COLD BUFFET

GLAZED TURKEY WITH CHERRY TOMATOES AND TRUFFLE OIL f"
& '
LIMERICK HAM WITH MUSTARD AND WATERCRESS T
SELECTION OF FINGER SANDWICHES WITH IRISH CHARCUTERIE AND CHEESE~

POACHED SALMON WITH LIME MAYONNAISE /

SALAD BAR {‘

POTATO, GREEN BEENS, WHOLEGRAIN MUSTARD

PENNE PASTA, BASIL PESTO, PEARS AND SESAME SEEDS
IRISH BABY LEAVES, CARROTS, ROASTED LEEKS, BALSAMIC

TOMATO COUS COUS SALAD AND GOAT CHEESE

HOT BUFFET

CORN-FED CHICKEN WITH MASALA SAUCE, CHICKPEAS, RED ONION,
TOMATOES AND WHOLEGRAIN RICE

SLOW COOKED IRISH BEEF BRAISED IN RED WINE WITH BABY POTATOS
AND PEPERCORN SAUCE

VENISON SAUSAGES
WITH BRAISED RED CABBAGE, ROSEMARY SAUCE, CREAMY MASH

POTATO h

IRISH FISH PIE
IRISH SEAFOOD IN CREAMY SAUCE, BAKED WITH LEMON POTATOES
AND DILL

DESSERT

ALMOND TART
CHOCOLATE BROWNIE
BISCUIT & HAZELNUT CAKE
MIXED FLAVOUR MACAROONS




