4&

)
2

17

N\

/ n\\\\\‘Q

TG

<

N

=

)

GROUP MENUS

Samples

CANAPES

Arancini Cacio & Pepe, Tomato Chutney, Shaved Grana Padano & Basil
Crispy Pork Belly Bites, Gochujang & Honey Sauce, Garlic Chips
Nduja Prawns Skewers, Black Garlic Aioli & Lime Zest

Moroccan Sty'e Falafel, Vegan Feta, Tahini Sauce & Pomegranate Seeds
Citrus Chicken Skewers, Guacamole & Pink Peppercorns

SUPPER BOWLS

Thai Curry Chicken, Basmati Rice & Coriander

Slow Braised Beef Short Rib, Mash Potato & Crispy Onions

Saffron Cous Cous Salad, Zucchini, Peppers, Aubergine & Citrus Vinaigrette
Buttermilk Crispy Chicken, Fries & Cajun Mayo

Beer Batter Cod & Chips, Tartare Sauce

Vegetable Fried Rice, Tofu or Prawns, Chillis & Salted Peanuts

DESSERTS

Chocolate Brownie, Vanilla Mascarpone & Raspberry
Mini Lemon Curd Tart, Merengue

Dark Chocolate Tart, Hazelnuts

Seasonal Fruits Skewers

Selection of Macaroon

Package 1 - Choose 4 canapes and 3 bowls €38pp + 12.5% SC
Package 2 - Choose 4 canapes, 3 bowls and 3 desserts €45pp +12.5% SC

Boneless Chicken Wings
Hot Sauce or BBQ), Cashel Blue Cheese Sauce

Arancini Cacio & Pepe
Tomato Chutney, Shaved Grana Padano & Basil

Mini Beef Sliders
Coleslaw, Cheddar Cheese & Crispy Onion

Crispy Pork Belly Bites
Gochujang & Honey Sauce, Garlic Chips

Italian Herbs Fries
Garlic Butter & Grana Padano

Margherita Pizza

Tomato Sauce, Fior di Latte, Basil

Double Pepperoni Pizza
Tomato sauce, Fior di Latte, Pepperoni & Red Onion

+ Dessert selection €7.50pp

€22 per person +12.5% SC

Whilst we take every reasonable precaution when catering for guests with allergies, we prepare food in a kitchen where allergens may

be present, so we cannot 100% guarantee no cross-contamination.



