
Allergen Information: 1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 
6-Soybeans, 7-Milk, 8-Nuts, (8A-Walnuts) (8B-Hazelnut) (8C-Pecans) (8D - Almond) (8E Cashew), 9-Celery, 

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs

Should you have any special dietary requirements, please inform your server

FINGER FOOD MENU
Pick 4 of the below 6 – Priced at €16.50pp

Mini Mozzarella Balls
(1a,3,7)

(1a,3,7)

(1a,7,9,10)

(2,3,4,7,14)

(1a)

(7)

Courgette Rolls with Caper & Basil Cream Cheese

Cajun Chicken Goujons

Honey and Mustard Coated Cocktail Sausages

Mini Fishcake Coated in Dill and Polenta

Tomato and Basil Bruschetta 

One Hot Food Menu per Event



Allergen Information: 1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 
6-Soybeans, 7-Milk, 8-Nuts, (8A-Walnuts) (8B-Hazelnut) (8C-Pecans) (8D - Almond) (8E Cashew), 9-Celery, 

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs

Should you have any special dietary requirements, please inform your server

LIGHT BITES MENU
Pick 4 of the below 6 – Priced at €21.50pp

Blinis with Smoked Salmon and Dill Crème Fraiche
(1a,3,4,7)

(1a,3,4,7)

(7)

(6,9,11)

(1a,3,7,11)

(1a,7)

Spicy Lamb Wraps with Coriander Yogurt 

Beer Battered Fish Bites 

Cherry Mozzarella and Tomato Skewers 

Crispy Pork Belly with Teriyaki Sauce 
and Sesame Seeds 

Aubergines and Tahini Tarts 

One Hot Food Menu per Event



Allergen Information: 1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 
6-Soybeans, 7-Milk, 8-Nuts, (8A-Walnuts) (8B-Hazelnut) (8C-Pecans) (8D - Almond) (8E Cashew), 9-Celery, 

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs

Should you have any special dietary requirements, please inform your server

CANAPÉS MENU
Pick 4 of the below 6 - Priced at €25.50pp

BBQ Pulled Pork Sliders 
(1a,7,9,10,12)

(1a,3,7,12)

(7,10,11)

(1a,3,7)

(7)

(2,4)

Chilli Tiger Prawns Skewers 

Yorkshire Pudding with Roasted Beef, Red Onion 
Marmalade and Horseradish Crème Fraiche

Curried Sweet Potatoes on Chinese 
Spoons with Sesame Seeds and Coriander Yogurt 

Black Pudding Croquettes with Apple Chutney 

Goat Cheese Mousse on Chard Courgettes 
with Tomato Relish 

One Hot Food Menu per Event



Allergen Information: 1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 
6-Soybeans, 7-Milk, 8-Nuts, (8A-Walnuts) (8B-Hazelnut) (8C-Pecans) (8D - Almond) (8E Cashew), 9-Celery, 

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs

Should you have any special dietary requirements, please inform your server

CHARCUTERIE & CHEESE BOARD
Min 8pax – 180pax - Priced at €18pp

Chorizo, Salami, Serrano Ham, Hummus, Pickles

Dubliner Cheddar Cheese, Saint Kevin’s 
Wicklow Brie Cheese, Cashel Blue Cheese

Served with a Selection of Crackers, 
Fruits & Chutneys

Can be combined with any Hot Food Menu


