOSE :
1  Main  Course ,  3  Accompan imen t s  |  f rom €32 .95

2  Main  Courses ,  3  Accompan imen t s  |  f rom €37 .95
Each  add i t iona l  Ma in  Course  cho ice  |  €9 .95

Each  add i t iona l  Accompan imen t   |  €4 .95
Add Desse r t  |  f rom add i t iona l  €8 .45  per  person

D E S S E R T S

Strawberry Cheesecake
Homemade Apple Pie

Chocolate Profiteroles, Vanilla Cream and Warm Fudge Sauce
Warm Pear and Almond Tart

Sticky Toffee Pudding, Butterscotch Sauce and Banana Ice Cream

Minimum numbers  apply.  All  pr ices  inclusive of  a l l  taxes  and charges at  9% VAT.
Price and avai labi l i ty  of  i tems are  subject  to  change due to  supply chain issues .  Final  pr ice  wil l  be decided two weeks pr ior  to  event .

https://www.simplyrecipes.com/recipes/nicoise_salad/

