ROYAL MARINE

HOTEL

Tea & Coffee Options

Fine Tea & Gourmet Coffee

Fine Tea & Gourmet Coffee with Biscuits

Fine Tea & Gourmet Coffee with Chocolate Bars

Fine Tea & Gourmet Coffee with Danish & Croissants

Fine Tea & Gourmet Coffee with Fresh Scones & Cream and Preserves
Fine Tea & Gourmet Coffee with Cake

Fine Tea & Gourmet Coffee with Seasonal Fruit Kebabs

Fine Tea & Gourmet Coffee with Granola Yogurt

Fine Tea & Gourmet Coffee with Mini Doughnuts and Hazelnut and Salted
Caramel Muffins

Fine Tea & Gourmet Coffee with Ham & Cheese Croissants

Breakfast Breaks

Mini Bacon and Butter Blaas with Tomato Relish

Breakfast Bagels
With Sausage, Bacon, Egg, Cheese and Tomato Relish

Mini Bacon and Egg Bagel with Condiments
Fresh Chopped Fruit Salad, Tea & Gourmet Coffee

Healthy Option
Nutri-grain Bars, Seasonal Fruit Kebabs, Granola Yoghurt, Fruit smoothies
Tea & Gourmet Coffee

Mini Smoked Salmon Bagels
With Cream Cheese and Dill, Fruit salad, fresh Orange Juice,
Tea & Gourmet Coffee

Fruit Options

Whole Fruit bowl (serves 10)
Seasonal Sliced Fruit Platter (serves 10)

Light Lunch Options

Working Lunch Option - €19.95 per person

Chef’s Soup of the Day with Soda Bread
Mixed Seasonal Salad & Coleslaw

Quiche Options
One option served on the day (Must be ordered in advance)




ROYAL MARINE

HOTEL

1. Quiche Lorraine
2. Smoked Salmon and Leek
3. Mushroom, Onion and Cheese
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Chef’s Dessert
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Tea or Coffee

Sandwich Options

Soup & Sandwiches, Tea & Gourmet Coffee

Selection of Deluxe Sandwiches with Crisps
(Including: Open & Closed Sandwiches, Wraps & Bagels)

Selection of Artisan Sandwiches:

Option 1:

~ Serrano Ham on grilled Focaccia

~ Buffalo Mozzarella & Black Olive Tapenade on Focaccia

~ Whipped Goats Cheese Mousse with Artichoke Hummus & Rocket on Ciabatta

Option 2: €15.95
~ Prawn Salad on Mini Waterford Blaa

~ Mini Bagel with Roasted Irish Beef, Red Onion Compote & Pesto Mayonnaise

~ Smoked Salmon, Créme Fraiche & Dill Salad on toasted Brioche Bun

~ Honey Roasted Irish Ham & Dubliner Cheese with an Apple Chutney

Desserts
Chefs Dessert of the Day
Whole Fruit bowl (serves 10)
Seasonal Sliced Fruit Platter (serves 10)

Hot Plated Lunch

(For groups of 20 or less)
Choice of 2 main course options served with
Fine Tea & Gourmet Coffee




