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THE MEDLEY TEAM

ANDREW RUDD

Andrew’s passion for great food made it inevitable that he would pursue a career as
a chef. For more than 20 years he has travelled the world, learning about flavour
combinations and building up his catalogue of genuine local recipes. He draws on his
international influences to create new and exciting dishes that transport the diner to
exotic lands, near and far. From Bologna to Baton Rouge, Buenos Aires to Beijing,
Andrew loves to introduce adventurous diners to new tastes. A regular face on our TV
screens, Andrew enjoys giving food demonstrations and sharing his love of all things
culinary. He published his first book of original recipes, Entertaining with Andrew Rudd, in

2015 and is currently working on his second book.
-
PrUE RUuDD

Prue inspired Andrew to become a chef, and she is also him mum. After raising nine
children, Prue and her husband David established Rudd’s Bacon in the 1980s. As one
of the first artisan food producers in the country, Rudd’s Bacon was at the vanguard of
a new movement in Irish food that continues to flourish. Today Prue brings her years

of experience and endless culinary skills to Medley as an integral part of the team.
—
CHRIS MEYLER

Chris has been planning successful events, large and small, at Medley since 2012. With
a postgraduate degree in event management and a keen eye for the tiniest detail, Chris
will work with you to make everything perfect for your event. From your initial inquiry
right through to the end of the party, Chris will ensure that your event is everything

you envisioned.
o
VINCENT BLAKE

Head chef Vincent has worked at some of Dublin’s top restaurants, including Tosca,
The Mermaid Café and Kitchen. He joined the Medley team in 2016, bringing with
him his passion for quality, fresh ingredients and delicious food from around the

world.
P
YVONNE MURRAY

Yvonne has worked with some of the best hotels and venues in Ireland, creating
corporate event and wedding packages that impress and delight in equal measure.
Yvonne joined the Medley team in 2017 and uses her keen eye for detail and no-
nonsense approach to organisation to make sure our event packages and bespoke

offerings are just right every time.
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SHARING PLATTER SAMPLE PLATTERS

RECEPTION

Crispy buttermilk herb chicken

Beef/chicken/pork yakitori

FEATURES Jerk-seasoned pork/chicken/beef

~=  Exclusive hire of Medley

Atlantic hake fish fingers in panko

“=t  Red carpet with post and velvet rope

Sliders: hake, duck, chicken, pork, turkey, beef and lamb.

~=x  Dedicated event entrance on Fleet Street Stuffed mussels, chorizo and Parmesan
y

“= Dedi nt-managemen m . .
SIS Sy S s Assorted sourdough pizza slices

~=  Professional door supervisors

~=x  Ticketed cloakroom

. . . .. w
“=t  Mood lighting, microphone and audiovisual system for
speeches VEGETARIAN
Vegan norimaki
Twice-baked stuffed potatoes
FOOD /DINING

Patatas bravas

~=t  Sharing platters, to include an assortment of up to three Hand-made arancini

items from our sharing platter menu

Assorted vegetable pakoras

Goat’s cheese and roast pepper bruschetta

GUESTS PRICES (excrupine VAT)

Minimum 75 €25.00 per person Assorted sourdough pizza slices
Minimum 100 €22.00 per person

Minimum 150 €18.00 per person

Minimum 200 €17.00 per person &

Minimum 250 €16.00 per person SOMETHING SWEET
Minimum 350 €15.50 per person Winh dhaasliatio tars

Mini tart au citron
Trifles
Eton mess
Chocolate fondants

Rhubarb and apple custard crumble

0
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CANAPE RECEPTION SAMPLE CANAPES

FEATURES Rare beef, nam jim, charred cherry tomato salsa

~=t  Exclusive hire of Medley

“=t  Red carpet with post and velvet rope

Lightly cured duck breast

st Dedicated event entrance on Fleet Street served with chicory, golden raisins and poached pear

~=t  Dedicated event-management team

_ . Arancini — butternut squash and sage risotto balls (V)
“=  Professional door supervisors

= Ticketed cloakroom

Roast pepper and goat’s cheese crostini (V)

~=  Mood lighting, microphone and audiovisual system for
speeches and presentations

Kilkeel crab rillette, raspberry and potato rosti

FOOD /DINING Beetroot gravadlax of salmon, spinach blinis

. . £ > served with dill and créme fraiche
=~ Four savoury options from our canapé menu

-=  One sweet option from our canapé menu

Pulled duck or pork mini sliders

served with julienne of cucumber and leek with plum sauce

GUESTS PRICES (excrupine VAT)
Minimum 75 €38.00 per person Chicken yakitori with plum teriyaki sauce
Minimum 100 €35.00 per person
Minimum 150 €31.00 per person
- Roast beef with horseradish and mini Yorkshire pudding
Minimum 200 €27.00 per person
Minimum 250 €25.00 per person
Minimum 350 €22.00 per person Goat’s cheese, spinach and roast pepper crostini

o~
SHOT OF SOUP
Opyster mushroom, tarragon and white truffle oil
Smoked potato, leek and spring onion, buttermilk W)
Roasted seasonal vegetable and herb soup (V)
Pea and mint with crispy lardons
Roast red pepper and rosemary (V)
Butternut squash and sage (V)

g~










CANAPE RECEPTION AND

A LA CARTE DINNER

FEATURES

“=t  Exclusive hire of Medley

“=t  Red carpet with post and velvet rope

“=t  Dedicated event entrance on Fleet Street
“=  Dedicated event-management team

~=  Professional door supervisors

“=  Ticketed cloakroom

“=t  Mood lighting, mic and audiovisual system for speeches

FOOD /DINING
~=t  Choice of three savoury canapés

~=x A la carte dinner, with choice of two starters, two main
courses and a dessert

~=x  Printed menus with wax seal

-=  Free entry into Lillie’s Bordello (subject to availability)

GUESTS PRICES (excruping VAT)
Minimum 75 €82.00 per person
Minimum 100 €79.00 per person
Minimum 150 €75.00 per person
Minimum 200 €72.00 per person
Minimum 250 €69.00 per person

-
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SAMPLE MENU

(OYNNN

Rare beef, nam jim and charred cherry tomato salsa

Lightly cured duck breast

served with chicory, golden raisins and poached pear

Arancini — butternut squash and sage risotto balls (V)

Py
STARTERS

Confit of pork belly and seared scallops

served with carrot and cumin purée and a black pudding salsa

Macroom Irish buffalo mozzarella, serrano ham and Cypriot figs

Py
MAIN COURSES

FRESH FROM THE SEA

Pan-roasted fillet of hake and naturally smoked haddock croquette
served with a fresh tomato, white wine and butter emulsion

BEEF
Prime Irish fillet/rib eye steak and braised beef gratin

served with sprouting broccoli, porcini, truffle butter and a rich jus

€5 supplementforﬁllet)

VEGETARIAN

Potato and herb gnocchi with a rich tomato sauce

ACCOMPANIMENTS

Potatoes
Truﬁ‘le potato purée
Medley of seasonal vegetables

oy
DESSERTS
Slow-baked white chocolate cheesecake
Guinness sticky toffee pudding

Baileys Belgian chocolate tart
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HALF-DAY CONFERENCE PACKAGE

“=t  Morning coffee break, including tea, coffee, selection of freshly baked pastries, granola and yogurt, fruit smoothie shots and
fresh fruit skewers

~=t  Buffet lunch, including two main courses, vegetarian option, selection of salads, artisan breads, tea and coffee

PRICE €35 per person (excluding VAT and venue hire)

STANDARD FULL-DAY CONFERENCE PACKAGE

Morning coffee break, including tea, coffee, selection of freshly baked pastries, granola and yogurt, fruit smoothie shots and
fresh fruit skewers

- Buffet lunch, including two main courses, vegetarian option, selection of salads, artisan breads, tea and coffee

- Afternoon coffee break, including tea, coffee and sweet treats

PRICE €42 per person (excluding VAT and venue hire)

PREMIUM FULL-DAY CO

NFERENCE PACKAGE

-=t  Morning coffee break, including include tea, coffee, selection of freshly baked pastries, granola and yogurt, fruit smoothie
shots and fresh fruit skewers

-=t  Mid-morning coffee break, including tea, coffee and salted caramel millionaires’ shortbread
-=  Buffet lunch, including choice of three main courses, vegetarian option, selection of salads, artisan breads, tea and coffee

-=  Afternoon coffee break, including tea, coffee and sweet treats

PRICE €52 per person (excluding VAT and venue hire)




EVENT PH

OTOGRAPHY &
AL MED}

PHOTOGRAPY AND SOCIAL MEDIA

Together with our trusted partners, Increasily, Medley offers a combination of photography, videography and
social-media management that allows you to record and broadcast professionally produced content in real

time and after the event, through all your social media channels.

SILVER PACKAGE
~=  One-hour photoshoot on location
~= 15 photos for online use (from a selection of 40+)

~=  Social media takeover on all your channels

Price €350 (excluding VAT)

GOLD PACKAGE

-=t  Two-hour photoshoot on location

~= 30 photos for online use (from a selection of 60+)
- One-minute intro video

~=  Social media takeover on all your channels

Price €550 (excluding VAT)

PLATINUM PACKAGE

~=  Four-hour photoshoot on location

“= 45 hi-res photos for print or online use (from a selection of 80+)
- Two-minute intro video

~=  Social media takeover on all your channels

Price €750 (excluding VAT)



















‘WHEN ARE YOU OPEN?

Seven days a week. We are not open to the public, however, so it’s best to make an appointment before coming in to us.

CAN WE BRING OUR OWN ALCOHOL?

No. We are a licensed premises and have the infrastructure to support that.

CAN WE APPLY FOR A LATE LICENCE?

No. Our restaurant licence does not permit late opening.

TRADING HOURS

MONDAY— FRIDAY— SUNDAY HoLIDAYS
THURSDAY SATURDAY
12.30 p.m. 12.30 p.m. 12.30 p.m. Christmas Eve and eve of Good Friday 12.30 p.m. to 12.00 a.m.

to I12.30 a.m. |[toI.30a.m. |toI2.00 a.m. Christmas Day 12.00 p.m. to I0.00 p.m.
St Patrick’s Day and eve of public holidays 12.30 p.m. to I.30 a.m.

No sales permitted on Good Friday.

IS THERE PARKING IN THE AREA?
Fleet Street Car Park in Temple Bar is just around the corner and is open 24 hours a day. Telephone OI 671 4201 or visit

Parkrite.ie.

CAN WE USE OUR OWN BRANDING?
Yes, of course. We have three light boxes that can use to display your branding. Please ask for details. We can also brand the

bar and demonstration kitchen and use any banners you provide.

WHAT EQUIPMENT IS INCLUDED WITH MEDLEY?

~=  Fully equipped catering kitchen (Medley staff only)
~=  Chairs

~=  Banquet seating on ground floor

~=  Tables with linen

~=  Cutlery, plates

~=  Glassware

~=  Wall-integrated background music system. Mountable tannoy DVS4, Cloud RSL-6 remote music source, 46-50 4 x zone
integrated Mixer/amp Sonos Connect (full list available from Medley, with images).

‘WHAT ADDITIONAL EQUIPMENT IS AVAILABLE TO HIRE?

At a significantly discounted rate, we can offer:

=t 60" Smart TV, on a stand

“= 2 x EV300 speakers

“=  1x Dynacord amp

“=t 2 x speaker stands

~= 1 x Soundcraft mixer

“=x 2 x wireless microphones, with 1 x stand. One for the ground floor and one for the first floor
“= Wireless lapel mic kit

~=x  Wireless headset mic kit

CAN I USE MY OWN LAPTOP FOR PRESENTATIONS?
Yes, of course. Please make sure that everything is working a few hours before your event and bring your own power supply,

HDMI cables and any other equipment you need for your presentation.

Do you HAVE WI-F1?

Yes, we have four Wi-Fi networks, which are complimentary. We can dedicate a specific network to your group.

DO YOU HAVE A DISABILITY ACCESS LIFT?

Yes. It is beside the entrance and carries a maximum of five people or 400 kg.

CAN WE BRING OUR OWN FOOD?

No. Food is our passion and we would love to share some of Medley’s creations with you and your guests.

DO YOU CATER FOR VEGETARIANS, VEGANS AND PEOPLE WITH SPECIAL DIETARY REQUIREMENTS?
Absolutely. Please let us know of any special requirements in advance and we can design a menu that works for all your

guests.

CAN WE ARRANGE ENTERTAINMENT?

Yes, we can recommend a range of excellent DJ’s, musicians, and entertainers and book them for you.

Do YOU PROVIDE SECURITY?

Yes. Our partner Pulse Security Management manages security for all evening events and during the day if required.

WHAT TIME DO WE HAVE ACCESS TO THE VENUE FROM?

Normally from 9 a.m. on the morning of the event. Earlier times can be agreed

Do YOU HAVE A LOADING AREA?
No. There is street parking on Fleet Street directly outside the building, to allow for loading and unloading.



Terms and conditions
25% on booking
50% four weeks before the event
25% one week before the event

Prices are subject to change

MEDLEY

FLEET STREET EAST
Medley, Fleet Street East, Dublin 2
Chris@medley. ie

+353 1555 7116



