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Banqueting Menus

Private Dining

Menus 
Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin

Should you have any food allergies, or would like to see a copy of our food allergen policy document,

please notify a member of our Food Service Team
Sample Banquet Menu One 

€29.00 per person

Appetizer
Choose one of the following:
Chicken Caesar Dressed Mixed Leaves with Bacon Pieces, Croutons and Shaved Grana Padana

Or

Chulchoill Goat’s Cheese and Roasted Vegetable Tart, with Basil Pesto and Rocket

Or

A Ragout of Chicken Fillet, Mushroom and Cream Sauce in a Puff Pastry Case with Micro Cress Herb Oil

Or

A Salad of Chicken Fillet with Roasted Almonds, Sherry Marinated Apricots and Pebble Mustard Dressing

Or

Duo of Seasonal Melon with Citrus Fruits, Mango and Strawberry Coulis
Or

Freshly Made Cream Soup with Fresh Herbs and Croutons

Main Course

Oven Roasted Breast of Glin Valley Chicken, with a Thyme Scented Roast Jus
Or

Seasonal Fish Option (Kilmore Quay Hake, Goatsbridge Sea Trout, A Duo of Haddock and Salmon)

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Desserts

Choose one of the following:
Warm Apple and Nut Crumble with Vanilla Ice Cream

Or

Chefs Dessert Platter

Choose three from the following items:

Cheesecake, Profiteroles, Raspberry Torte, Chocolate Cup with a Berry Mousse,

Strawberry Tartlet, Mango Bavarois, Chocolate and Walnut Brownie, Ice Cream Basket,

Fresh Fruit Meringue Nest
Or

Home-Made Cheesecake (Baileys, Strawberry, Lemon, Blackcurrant)
Or

Fresh Cream Filled Profiteroles with Chocolate Sauce

Or

Home-Made Chocolate and Walnut Brownie

Or

Waterford Blaa Bread and Butter Pudding

Beverage

Freshly Brewed Tea & Filtered Coffee with Chocolate Mints

Sample Banquet Menu Two 

€32.00 per person

Appetizer

Choose one of the following:

Chicken Caesar Dressed Mixed Leaves with Bacon Pieces, Croutons and Shaved Grana Padana

Or

Chulchoill Goat’s Cheese and Roasted Vegetable Tart, with Basil Pesto and Rocket

Or

A Ragout of Chicken Fillet, Mushroom and Cream Sauce in a Puff Pastry Case with Micro Cress Herb Oil

Or

A Salad of Chicken Fillet with Roasted Almonds, Sherry Marinated Apricots and Pebble Mustard Dressing

Or

Duo of Seasonal Melon with Citrus Fruits, Mango and Strawberry Coulis
Or

Freshly Made Cream Soup with Fresh Herbs and Croutons

Main Course

Traditional Roast Breast of Turkey with Baked Waterford Ham, Herb Stuffing, 

Cranberry Sauce and Natural Jus
Or

Seasonal Fish Option (Kilmore Quay Hake, Goatsbridge Sea Trout, A Duo of Haddock and Salmon)

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Desserts

Choose one of the following:

Warm Apple and Nut Crumble with Vanilla Ice Cream

Or

Chefs Dessert Platter

Choose three from the following items:

Cheesecake, Profiteroles, Raspberry Torte, Chocolate Cup with a Berry Mousse,

Strawberry Tartlet, Mango Bavarois, Chocolate and Walnut Brownie, Ice Cream Basket,

Fresh Fruit Meringue Nest
Or

Home-Made Cheesecake (Baileys, Strawberry, Lemon, Blackcurrant)

Or

Fresh Cream Filled Profiteroles with Chocolate Sauce

Or

Home-Made Chocolate and Walnut Brownie

Or

Waterford Blaa Bread and Butter Pudding

Beverage

Freshly Brewed Tea & Filtered Coffee with Chocolate Mints

Sample Banquet Menu Three 

€38.00 per person

Appetizer

Choose one of the following:

Chicken Caesar Dressed Mixed Leaves with Bacon Pieces, Croutons and Shaved Grana Padana

Or

Chulchoill Goat’s Cheese and Roasted Vegetable Tart, with Basil Pesto and Rocket

Or

A Ragout of Chicken Fillet, Mushroom and Cream Sauce in a Puff Pastry Case with Micro Cress Herb Oil

Or

A Salad of Chicken Fillet with Roasted Almonds, Sherry Marinated Apricots and Pebble Mustard Dressing

Or

Duo of Seasonal Melon with Citrus Fruits, Mango and Strawberry Coulis
Or

Freshly Made Cream Soup with Fresh Herbs and Croutons

Main Course

21 Day Aged, Roast Sirloin of Beef, with Champ Mash, Roast Shallot and Madeira Jus

Or

Seasonal Fish Option (Kilmore Quay Hake, Goatsbridge Sea Trout, A Duo of Haddock and Salmon)

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Desserts

Choose one of the following:

Warm Apple and Nut Crumble with Vanilla Ice Cream

Or

Chefs Dessert Platter

Choose three from the following items:

Cheesecake, Profiteroles, Raspberry Torte, Chocolate Cup with a Berry Mousse,

Strawberry Tartlet, Mango Bavarois, Chocolate and Walnut Brownie, Ice Cream Basket,

Fresh Fruit Meringue Nest
Or

Home-Made Cheesecake (Baileys, Strawberry, Lemon, Blackcurrant)

Or

Fresh Cream Filled Profiteroles with Chocolate Sauce

Or

Home-Made Chocolate and Walnut Brownie

Or

Waterford Blaa Bread and Butter Pudding

Beverage

Freshly Brewed Tea & Filtered Coffee with Chocolate Mints
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