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* Whilst we will do all we can to accommodate guests with food intolerances and allergies,                        
we are unable to guarantee that dishes will be completely allergen-free.                                                     

Please inform our team if you have any allergies * 

 

  



. 

B B Q  M E N U  
 

- €4500 Per Person - 

 

 

~ LAND, SEA & GARDEN ~ 

(Choice of any 3) 

 

Irish Beef Burger, red onion & brioche bun 

Grilled Salmon Fillet, sun dried tomato salsa Verde 

Char Siu slow roasted duck leg, sesame & wasabi 

Chipotle & Lime glazed chicken breast, carrot & sesame slaw 

Charred pork & leek sausage, mustard mayonnaise 

Beef Fillet minute steak with chimichurri 

Soy glazed smoked Tofu, coriander & chilli 

Char grilled Haloumi, roast pepper & courgette 

Cauliflower steak with Cashel blue cheese 

 

 

~ SALADS ~ 

(choice of any 3) 

 

Caesar salad, croutons, bacon lardon & parmesan 

New potato salad with honey, mustard & spring onion 

Roast pepper, aubergine & courgette tabbouleh with mint & coriander 

Marinated tomato with basil & red onion 

Greek pasta salad, feta cheese, marinated olives, tomato, cucumber & baby spinach 

Super salad, quinoa, black rice, pomegranate, sun dried tomato & pumpkin seeds 

Watermelon, fetta & mint salad 
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~ SIDES ~ 

(Choice of any 2) 

 

Smoked paprika fries with blue cheese dressing 

Baked potatoes with sour cream & spring onion 

Buttermilk fried onion rings 

Roasted corn with smoked paprika butter 

Courgette fritters with smoked tomato ketchup 

Triple cooked chips & parmesan 

4 cheese Mac & Cheese 

 

 
~ ADD-ONS ~ 

(Optional. Subject to market prices & availability) 

 

John stone bistro steak, truffle & grilled shitake mushroom 

Grilled Half Irish Lobster, lemon thermidor sauce 

Iberico ham burger with capers & gherkin sauce 

Lamb cutlets with mint chimichurri 

Scallops cooked in the half shell, gin, apple & lime 

 

 

~ SWEETS ~ 

 

Dessert platter (serves 6) €30 
Mini chocolate brownies 

Lemon curd tarts 
Chocolate dipped strawberries 

 
Fruit Platter (serves 6) €25 

Selection of fresh fruit & berries 
 

Eton mess €7.50 
Crushed meringue, crème Chantilly, mixed berries 

 
Cheesecake €7.50 

Whipped cheesecake mousse, crunchy granola, vanilla & summer berries compote 
 

Chocolate sundae €7.50 



. 

Chocolate brownie, ice cream, whipped cream & chocolate sauce 
 

Macaroons €4 each 
 


