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OUR PHILOSOPHY
“Short story collections are the literary equivalent of canapés, delightful 

assortments of tasty morsels to whet the reader's appetite.” 
- Alex Morritt
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1. OUR PHILOSOPHY 

1. A LITTLE ABOUT EGAN
Take our happy team of 60 experienced hospitality personnel, season liberally with culinary award winners. 
Add fresh ingredients from approved local suppliers, simmer with the highest gastronomic standards in a 

important day.

Egan are one of the largest independent, family owned premiere catering and event specialist in Ireland. For 

who trust us in successfully combining a rich heritage in pioneering culinary standards with entrepreneurial 
panache. As a result we have become one of the Ireland’s most popular caterers. 

ITS ALL ABOUT OUR CLIENTS
If you have dined at an event or conference in Dublin Castle, Farmleigh House, O’Reilly Hall in UCD orthe Royal 

private venue over the last couple of years, chances are we’ve catered for it. You wouldn’t know this because 

Group it’s not about us, it’s all about the client and event organiser on their important day. 

-

to cater for you!

-

planning a bespoke menu design down to the smallest of details. 

Our years of experience allow us to work with you, the happy couple to achieve your vision and ensure that 

celebrate. 

-

OUR PHILOSOPHY

1



EGANHOSPITALITYGROUP

-

               

OUR PHILOSOPHY

2



COFFEE BREAKS & 
ELEVENSES
“There is no sincerer love than the love of food.”
- George Bernard Shaw
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2. COFFEE BREAK & ELEVENSES 

Elevenses or “Second breakfast”, American style is not new. It descends from the German gabelfrustuck, or 

       TEA & COFFEE
       SWEET OR SAVOURY OPTION
       MINERAL WATER & FRESH SQUEEZED ORANGE JUICE

TEA & COFFEE 

SWEET OR SAVOURY OPTION
  
      BISCUITS AND SHORTBREADS
      GRANOLA SQUARES
      MINI CHOCOLATE BROWNIES
      LEMON DRIZZLE SQUARES
      JAMAICAN CAKE, MINI BATTENBERG CAKE, BABY ÉCLAIRS AND MILLE FEUILLET
      BITE SIZE CROISSANTS, PLATTER OF PINK GRAPEFRUIT AND BLACK SEEDLESS GRAPES
      MINI SMOKED SALMON BAGELS, FRESH STRAWBERRIES AND MASCARPONE CREAM
      MINI SCONES, SMOOTHIE SHOTS AND FRUIT KEBABS
      MINI SCONES, WATERMELON AND PINEAPPLE SKEWERS

MINERAL WATER & FRESH SQUEEZED ORANGE JUICE

               

ELEVENSES MENU
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       TEA & COFFEE
       SWEET OR SAVOURY OPTION
       MINERAL WATER & FRESH SQUEEZED ORANGE JUICE



CANAPÉS
“All sorrows are less with bread.” 
- Miguel de Cervantes Saavedra
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3.  CANAPÉ MENU 

Canapé, a French word which basically means “sofa or couch”, has become a culinary term in France since the 
late 18th century; applied to the thin pieces of fried or toasted bread which served as supports for various 
savoury toppings. We have mined these historical recipes and reworked them using contemporary cooking 
techniques.

 CHOOSE ONE MENU OPTION  MENU A MENU B MENU C MENU D
      CANAPÉS CHOICES        5        6        7        8   
 

CANAPÉ MENU
      SALMON SKEWER     TOMATO AND BASIL SOUP    
      With salsa Verde dip     Hot shot with parmesan croute
      WILD MUSHROOM TARTS    SEARED FILLET OF BEEF 

With goat’s cheese tapenade on tomato bread 
      MINI BANGERS & MASH    tomato bread 

HAM HOCK CROQUETTE 
      PEAR AND PROSCIUTTO WRAP   With minted pea puree dip
      With gorgonzola and wild rocket   BLACK FIG 
      TRUFFLED GOAT’S CHEESE    With wild rocket and mascarpone
      CHILLED GAZPACHO SHOT    ROASTED RED PEPPERS BRIOCHE 
      With parmesan croute    SESAME COATED TUNA  
      MINI STEAK SANDWICH    With chilli mirin dipping sauce 
      With horseradish rocket and focaccia  DUCK AND VEGETABLE SPRING ROLL
      RED PEPPER TART      
      With mozzarella and balsamic vinegar  VEGETABLE SAMOSA 
      LEMONGRASS AND LAMB LOLLYPOPS  With red pepper jam 
      Rolled in toasted cashew nuts   MUSHROOM RISOTTO ARANCINI 
      CHICKEN SATAY     With mozzarella and rocket pesto dip 
      Tossed in mint coriander served in a mini cone THAI COCONUT SOUP HOT SHOT  
      CHILLED VIETNAMESE ROLLS   SEASONAL RISOTTO 

In a parmesan cone
      MINI CHICKEN POPPADUM’S   COCONUT CHICKEN SKEWERS
      With red onion and lemon raita   MOZARELLA WITH SUN BLUSHED
      FIG & GOATS CHEESE CROSTINI   TOMATOES
      ONION FOCACCIA     And black olive skewers
      SALT AND PEPPER SQUID    BRIE AND POACHED PEAR TARTLET
      In mini bamboo cones    With Sakura cress
      MINI SLOW ROASTED PORK BELLY   SMOKED CHICKEN AND MANGO
      With red onion pickle    BRIOCHE
      THAI FISHCAKES     CHARRED MARINATED LAMB FILLET
      With lime and red pepper salsa   
      LAMB KOFTAS     GOATS CHEESE CHIBOUST
      With mango cucumber and mint raita  

CANAPÉ MENU

 CHOOSE ONE MENU OPTION  MENU A MENU B MENU C MENU D
      CANAPÉS CHOICES        5        6        7        8
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LUNCH
“Ask not what you can do for your country. Ask what’s for lunch.”  
- Orson Welles
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4. SET LUNCH MENU 

 3 COURSE OPTION – STARTER, MAIN, DESSERT AND TEA & COFFEE 
 4 COURSE OPTION – STARTER, SOUP, MAIN, DESSERT AND TEA & COFFEE

STARTERS

  
      CAESAR SALAD 

s 
      REALLY SLOW ROASTED PORK BELLY 

      COUNTRY STYLE HAM, CHICKEN AND HAM HOCK TERRINE 

      WILD SMOKED SALMON TARTLET 

      CANNELLONI OF GOAT’S CHEESE 

      SALAD OF CHARGRILLED BEEF 

      MINI SEAFOOD PIE 

      CARAMELISED CLONAKILTY BLACK PUDDING 

      KILMORE QUAY FISH CAKE 

      TIAN OF SMOKED CHICKEN 

      SWEET CHILLI AND TOMATO
      SPICY AND SOUR SEAFOOD BROTH
      SWEETCORN AND CRABMEAT WITH SEAFOOD WONTONS
      TUSCAN BEAN BROTH
   
  

LUNCH MENU

  5

3 COURSE OPTION – STARTER, MAIN, DESSERT AND TEA & COFFEE
4 COURSE OPTION – STARTER, SOUP, MAIN, DESSERT AND TEA & COFFEE
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    COURGETTE AND BASIL
      ROASTED RED ONION VOLUTE
      SPICY MISO WITH TOFU AND ASIAN VEGETABLES
      CREAM OF BUTTERNUT SQUASH WITH GINGER AND LEMONGRASS
      THAI CHICKEN AND COCONUT WITH CORIANDER AND CHILLI
      LEEK AND POTATO WITH SMOKED BACON AND CHIVE CREAM
      CARROT, ORANGE AND GINGER
      YELLOW LENTIL AND GLASS NOODLE BROTH
      WILD MUSHROOM AND FENNEL

MAIN COURSES
Served with family style potatoes and a melody of seasonal vegetables
Choose from the following

      FREE RANGE ORGANIC CHICKEN SUPREME 

      CHARGRILLED HEREFORD SIRLOIN 

      SLOW BRAISED RUMP OF CARLINGFORD LAMB 

      CONFIT OF GRESSINGHAM DUCK 

      ROAST SEA TROUT 

     VEGETARIAN & VEGAN MENU

 

  

               

LUNCH MENU
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DESSERTS
Choose from the following
      
      FRESH STRAWBERRY PANNA COTTA 

      MANGO & PASSION FRUIT CRÈME BRULE 

      WARM CHOCOLATE FONDANT 

      CHOCO-MOCHA FRAPPE CRUSHED MERINGUE 

      WARM PEAR AND ALMOND TART 

      APPLE AND BLUEBERRY GRANOLA 

TEA & COFFEE 

 

  

               

LUNCH MENU
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4. LIGHT LUNCH MENU 

       CUP OF SOUP    SELECTION OF SANDWICHES, WRAPS AND FILLED BAGELS
       SEASONAL FRESH FRUIT BASKET TEA & COFFEE 

SOUP MENU 

      CREAM OF CAULIFLOWER AND STILTON 
      FRESH ASPARAGUS AND SMOKED BACON  
      SWISS ONION TOPPED WITH GRUYERE CHEESE 
      COURGETTE AND BASIL 
      CREAM OF BROCCOLI AND TOASTED ALMOND CARROT AND ORANGE 
      THAI CHICKEN AND COCONUT 
      DUBLIN BAY SEAFOOD CHOWDER 
      SMOKED CHICKEN AND BABY SWEETCORN 
      ROASTED RED PEPPER PESTO 
      CREAM OF SPINACH SOUP WITH FROMAGE FRAIS
      TOMATO AND BASIL 
      WILD MUSHROOM AND TARRAGON 

SANDWICH MENU

      BAKED HAM AND MATURE CHEDDAR PLOUGHMAN 
      FRESH SALMON, WITH RED ONION, CAPERS AND TARTAR SAUCE 
      ROASTED MEDITERRANEAN VEGETABLES AND HUMMUS 
      CAESAR SALAD 
      FREE RANGE EGG & ROCKET SALAD
      ROAST BEEF AND ROCKET
      CAJUN CHICKEN, ROAST PEPPERS, PESTO AND ROCKET 
      CHEDDAR CHEESE, LETTUCE AND TOMATO 
      MOZZARELLA AND SUN DRIED TOMATOES 
      BAKED HAM, LETTUCE AND TOMATO 
      TUNA INFUSED WITH LEMON

               

LIGHT LUNCH MENU
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FRESH SEASONAL FRUIT BASKET

TEA & COFFEE 

       CUP OF SOUP    SELECTION OF SANDWICHES, WRAPS AND FILLED BAGELS
       SEASONAL FRESH FRUIT BASKET TEA & COFFEE



BUFFET
"So long as you have food in your mouth, you have solved all 

questions for the time being."
 - Franz Kafka
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5. BUFFET MENU 

 CHOOSE ONE MENU OPTION  MENU A  MENU B MENU C

  MAINS          2        2        2
  MAINS (V)         1        1        1
  SIDES          1        2        2
  SALADS         2        3        3
  DESSERT         1        1        2
 

BEEF DISHES
      MARINATED BEEF TANDOORI 

      BEEF BOURGUIGNON 

      GREEN THAI BEEF CURRY

      BLACK BEAN BEEF STIR FRY

      RED WINE & HONEY BEEF 

      BEEF STROGANOFF 

CHICKEN DISHES
      BLACK BEAN CHICKEN 

      CHICKEN BASQUES 

      CHICKEN STANLEY 

      CHICKEN TANDOORI 

    RED THAI CHICKEN CURRY 
 
      CHICKEN BONNE FEMME 
       

BUFFET MENU
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 CHOOSE ONE MENU OPTION  MENU A  MENU B MENU C

  MAINS          2        2        2
  MAINS (V)         1        1        1
  SIDES          1        2        2
  SALADS         2        3        3
  DESSERT         1        1        2
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LAMB DISHES
      NAVARIN OF LAMB 
      Tender diced lamb in a rich sauce of fresh thyme, shallots, red wine and glazed white turnips 
      OSSO BUCCO 
      Slow roasted lamb shank with root vegetables and onion gravy 
      LAMB KORMA 
      A mild curry sauce with tender chunks of lamb garnished with toasted almonds and broccoli

SEAFOOD DISHES
      THAI KING PRAWN 
      Hot pot prawn with coconut with jasmine rice and picked ginger 
      SEAFOOD MEDLEY 
 
      SUPREME OF SALMON 
      With dill, lemon and spring onion sauce

VEGETARIAN DISHES
      Please see our VEGETARIAN & VEGAN MENU

CHILLED MEAT & SEAFOOD PLATTERS  
      ROAST PEPPERED SIRLOIN OF BEEF WITH HORSERADISH CREAM 
      HONEY-ROASTED GAMMON WITH PINEAPPLE & WHOLEGRAIN MUSTARD RELISH 
      JULIENNE OF SMOKED SALMON WITH SUNDRIED TOMATO DRESSING 
      SUPREME OF CHICKEN TANDOORI WITH SPICY LEMON MAYONNAISE 
      THAI STRIPS OF BEEF WITH SWEET CHILLI JAM 
      SEAFOOD PLATTER CRAB CLAWS, FRESH & SMOKED SALMON, COCKLES, MUSSELS 
      & SEAFOOD TERRINE
      BUTTER BASTED TURKEY CROWN WITH CRANBERRY RELISH

RICE & GRAIN SIDES
      BASMATI SHIITAKE RICE PILAF
      GRILLED VEGETABLES COUSCOUS
      FRESH HERBED RICE PILAF
      MIDDLE EASTERN SAFFRON RICE
      ORGANIC BROWN RICE

POTATO SIDES
      POTATOES LYONNAISE
      CREAMY MASHED POTATOES
      ITALIAN RUSTIC POTATOES
      GRATIN POTATOES
      BRAISED BABY POTATOES

BUFFET MENU
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SALAD SIDES
      TUSCAN BEAN SAUTÉED SPINACH & TOMATO
      MEDITERRANEAN ORZO TOMATO, FETA OLIVES
      FRESH MOZZARELLA & HEIRLOOM TOMATO, OLIVE OIL AND BASIL
      MÉLANGE OF CHARRED VEGETABLES AGED BALSAMIC REDUCTION
      ANTI PASTI WITH ARTICHOKE HEARTS, ROAST PEPPERS, GRIDDLED COURGETTES AND SUN 
      BLUSHED TOMATOES
      ORGANIC FIELD GREENS WITH FRESH GARDEN VEGETABLES
      ROAST SUMMER VEGETABLES WITH PEARL BARLEY
      VINE TOMATOES DRESSED WITH BALSAMIC WITH RUBY GRAPEFRUIT DRESSING CRUMBLED
      GOAT CHEESE

ARTISAN BREADS

DESSERTS
      BANOFFEE PIE
      CITRUS TART
      APPLE BERRY CRUMBLE
      PEAR AND ALMOND TART
      GATEAUX DIANE
      CHOCOLATE TRUFFLE TART
      TIRAMISU

"The team at Egan were simply amazing. The service was seamless and all 

 

BUFFET MENU
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"The team at Egan were simply amazing. The service was seamless and all 



DINNER
“After a good dinner one can forgive anybody, even one's own relations.”
- Oscar Wilde
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6. SET DINNER MENU 

  STARTER    DESSERT

  MAIN     TEA & COFFEE

ADDITIONAL OPTIONS
      SOUP
      SORBET
      CHEESEBOARDS

Please choose one of the following menus

MENU A
      TRIO OF SALMON TASTING PLATE

      DUET OF WICKLOW LAMB

      SEARED SEA BASS (FISH OPTION)

      CARAMEL PANNA COTTA

      COFFEE & CHOCOLATES

      CARAMELISED REALLY-SLOW ROASTED PORK BELLY 
      
      CHARRED PRIME IRISH FILLET 
      
      PAN ROASTED MONKFISH (FISH OPTION)
      
      BLACK FOREST CHOCOLATE FONDANT 
      
      COFFEE & CHOCOLATES
 

DINNER MENU
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 STARTER    DESSERT

  MAIN     TEA & COFFEE
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MENU C
      CRISPY CONFIT OF DUCK 
      
      ROAST OF WICKLOW RACK OF LAMB 
      
      PAN ROASTED HAKE (FISH OPTION)

      MACERATED AUTUMN BERRIES

      COFFEE & CHOCOLATES

MENU D
      SMOKED SALMON CREAM CHEESE AND CHIVE TART 
       
      CARAMELISED REALLY-SLOW ROASTED PORK BELLY 
      
      TEMPURA FRITTO MISTO SALMON (FISH OPTION)

      ASSIETTE DESSERT PLATE 

      COFFEE & CHOCOLATES 

ADDITIONAL EXTRAS (SUPPLEMENTS APPLY)
SOUPS
      CAPPUCCINO OF SWEET THAI INFUSED CHICKEN BISQUE

      CAPPUCCINO OF LEEK POTATO AND SMOKED BACON SOUP 

      SWEET CORN & CRABMEAT SOUP 

      SPICY MISO SOUP 

      ROASTED SEASONAL MARKET VEGETABLES

      COCONUT AND LIME
      CHERRY MORELLO
      GUAVA PASSION FRUIT 
   

      IRISH AND CONTINENTAL CHEESEBOARD

      SEASONAL IRISH CHEESEBOARD 

DINNER MENU
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      MANGO AND BASIL
      LEMON AND LIME



VEGETARIAN  
& VEGAN
“The discovery of a new dish does more for the happiness of the human race 

than the discovery of a star.”
- Jean Anthelme Brillat-Savarin



EGANHOSPITALITYGROUP

7. VEGETARIAN & VEGAN FRIENDLY MENU 

  STARTER

  MAIN

VEGETARIAN STARTERS
Please choose one

      CROSTINI OF ROASTED RED PEPERONATA

      BALSAMIC SHALLOTS AND DRESSED ROQUEFORT CHEESE
      BAKED ARDILAUN GOATS CHEESE SALAD 

      WARM SALAD OF BAKED FIGS 

      BAKED DUO OF GOAT AND FETA CHEESE

VEGETARIAN MAIN COURSE
Please choose one
  
      BAKED GOAT’S CHEESE RED ONION AND ROCKET TARTLET 
      BAKED FILO PARCEL

      WILD MUSHROOM RISOTTO

      TORTELLINI CON SPINACI 

      SPINACH AND GOATS CHEESE CANNELLONI 

      SPINACH, RICOTTA AND ROASTED RED PEPPER TORTELLINI 

               

VEGETARIAN & VEGAN MENU

14

 STARTER

  MAIN
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VEGAN STARTERS
Please choose one
  
      VEGETABLE TERRINE 
      With a basil and olive dressing
      COMPOTE OF MELON AND SUMMER FRUITS 
      With Raspberry Coulis and refreshing Citrus Sorbet
      ANTIPASTI TASTING PLATE 
      With rosemary focaccia, olive oil, balsamic onions, sundried tomato, 
      grilled aubergine, fresh rocket and black olives
      THAI GLASS NOODLE AND CORIANDER SALAD 
      With sweet chilli and coconut 
      MEZZE SALAD

VEGAN MAIN COURSES
Please choose one
  
      ASPARAGUS AND ONION TART 
      Served with a crisp salad
      WILD MUSHROOM RAVIOLI 
      With asparagus and pesto cream
      GRILLED VEGETABLE TOWER 
      With Mediterranean vegetables and basil scented couscous
      NASI GORENG 

      YELLOW LENTIL AND VEGETABLE CURRY 
      Accompanied by fragrant jasmine rice
 

 

               

VEGETARIAN & VEGAN MENU
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SPIT ROAST 
& BBQ
“One cannot think well, love well, sleep well, if one has not dined well.”
- Virginia Woolf
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8. 

        SPIT-ROASTS         2        3        4
        SALADS & HOT SIDES        3        3        4
        SAUCES         2        3        3
        DESSERTS         1        2        2

      28 DAY AGED RIB OF BEEF 

      BARON OF BEEF 

      PORCHETTA LEG OF PORK 

      HOG ROAST SUCKLING PIG 

      LEGS OF LAMB 

      HAUNCH OF VENISON 

      CAFÉS DE PARIS BUTTER 
      SAUCE DIANE 
      FOUR PEPPERCORN CREAM 
      WILD MUSHROOM AND SAGE
      DIJON MUSTARD AND DILL

      SEA SALT AND CARAMEL ICE CREAM 
      MARINATED SUMMER BERRIES
      ORGANIC ICE CREAM CART (POA) 
      DESSERT TABLE
      

SPITROAST & BBQ MENU

 
      BAKED POTATO WITH SEA SALT
      CHARRED CORN ON THE COB 
      MOROCCAN COUSCOUS 
      BROCCOLI, FETA AND ORANGE SALAD 
      JALAPEÑO POTATO SALAD
      PANCETTA POTATO AND LEEKS
      KIMCHI SLAW & OLD SCHOOL COLESLAW
      CAJUN SPICED CHUNKY WEDGES  

        SPIT-ROASTS         2        3        4
        SALADS & HOT SIDES        3        3        4
        SAUCES         2        3        3
        DESSERTS        1        2        2
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8.  BURGERS, DOGS & SKEWERS MENU   

 CHOOSE ONE MENU OPTION  MENU A MENU B MENU C
        MAINS          2        3        4
        SIDES          
        DESSERTS         

MAINS
All burgers are served with rocket leaves, caramelized red onions and thickly sliced beef tomato on a toasted 

chilli.

      CLASSIC BURGER WITH DUBLIN CHEDDAR, ONION AND WHOLEGRAIN MUSTARD
      CLASSIC CHEESE BURGER WITH BACON, RED ONION AND RELISH
      CROZIER BLUE CHEESE BEEF BURGER WITH RED ONION AND RELISH
      CHILI BURGER WITH JALAPEÑO PEPPERS TABASCO AND RELISH
      SUN BLUSHED TOMATO BEEF BURGER WITH PESTO MAYONNAISE
      SPICY SATAY CHICKEN BURGER WITH CUCUMBER AND SPRING ONION
      SWEET CHILI CHICKEN BURGER WITH ROASTED RED PEPPERS
      AVOCADO CHICKEN AND BACON BURGER WITH RED ONION AND GUACAMOLE
      ROAST VEGGY AND PEPPERS BURGER WITH BUFFALO MOZZARELLA & RELISH (V)
      MUSHROOM CAP BURGER WITH MOZZARELLA, CHERRY TOMATOES AND RELISH (V)
      HALOUMI, PORTOBELLO MUSHROOM AND VINE TOMATO KEBABS WITH BASIL OIL (V) 
      SPANISH MERGUEZ LAMB SAUSAGE DOG WITH RICH PAPRIKA AND CAYENNE
      AMERICAN STYLE HOT-DOGS WITH SWEET HONEY MUSTARD
      SPANISH CHORIZO SAUSAGE SKEWER WITH SWEET PEPPERS AND CHERRY TOMATOES 
      MARINATED CHICKEN SKEWER WITH ROAST MEDITERRANEAN VEGETABLES
      BEEF TENDERLOIN SKEWER WITH BUFFALO TOMATOES AND RED PEPPERS
      ROAST MEDITERRANEAN VEGETABLES SKEWER WITH PEPPERS AND PESTO

      

SPITROAST & BBQ MENU

  
   

 CHOOSE ONE MENU OPTION  MENU A MENU B MENU C
        MAINS          2        3        4
        SIDES          
        DESSERTS        
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SIDES
      BAKED POTATO WITH SEA SALT
      CHARGRILLED CORN ON THE COB
      BROCCOLI AND MANGE TOUT TOSSED WITH ROAST RED PEPPERS AND RED ONION
      KIMCHI SLAW & OLD SCHOOL COLESLAW
      FRESH SALAD LEAVES DRESSED WITH MILD CHILLI AND TARRAGON DRESSING
      GRILLED ASPARAGUS WITH RED PEPPERS
      GLASS NOODLES WITH CORIANDER AND SWEET CHILLI
      BABY LEAF AND HERB SALAD
      CAJUN SPICED CHUNKY WEDGES

DESSERT
     MACERATED STRAWBERRIES WITH KIRSCH CREAM
      CHAR-GRILLED WHITE PEACHES WITH MARSALA AND MUSCOVADO
      VANILLA CRÈME FRAICHE AND CHOCOLATE GANESH
      CHOCOLATE AND RASPBERRY TART VANILLA BEAN CRÈME FRAICHE
      ETON MESS CRUSHED MERINGUE, STRAWBERRIES AND FRESH CREAM

      

               

SPITROAST & BBQ MENU
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8. STEAKHOUSE BBQ   

        STEAKS          
        SIDES          
        SAUCES         
        DESSERTS         

STEAKS
We recommend our steaks served rare to medium
      10oz FEATHER BLADE
      8oz PRIME RIBEYE
      8oz CENTRE CUT FILLET
      8oz SIRLOIN

   
      BAKED POTATO WITH SEA SALT 
      CHARRED CORN ON THE COB 
      MOROCCAN COUSCOUS 
      BROCCOLI, FETA AND ORANGE SALAD 

SAUCES
      CAFÉS DE PARIS BUTTER 
      SAUCE DIANE 
      FOUR PEPPERCORN CREAM 
      WILD MUSHROOM AND SAGE
      DIJON MUSTARD AND DILL

      SEA SALT AND CARAMEL ICE CREAM 
      MARINATED SUMMER BERRIES
      ORGANIC ICE CREAM CART (POA) 
      DESSERT TABLE 
      

SPITROAST & BBQ MENU
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      JALAPEÑO POTATO SALAD
      PANCETTA POTATO AND LEEKS
      KIMCHI SLAW & OLD SCHOOL COLESLAW
      CAJUN SPICED CHUNKY WEDGES

       STEAKS          
       SIDES          
       SAUCES         
       DESSERTS        



STREET FOOD & 
MINI SUPPER BOWLS
“After a full belly all is poetry.” 
- Frank McCourt
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9. STREETFOOD & MINI SUPPER BOWLS 

-

 CHOOSE ONE MENU OPTION    MENU A MENU B MENU C

  STREET FOOD & MINI SUPPER BOWLS        3        4        5

  DESSERTS           1        2        2

STREET FOOD
      COD & CHIPS CONE 

      GRILLED HALLOUMI CHEESE SKEWERS 

      TIKKA CHICKEN SKEWERS  

      MINI CRAB CAKES 

MINI SUPPER BOWLS
      MARINATED TIGER PRAWNS 

      BANGERS AND POSH MASH 

       THAI GREEN CHICKEN CURRY 

      CHICKEN AND CHORIZO PAELLA
      RUSTIC ITALIAN MEATBALLS 

      MINI SEAFOOD PIE 

      BEEF & GUINNESS STEW 

STREETFOOD & MINI SUPPER BOWLS
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DESSERTS
      ETON MESS 

      SHERRY TRIFLE 

      MINI DESSERT SELECTION 

CHOOSE ONE MENU OPTION    MENU A MENU B MENU C

STREET FOOD & MINI SUPPER BOWLS        3        4        5

DESSERTS           1        2        2

      PULLED PORK SANDWICH 

      FISH SKEWERS 

      DEEP FRIED CALAMARI 

      PATATAS BRAVAS



10. WEDDING MENU

Egan Hospitality Group is Irelands most popular wedding caterer. In fact our food has proved so 
popular that in 2015 we catered for a wedding almost every day of the year around Ireland, helping 
newlywed couples celebrate their special day in style. Contact our wonderful wedding coordinator 
Debbie Ryan at dryan@eganhospitality.ie
 
 

11. BAR & WINE MENU

Egan Hospitality takes the full list of components that makes any bar experience work and recreates 
them all under one roof. Clever drinks design playing an important part in the overall experience; 

set up where the drinks do the talking.

 

A3 Canal Bank, Hume Avenue, Parkwest Ind. Estate. Dublin 12.  Tel: 01 645 4147  E-mail: info@eganhospitality.ie







EGANHOSPITALITYGROUP
west Business Park, A3 Canal Bank, Dublin 12kk

Phone (01) 645 4147  Email info@eganhospitality.ie  
Web eganhospitality.ie
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