


Wedding Banguet for Wedddings by Us!

Monday, Tuesday & Wednesday Weddings
Excluding Bank Holidays, Christmas Period & New Years

Starters

CORN FED CHICKEN.
COCONUT & CURRIED VOL AU VENT.

SMOKED CHICKEN CAESAR SALAD.

BABY GEM LETTUCE, SHAVING PARMESAN, GARLIC CROUTONS,

ROASTED BACON.

CRISPY IRISH DUCK LEG.
CELERIAC & APPLE CIDER SAUCE.

FISH CAKE BEIGNET.
LEMON GRASS BEURRE BLANC.

WILD MUSHROOMS SCENTED WITH THYME.
SEASONAL GARDEN VEGETABLE, PARSLEY OIL.

CLASSIC POTATO & LEEK SOUP.

CAULIFLOWER, CUMIN & GARLIC CROUTON.

GIN & PINK GRAPEFRUIT SORBET.

LEMON & THYME SORBET

LEMON TART.
LIME MERINGUE, WARM BERRY COMPOTE.

MANGO CHEESECAKE.
ROAST MARINATED PINEAPPLE
SCENTED WITH FRESH VANILLA POD.

APPLE TART TATIN.
GINGERBREAD ICE CREAM.

MOUNT FALCON DESSERT PLATE.
PASSION FRUIT DELICE,
APPLE & CINNAMON MOUSSE TOPPED WITH A CRUMBLE,
BAILEY'S CHEESE CAKE.
(SUPPLEMENT OF €4.00 PER PERSON)

PAN ROAST SUPREME OF CORN FED CHICKEN.
STUFFED WITH SAGE-ONION & APRICOT, BULGAR WHEAT,
FORESTIERE JUS.

PRIME ROAST SIRLOIN OF BEEF.
SWEET ROAST BABY ONIONS, FONDANT POTATO, THYME
SCENTED JUS.

ROAST GUINEA FOWL.
FINE BEANS, POTATO & CARDAMON PUREE, WHITE MUSTARD
SEED CREAM SAUCE.

SEARED FILLET OF ORGANIC CLARE ISLAND SALMON.
BUTTERED LEEK & SALSA VERDE.

PRIME FILLET OF ATLANTIC COD.
SERVED ON MEDITERRANEAN VEGETABLES, BASIL DRESSING.

ROAST TAIL OF ATLANTIC MONKFISH.
GARLIC MASH, & TOMATO BEURRE BLANC.

SPICY AUBERGINE & TOMATO LASAGNE.
ASPARAGUS TIPS, BABY VEGETABLE.

PITHIVIER OF MEDITERRANEAN VEGETABLE.
ROAST COURGETTE, GLAZED CHERRY TOMATO.

BUTTERNUT SQUASH RISOTTO.
WILTED SPINACH LEAVES, SMOKED GUBEEN CHEESE.
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