


“The very �nest in corporate and event hospitalit y”

For over 40 years the Egan Hospitalit y Group have 
been creating bespoke, tailor made cater ing solutions.  
Our events are st ylish, our menus are mouthwater ingly 
di�erent and our logistic team’s experience is second 
to none.   

Our chefs and creative team have a love of food, 
design and innovation.  We will take the time to listen 
to your br ief,  inspire you and bring each event to life. 
Over the following pages we have outlined some 
sample menus for you to consider.  However every 
menu can be easily adapted to suit any theme, cuisine, 
taste or st yle.  

At Egan Hospitalit y not only do we take care of the 
food and beverage  for your event, but we help set the 
perfect ambience by adding bespoke, decorative 
touches to our table settings and food stalls .  
Put simply we deliver on your event every time.



PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S  F O R  D R I N K S  R E C E P T I O N  

I F  R E Q U I R E D

D I N I N G  TA B L E S  W I T H  C R I S P  

W H I T E - L I N E N  TA B L E C L O T H S  

A N D  N A P K I N S  

C R O S S  B A C K  C H A I R S

P R I N T E D  M E N U  C A R D S  

C L O A K  R A I L

K I T C H E N  E Q U I P M E N T  R E N TA L

L AT E  N I G H T  B R E A K D O W N

 S E R  V I C E  C H A R G E  A P P L I E S  

S K E W E R  O F  S A L M O N  

with salasa verde dip (GF)

M I N I  S T E A K  S A N D W I C H  
with horseradish rocket and focaccia 

L E M O N G R A S S  A N D  L A M B  
L O L LY P O P S  

rolled in toasted cashew nuts (GF)  

C H I C K E N  S ATAY  

tossed in mint coriander served in a 
mini cone (GF)

M I S S I O N  F I G  A N D  G O AT S  
C H E E S E  C R O S T I N I

M I N I  S L O W  R O A S T E D  P O R K  
B E L LY  

with red onion pickle (GF) 

T H A I  F I S H C A K E S   

with lime and red pepper salsa (GF)  

L A M B  K O F TA S  

with mango cucumber and mint raita

S E A R E D  F I L L E T  O F  B E E F  

with goats cheese tapenade on 
tomato bread 

G O AT S  C H E E S E  C H I B O U S T  

with rosemary sable red onion 
marmalade

S W E E T  O N I O N  A N D  F E TA  
C R O S T I N I  

F R E N C H  B R I E  A N D  P O A C H E D  
P E A R  TA R T L E T  

with sakura cress (V) 

S M O K E D  C H I C K E N  A N D  
M A N G O  

toasted brioche 

C H A R  G R I L L E D  M A R I N AT E D  
L A M B  F I L L E T  

with zesty pesto

CANAPES

Canapes &
4 Course Dinner
Package



Menu A

S TA R  T E R S

TA S T I N G  P L AT E  O F  S M O K E D ,  
P O A C H E D  A N D  B E E T R O O T  
C U R E D  I R I S H  S A L M O N

with micro herbs, lime scented creme 
fraiche, wilted plum tomato and con�t 
langoutine 

M A I N  C O U R S E

D U E T  O F  W I C K L O W  L A M B

charred fillet and mini rack of lamb 
with wilted spinach and wood 
mushroom, pomme gratin, red wine 
rosemary smoked bacon and garlic jus

Fish option

S E A R E D  T U R B O T

with a cassoulet of white beans, 
tomato, chorizo and crayfish

D E S S E R  T

C A R A M E L  P A N N A  C O T T A

with sweet espresso centre, soft berry 
compote and raspberry popping 
candy

C O F F E E

C O F F E E  &  H A N D M A D E  
C H O C O L A T E S

Menu B

S TA R  T E R S

C A R A M E L I S E D  R E A L LY  
S L O W  R O A S T E D  
P O R K  B E L LY

with con�t of red onion, wilted 
spinach, red wine thyme reduction 
served with Guinness and treacle 
bread      

M A I N  C O U R S E

C H A R R E D  P R I M E  I R I S H  
H E R E F O R D  F I L L E T

with celeriac puree roasted shallot, 
griddled asparagus, wild mushroom 
and truffle cream

Fish option

P A N  R O A S T E D  M O N K F I S H

wrapped in smoked bacon, pomme 
puree sauce, newburg and poached 
langoustine

D E S S E R  T

G O O E Y  C H O C O L A T E  F O N D A N T

with mulled wexford strawberries, and 
its own little pot of Baileys 
ice cream

C O F F E E

C O F F E E  &  H A N D M A D E  
C H O C O L A T E S

Menu C

S TA R  T E R S

C A R PA C C I O  O F  B E E T R O O T  
I N F U S E D  S A L M O N  

with lemon verbena creme fraiche, 
pickled cucumber fermentation 

M A I N  C O U R S E

C A N N O N  O F  L A M B

�lled with spinach, clonakilty black
pudding wrapped in lambs caul and
fondant potato and tru�e jus

Fish option

PA N  R O A S T E D  H A K E

with celeriac puree, lobster bisque 
reduction and a quenell of salmon 
mousseline

D E S S E R  T

M A C E R AT E D  A U T U M N  
B E R R I E S  

(served in a martini glass)
with balsamic, basil and muscavado 
brown sugar and raspberry sorbet

C O F F E E

C O F F E E  &  H A N D M A D E  
C H O C O L A T E S

Menu D

S TA R  T E R S

C O C K TA I L  O F  D U B L I N  B AY  
P R A W N S

with red pepper remoulde, sakuro 
cress, micro herbs and baby 
Guinness chaser   

M A I N  C O U R S E

C A R A M E L I S E D  R E A L LY  
S L O W  R O A S T E D  P O R K  B E L LY

with confit of red onion, wilted 
spinach, Guinness and thyme reduction

Fish option

     D U E T  O F  S A L M O N  A N D  S O L E

with red pepper pomme puree, 
dill and lemon cream buttered crab claw

D E S S E R  T

A S S I E T T E  D E S S E R  T  P L A T E

poached red wine pear, mini dark 
chocolate mouse, caramelised citrus tart 
and a little pot of baileys 
ice cream

C O F F E E

C O F F E E  &  H A N D M A D E  
C H O C O L A T E S



PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S  

C R I S P  W H I T E - L I N E N  TA B L E C L O T H S  

A N D  N A P K I N S  

C L O A K  R A I L

L AT E  N I G H T  B R E A K D O W N

Food Stalls|Buffet 
Package

S K E W E R  O F  S A L M O N

with salasa verde dip (GF)

M I N I  S T E A K  S A N D W I C H

with horseradish rocket and focaccia 

L E M O N G R A S S  A N D  L A M B  L O L LY P O P S  

rolled in toasted cashew nuts (GF)  

C H I C K E N  S ATAY  

tossed in mint coriander served in a mini cone (GF)

M I S S I O N  F I G  A N D  G O AT S  C H E E S E  C R O S T I N I

M I N I  S L O W  R O A S T E D  P O R K  B E L LY  

with red onion pickle (GF) 

T H A I  F I S H C A K E S   

with lime and red pepper salsa (GF)  

L A M B  K O F TA S  

with mango cucumber and mint raita

S E A R E D  F I L L E T  O F  B E E F  

with goats cheese tapenade on tomato bread 

G O AT S  C H E E S E  C H I B O U S T  

with rosemary sable red onion marmalade

S W E E T  O N I O N  A N D  F E TA  C R O S T I N I  

F R E N C H  B R I E  A N D  P O A C H E D  P E A R  TA R T L E T  

with sakura cress (V) 

S M O K E D  C H I C K E N  A N D  M A N G O  

toasted brioche 

C H A R  G R I L L E D  M A R I N AT E D  L A M B  F I L L E T  

with Zesty Pesto

FOOD STALLS

TA C O  S TAT I O N

with chefs assembling to order Hanger steak 
& pork belly warm so� tortillas guacamole, 
spicy tropical fruit salsa guajillo sauce
& tomatillo salsa

R A M E N  B A R

a choice of rich sea salt based pork, chicken 
or miso broth with thin noodles & half a 
seasoned so� boiled egg, & your choice of 
pork belly ramen, pulled chilli chicken ramen 
or shimeji mushrooms, shiitaki mushrooms 
& tofu

A C C O M PA N I M E N T S

C H I L L I  O I L

C H O P P E D  S P R I N G  O N I O N S

B E A N  S P R O U T S

T O A S T E D  S E S A M E  S E E D S

C H I C K E N  C R A C K L I N G

W H O L E  G A R L I C  C L O V E S  
W I T H  I N D I V I D U A L  G A R L I C  C R U S H E R S

C E V I C H E  B A R

C E V I C H E  W I T H  L I M E ,  C H I L L I ,  

R E D  O N I O N  &  T I G E R  M I L K  

a choice of, sea bass, salmon, tuna and octopus

S E A F O O D  C O C K TA I L S

crab, shrimp & lobster, spicy avocado
& tomato, lime & coriander

C E V I C H E  O F  S C A L L O P S  

with lime, chilli & pineapple wafer

M E X I C A N  P R A W N  &  M A N G O  S A L A D

with wild rice, roasted peanuts
& grated fresh coconut

I C E  C R E A M  S A N D W I C H  &  P O P S I C L E S

B L A C K B E R R Y  &  A P P L E  I C E  C R E A M  B A R S

S A LT E D  C A R A M E L  &  C H O C O L AT E  
I C E  C R E A M  S A N D W I C H E S

R A S P B E R R Y  R I P P L E  C H E E S E C A K E  B A R S

P E A N U T  B U T T E R  &  C H O C O L AT E  B R O W N I E  
I C E  C R E A M  B A R S

P I Ñ A  C O L A D A  P O P S I C L E

S T R A W B E R R Y,  W AT E R M E L O N  &  L I M E

degan
Sticky Note
change image



BUFFET

L A M B  D I S H E S

N A V A R I N  O F  L A M B  

tender diced lamb in a rich sauce of 
fresh thyme, shallots, red wine and 
glazed white turnips 

O S S O  B U C C O  

slow roasted lamb shank with root 
vegetables and onion gravy 

L A M B  K O R M A  

a mild curry sauce with tender chunks 
of lamb garnished with toasted almonds 
and broccoli

S E A F O O D  D I S H E S

T H A I  K I N G  P R A W N

hot pot prawn with coconut with jasmine 
rice and pickeled ginger 
      S E A F O O D  M E D L E Y

tender pieces of �sh in a creamy white 
wine, basil and leek sauce

S U P R E M E  O F  S A L M O N

with dill, lemon and spring onion sauce  

V E G E TA R I A N  D I S H E S

Please see our VEGETARIAN & VEGAN 
MENU

C H I L L E D  M E AT  &  S E A F O O D  
P L AT T E R S

R O A S T  P E P P E R E D  S I R L O I N  O F  
B E E F  W I T H  H O R S E R A D I S H  
C R E A M

H O N E Y- R O A S T E D  G A M M O N  
W I T H  P I N E A P P L E  &  
W H O L E G R A I N  M U S TA R D  
R E L I S H

J U L I E N N E  O F  S M O K E D  S A L M O N  
W I T H  S U N D R I E D  T O M AT O  
D R E S S I N G

S U P R E M E  O F  C H I C K E N  
TA N D O O R I  W I T H  S P I C Y  L E M O N  
M AY O N N A I S E

T H A I  S T R I P S  O F  B E E F  W I T H  
S W E E T  C H I L L I  J A M   

S E A F O O D  P L AT T E R  C R A B  
C L A W S ,  F R E S H  &  S M O K E D  
S A L M O N ,  C O C K L E S ,  M U S S E L S  
C O C K TA I L  O F  D U B L I N  B AY  
P R A W N S  &  S E A F O O D  T E R R I N E

B U T T E R  B A S T E D  T U R K E Y  
C R O W N  W I T H  C R A N B E R R Y  R E L I S H

R I C E  &  G R A I N  S I D E S

G R I L L E D  V E G E TA B L E S  C O U S C O U S

F R E S H  H E R B E D  R I C E  P I L A F      

M I D D L E  E A S T E R N  S A F F R O N  R I C E

O R G A N I C  B R O W N  R I C E

P O TAT O  S I D E S

P O TAT O E S  LY O N N A I S E

C R E A M Y  M A S H E D  P O TAT O E S

I TA L I A N  R U S T I C  P O TAT O E S

G R AT I N  P O TAT O E S

B R A I S E D  B A B Y  P O TAT O E S

S A L A D  S I D E S

T U S C A N  B E A N  S A U T É E D  

S P I N A C H  &  T O M AT O

M E D I T E R R A N E A N  O R Z O  
T O M AT O ,  F E TA  O L I V E S

F R E S H  M O Z Z A R E L L A  &  
H E I R L O O M  T O M AT O ,  O L I V E  
O I L  A N D  B A S I L

M É L A N G E  O F  C H A R R E D  
V E G E TA B L E S  A G E D  
B A L S A M I C  R E D U C T I O N

A N T I  PA S T I  W I T H  A R T I C H O K E  
H E A R T S ,  R O A S T  P E P P E R S ,  
G R I D D L E D  C O U R G E T T E S  A N D  
S U N  B L U S H E D  T O M AT O E S

O R G A N I C  F I E L D  G R E E N S  
W I T H  F R E S H  G A R D E N  
V E G E TA B L E S

R O A S T  S U M M E R  V E G E TA B L E S  
W I T H  P E A R L  B A R L E Y

V I N E  T O M AT O E S  D R E S S E D  
W I T H  B A L S A M I C  W I T H  R U B Y  
G R A P E F R U I T  D R E S S I N G  
C R U M B L E D  G O AT  C H E E S E   

A R T I S A N  B R E A D S

A selection of fresh baked artisan 
baked breads: white, granary, 
sourdough, baguettes and 
traditional farmhouse browns. 
Our breads are free from arti�cial 
additives. Served with tapenade 
and unsalted butter

D E S S E R T S

B A N O F F E E  P I E      

C I T R U S  TA R T

A P P L E  B E R R Y  C R U M B L E

P E A R  A N D  A L M O N D  TA R T

G AT E A U X  D I A N E

C H O C O L AT E  T R U F F L E  TA R T

T I R A M I S U

B E E F  D I S H E S

M A R I N AT E D  B E E F  TA N D O O R I  

tender pieces of beef marinated in 
tandoori �nished with cream and lemon 

B E E F  B O U R G U I G N O N  

tender pieces of beef in a red wine 
and �ne herb sauce with shallot onions 
and button mushrooms 

G R E E N  T H A I  B E E F  C U R R Y

tender strips of beef with chilli, lime 
leaves, ginger and coconut milk 

B L A C K  B E A N  B E E F  S T I R  F R Y

beef with black beans In a spicy oriental 
and cashew nuts sauce

R E D  W I N E  &  H O N E Y  B E E F  

braised with thyme

B E E F  S T R O G A N O F F  

sautéed in a sauce of brandy, gherkins, 
button mushrooms, onions and sour cream

C H I C K E N  D I S H E S

B L A C K  B E A N  C H I C K E N  

stir-fried chicken and strips of crispy 
vegetables, green peppers and chillies 

C H I C K E N  B A S Q U E S  

tender chicken �llets in tomato, red 
wine, rosemary and black olive sauce 

C H I C K E N  S TA N L E Y  

supreme of chicken in a light curry sauce 
with mango chutney and ginger 

C H I C K E N  TA N D O O R I  

tender pieces of chicken marinated in
tandoori spices �nished with cream, 
lemon and garlic

R E D  T H A I  C H I C K E N  C U R R Y  

hot and spicy Thai sauce with lime leaves 
and coriander 

C H I C K E N  B O N N E  F E M M E  

sautéed chicken in a red wine sauce with 
oyster mushrooms and caramelised shallots



A Taste of Ireland 
Food Stalls Package
Hot and cold bu�et serving a selection of Irish 
seafood.  Served with a selection of Guinness 
and treacle bread, traditional Irish soda bread, 
sourdough, tomato and fennel, walnut and 
smoked bacon, roasted onion and basil 

PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S  

C R I S P  W H I T E - L I N E N  TA B L E C L O T H S  

A N D  N A P K I N S  

C L O A K  R A I L

L AT E  N I G H T  B R E A K D O W N

G R E AT  I R I S H  O C E A N  W A V E S

A TASTE OF IRELAND

W I L D  I R I S H  S A L M O N  W I T H  D U B L I N  
B AY  P R A W N S ,  M U S S E L S  A N D  
C R A B  C L A W S  

served with white wine, dill and lemon 
cream, Atlantic oysters, seared calamari 
smoked salmon and dill tartlets 

F R O M  F A R M  T O  TA B L E  –  P R I M E  
I R I S H  R O A S T   

Premium of Irish beef – served at carving 
stations 

P R I M E  I R I S H  S I R L O I N  O F  S L A N E Y  
B E E F  

with Irish Whiskey and Sage Cream 

T H E  G A R D E N  O F  I R E L A N D  

Selection of salads and vegetables served 
with all main courses

F L O U R Y  B A B Y  PA R S L E Y  P O TAT O E S  
A N D  R O A S T E D  R O O T  V E G E TA B L E S  

with honey and thyme, baby spinach, 
sourdough croutons and Dubliner cheese 
shavings 

T O S S E D  L E A V E S  

with wilted tomato, micro herbs and 
Dalkey mustard vinaigrette 

G R I L L E D  V E G E TA B L E S  

with pearl barley salad, roast beetroot 
and orange, goat’s cheese and caramelised 
hazelnuts 

V E G E TA R I A N

V E G E TA R I A N  I R I S H  S T E W  

with chunky root vegetables, pearl barley 
and a pu� pastry top 



STREET FOOD

PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S

C R I S P  W H I T E - L I N E N  TA B L E C L O T H S  
A N D  N A P K I N S  

C L O A K  R A I L

K I T C H E N  E Q U I P M E N T  R E N TA L

L AT E  N I G H T  B R E A K D O W N

P R I C I N G

€ 3 5  P E R  P E R S O N

( E X C  V AT )

M I N  N O .  O F  G U E S T S 1 0 0

1 0 %  S E R V I C E  C H A R G E  A P P L I E S  

Street Food 
Package

S K E W E R  O F  S A L M O N

with salasa verde dip (GF)

M I N I  S T E A K  S A N D W I C H

with horseradish rocket and focaccia 

L E M O N G R A S S  A N D  L A M B  L O L LY P O P S  

rolled in toasted cashew nuts (GF)  

C H I C K E N  S ATAY  

tossed in mint coriander served in a mini cone (GF)

M I S S I O N  F I G  A N D  G O AT S  C H E E S E  C R O S T I N I

M I N I  S L O W  R O A S T E D  P O R K  B E L LY  

with red onion pickle (GF) 

T H A I  F I S H C A K E S   

with lime and red pepper salsa (GF)  

L A M B  K O F TA S  

with mango cucumber and mint raita

S E A R E D  F I L L E T  O F  B E E F  

with goats cheese tapenade on tomato bread 

G O AT S  C H E E S E  C H I B O U S T  

with rosemary sable red onion marmalade

S W E E T  O N I O N  A N D  F E TA  C R O S T I N I  

F R E N C H  B R I E  A N D  P O A C H E D  P E A R  TA R T L E T  

with sakura cress (V) 

S M O K E D  C H I C K E N  A N D  M A N G O  

toasted brioche 

C H A R  G R I L L E D  M A R I N AT E D  L A M B  F I L L E T  

with Zesty Pesto

Choose two from the following

C O D  &  C H I P S  C O N E  

mini newspaper cones �lled with 
crisp cod goujons, home cut chips 
and tartar sauce 

G R I L L E D  H A L L O U M I  C H E E S E  
S K E W E R S  

with portabello mushrooms and 
herb oil 

T I K K A  C H I C K E N  S K E W E R S   

with spring onion and bok choy

M I N I  C R A B  C A K E S  

with wasabi mayonnaise

P U L L E D  P O R K  S A N D W I C H  

with grilled peppers and smoked 
cheddar on crispy ciabatta

F I S H  S K E W E R S  

with sweet chilli and lime sauce

D E E P  F R I E D  C A L A M A R I  

with chilli mayonnaise 
      PATATA S  B R A V A S



PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S

C R I S P  W H I T E - L I N E N  TA B L E C L O T H S  
A N D  N A P K I N S  

C L O A K  R A I L

K I T C H E N  E Q U I P M E N T  R E N TA L

L AT E  N I G H T  B R E A K D O W N

Canapes & Gourmet  
Mini Meals Package

S K E W E R  O F  S A L M O N

with salasa verde dip (GF)

M I N I  S T E A K  S A N D W I C H

with horseradish rocket and focaccia 

L E M O N G R A S S  A N D  L A M B  L O L LY P O P S  

rolled in toasted cashew nuts (GF)  

C H I C K E N  S ATAY  

tossed in mint coriander served in a mini cone (GF)

M I S S I O N  F I G  A N D  G O AT S  C H E E S E  C R O S T I N I

M I N I  S L O W  R O A S T E D  P O R K  B E L LY  

with red onion pickle (GF) 

T H A I  F I S H C A K E S   

with lime and red pepper salsa (GF)  

L A M B  K O F TA S  

with mango cucumber and mint raita

S E A R E D  F I L L E T  O F  B E E F  

with goats cheese tapenade on tomato bread 

G O AT S  C H E E S E  C H I B O U S T  

with rosemary sable red onion marmalade

S W E E T  O N I O N  A N D  F E TA  C R O S T I N I  

F R E N C H  B R I E  A N D  P O A C H E D  P E A R  TA R T L E T  

with sakura cress (V) 

S M O K E D  C H I C K E N  A N D  M A N G O  

toasted brioche 

C H A R  G R I L L E D  M A R I N AT E D  L A M B  F I L L E T  

with Zesty Pesto

S K E W E R  O F  S A L M O N  

with salasa verde dip (GF)

M I N I  S T E A K  S A N D W I C H  
with horseradish rocket and focaccia 

L E M O N G R A S S  A N D  L A M B  
L O L LY P O P S  

rolled in toasted cashew nuts (GF)  

C H I C K E N  S ATAY  

tossed in mint coriander served in a 
mini cone (GF)

M I S S I O N  F I G  A N D  G O AT S  
C H E E S E  C R O S T I N I

M I N I  S L O W  R O A S T E D  P O R K  
B E L LY  

with red onion pickle (GF) 

T H A I  F I S H C A K E S   

with lime and red pepper salsa (GF)  

L A M B  K O F TA S  

with mango cucumber and mint raita

S E A R E D  F I L L E T  O F  B E E F  

with goats cheese tapenade on tomato 
bread 

G O AT S  C H E E S E  C H I B O U S T  

with rosemary sable red onion 
marmalade

S W E E T  O N I O N  A N D  F E TA  
C R O S T I N I  

F R E N C H  B R I E  A N D  P O A C H E D  
P E A R  TA R T L E T  

with sakura cress (V) 

S M O K E D  C H I C K E N  A N D  M A N G O  

toasted brioche 

C H A R  G R I L L E D  M A R I N AT E D  
L A M B  F I L L E T  

with zesty pesto

CANAPES



GOURMET MINI MEALS

M A R I N AT E D  T I G E R  P R A W N S  

on chilled glass noddle and green 
papaya salad

B A N G E R S  A N D  P O S H  M A S H  

pork sausages with creamy celeriac 
mash and caramelised onion and 
thyme gravy

T H A I  G R E E N  C H I C K E N  
C U R R Y  

with jasmine rice and fresh lime 
pickle

C H I C K E N  A N D  C H O R I Z O  
PA E L L A

R U S T I C  I TA L I A N  M E AT B A L L S  

in a rich tomato sauce

M I N I  S E A F O O D  P I E  

with creamy mash potato

B E E F  &  G U I N N E S S  S T E W  

Irish beef braised in Guinness with 
pearl onions & parsnip puree

D E S S E R T S

E T O N  M E S S  

crunchy meringue, cream and 
strawberries, served in a mini 
jam jar

S H E R R Y  T R I F L E  

lashings of sherry poured over sweet 
sponge and custard, served in a mini 
jam jar

M I N I  D E S S E R T  S E L E C T I O N  

Battenberg, lemon drizzle and 
chocolate brownie



PA C K A G E S  I N C L U D E :

D E D I C AT E D  E V E N T  C O O R D I N AT O R

P O D  TA B L E S  F O R  D R I N K S  R E C E P T I O N

I F  R E Q U I R E D

D I N I N G  TA B L E S  W I T H  C R I S P  W H I T E - L I N E N  

TA B L E C L O T H S  A N D  N A P K I N S  

C R O S S  B A C K  C H A I R S

P R I N T E D  M E N U  C A R D S

K I T C H E N  E Q U I P M E N T  R E N TA L

L AT E  N I G H T  B R E A K D O W N

 7 Course tasting  
Package

tasting menu

C A N A P É S

S E A R E D P R A W N S K E W E R 

with teelings whiskey and Dalkey 
mustard dip

G L A Z E D  P O R K  B E L LY  

with red onion con�t rocket pesto         

T O  B E G I N

B E E T R O O T  I N F U S E D  G R A V A D L A X

with lime crème fraiche and apple gel

F I S H  C O U R S E

D U B L I N  B AY  S M O K I E

served with a fresh tomato, smoked �sh, 
white wine and butter emulsion topped 
with glazed Dubliner cheese

L A M B  C O U R S E

M I N I  R A C K  O F  L A M B

with spinach, wild mushrooms and 
fondant potato

B E E F  C O U R S E

G R I L L E D  P R I M E  I R I S H  
F I L L E T  S T E A K

celeriac gratin, tru�ed asparagas, 
Teelings whiskey and sage reduction

T O  F I N I S H

W A R M  P E A R  A N D  F R A N G I PA N E  
TA  R  T
served with Teelings whiskey and brown 
bread ice cream  
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