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Homemade vegetable soup served with a selection of warm breads (1a, 1b, 1c, 1d, 5, 6, 9, 12)

Chicken and mushrooms in a white wine, garlic and herb cream sauce, warm puff pastry
case (1a, 3, 5, 6, 9, 12 )

Heirloom tomato and creamy burrata salad, basil pesto, aged balsamic, toasted crostini
(1a, 6, 7, 12)

Seafood chowder – a selection of root vegetables, Ballycotton seafood, dill and smoked
paprika, treacle bread (1a, 1b,1c, 1d, 2, 4, 6, 9, 12, 14)

Crispy duck spring roll, pickled Asian salad, fresh coriander, sweet chilli and soy dressing (
1a, 3, 5, 11, 12)

Roast sirloin of Irish beef , Yorkshire pudding, duck fat roast potato, red wine and rosemary
sauce (1a, 3, 6, 9, 12)

Pan seared garlic and herb supreme of chicken, sauteed wild mushrooms, crispy leeks,
tarragon sauce (6, 9, 12)

Roast turkey, honey and mustard glazed ham, herb stuffing, cranberry sauce (1a, 1b, 1c, 1d, 5,
6, 9, 10, 12)

Oven baked fillet of salmon, wilted spinach, chorizo, sauteed king prawns, lemon and dill
cream (2, 4, 6, 9, 12, 14)

 All of the above served with creamy mashed potato, glazed carrot and parsnips, broccoli
and cauliflower mornay (6, 12 )

 Thai red vegetable curry, coconut, lime leaves, steamed rice, poppadom, chilli and peanut
rayu, fresh coriander (7, 9, 10, 11)

MAIN COURSE

A medley desserts

Freshly brewed coffee & tea

DESSERT PLATE

€49.95 PER ADULT 

1:Cereals 1a:Wheat 1b:Barley 1c:Rye 1d:Oats 2:Crustaceans 3:Eggs 4:Fish 5:Soybeans 6:Milk 7: Peanuts 8:Nuts 9:Celery 10:Mustard 11:Sesame
12:Sulphites 13:Sulphites 14:Molluscs

MINIMUM 20 ADULTS
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Chilled orange juice

Homemade vegetable soup (6, 9, 12)

Garlic bread (1a, 6)

Garlic bread with mozzarella cheese (1a, 6)

Half portion of roast sirloin of Irish beef with Yorkshire pudding (1a, 3)

Chicken Tenders (1a, 3, 6)

Crispy battered cod goujons (1a, 2, 4, 6, 14)

O’ Flynn’s gourmet sausages (1a, 5, 12)

All of the above served with creamy mash, seasonal vegetables or fries ( 6, 12)

Pasta Bolognese served with garlic bread and parmesan cheese (1a, 6, 9)

MAIN COURSE

A selection of ice cream with kinder bueno sauce ( 6, 8b)

Strawberry jelly and vanilla ice cream ( 6)

Chocolate brownie sundae (1a, 3, 5, 6 )

DESSERT 

€29.95 PER CHILD

COMMUNION/CONFIRMATION CHILD COMPLIMENTARY

1:Cereals 1a:Wheat 1b:Barley 1c:Rye 1d:Oats 2:Crustaceans 3:Eggs 4:Fish 5:Soybeans 6:Milk 7: Peanuts 8:Nuts 9:Celery 10:Mustard 11:Sesame
12:Sulphites 13:Sulphites 14:Molluscs
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