
MENU
SELECTION

I N D U L G E  I N  T H E  A R T I S T R Y  O F  F L A V O U R  I N

O U R  B A L L R O O M  

At  Fa l lon  &  Byrne ,  we don ' t  j u s t  se rve  food;  we craf t  cu l inary  exper iences  that  ign i te  your
senses .  Food i s  our  pass ion ,  and creat ing  un forget tab le  moments  th rough  except iona l  d in ing
i s  what  we do bes t .  Our  pass ionate  chefs  u se  the  f reshes t  and f ines t  loca l l y  sourced produce
and ingred ient s ,  and our  ta lented event  managers  combine  the i r  knowledge and exper t i se  to
create  bespoke event s  ta i lo red to  your  i nd iv idua l  needs .  

Exchequer  Menu –  Exchequer  Menu  –  a  cho ice  of  th ree  s tar ter s ,  th ree  mains  and one

desser t .  P re-order  fo r  a l l  gues t s  requ i red  th ree  weeks  in  advance of  event .

Exchange Menu –  a cho ice  of  two s tar ter s ,  two mains  (p lu s  a  s i len t  vegan main)  and one

desser t .  No  pre-order  requ i red .

Banquet  Menu –  a  se lect ion  o f  d i shes  served fami l y- s ty le  fo r  a  more  casua l  exper ience .  

Buffet  Menu –  a  se l f - serv ice  spread of  hot  and co ld  d i shes  fo r  up  to  96  gues t s  to  en joy .  

Recept ion  Menu –  canapés ,  f i nger  food and supper  bowls  idea l  fo r  s tand ing  recept ions .  

W E  O F F E R  T H E  F O L L O W I N G  M E N U  O P T I O N S :

S O M E  T H I N G S  T O  N O T E :

•  We cater  to  a l l  d ie tary  and l i fes ty le  requ i rements .  Many  o f  our  d i shes  can  be modi f ied  to

bet ter  su i t  the  d ie tary  needs  o f  your  gues t s .

•  Compl imentary  tea  and f i l te red cof fee  are  served wi th  the  desser t  cour se .  A l l  o ther

beverages  are  charged addi t iona l l y .

•  A l l  d i sc losed menu  i tems  are  VAT  inc lu s i ve ,  and are  sub ject  to  a  12 .5% serv ice  charge .

•  We have  a  supplements  menu  ava i lab le  on  reques t  fo r  conf i rmed book ings .

•  B reakfas t  and brunch  menus  are  ava i lab le  on  reques t .  



€ 8 0  P E R  P E R S O N

The Exchequer Menu

Create your  three-course s i t-down menu by choos ing three s tar ters  (one to  be a vegan soup) ,  three

mains  (one to  be vegan)  and one desser t ,  wi th  guests  pre-order ing thei r  se lect ions  in  advance.

S T A R T E R S
Roasted car ro t  &  fenne l  soup ,  m i so-g lazed mushrooms ,  cashew cream  VG |  GF  

Celer iac  &  apple  soup ,  toas ted a lmonds ,  c innamon coconut  c ream  VG |  GF

Creamy seafood chowder ,  F&B sourdough  croutons

I r i sh  smoked sa lmon ,  avocado,  p ick led  sha l lo t ,  jasmine  r ice ,  toas ted tor t i l la  c rumb

Conf i t  duck  leg ,  gr i l led  p ineapple  re l i sh ,  cucumber  &  herb  sa lad ,  lambs  leaf   GF  

I r i sh  beef  carpacc io ,  rocket ,  Parmesan  shav ings ,  ba l samic  dress ing   GF

Mushroom & walnu t  tar t ,  pear  purée ,  wh ipped goat ’ s  cheese   V

M A I N  C O U R S E
Pan f r ied  seabass ,  sa lmor ig l io  sauce  GF

F i l le t  o f  lemon so le ,  tomato ,  ch ive  beur re  b lanc   GF  

S low roas ted Andar l  Farm f ree  range pork ,  I r i sh  b lack  pudding  crumb,  burn t  apple ,  j u s  

S low cooked shou lder  o f  Le ins ter  lamb,  pomegranate  &  min t  sa l sa ,
har i s sa  sp iced car ro t  purée   GF

Saf f ron  r i so t to  cake ,  p i s tach io  c rumb,  lemon a io l i ,  o range zes t ,  parmesan   VG

Roasted baby  auberg ine ,  tah in i  yoghur t ,  roas ted gar l ic ,  p ine  nu t s ,  
Ca labr ian  ch i l l i  o i l   VG |  GF

Scar le t  He i fer  aged I r i sh  f i l le t  o f  beef ,  red  on ion  marmalade (€10  supplement )   GF  
se lect  one:  brandy  peppercorn  |  red  w ine  j u s  |  b lue  cheese  but ter  |  

gar l ic  &  herb  but ter  •  addi t iona l  cho ice  +€10  /  tab le  

Vegan f lank  s teak ,  red  on ion  marmalade (€10  supplement )   VG 
se lect  one:  p lant-based peppercorn  |  gar l ic  &  herb  vegan but ter  

addi t iona l  cho ice  +€10  /  tab le

s e r v e d  w i t h  f o n d a n t  p o t a t o  a n d  s e a s o n a l  v e g e t a b l e s .

D E S S E R T
Sa l ted  caramel  &  Cocoa Ate l ie r  choco late  tar t ,  o range conf i t ,  Chant i l l y  c rème  V

Van i l la  bean cheesecake ,  c rème ang la i se ,  g rano la  cook ie  c rumb  V

Lemon mer ingue tar t ,  raspber ry  sorbet ,  f resh  raspber r ies   V

Warm apple  c rumble ,  sa l ted  caramel  dr i zz le ,  van i l la  ice  c ream  V

Key  l ime p ie ,  wh ipped cream,  l ime zes t   V



The Exchange Menu

€ 7 5  P E R  P E R S O N
Create your  th ree-course  s i t -down menu by  choos ing two s tar ters  (one to  be soup) ,  

two mains  (p lus  a  s i lent  vegan main)  and one desser t ,  w i th  gues t s  order ing at  your  event .  

S T A R T E R S
Count ry  vegetable  soup ,  char red corn ,  spr ing  on ion   VG |  GF

 
Sweet  potato ,  g inger  &  coconut  soup ,  edamame &  b lack  bean ,

coconut  c ream  VG |  GF

Caesar  sa lad ,  f ree-range smoked bacon ,  parmesan  shav ings ,  F&B Bakery
sourdough  croutons

Golden ,  candy  &  red beets ,  wh ipped goat ’ s  cheese ,  cand ied
walnu t s ,  chardonnay  g laze   VG |  GF  

B lackened I r i sh  sa lmon ,  g inger  soy  dress ing ,  As ian  sa lad  GF

M A I N  C O U R S E
Pan f r ied  I r i sh  o rgan ic  sa lmon ,  herb  crus t ,  beur re  b lanc   GF

Oven roas ted cod ,  maple  mi so  squash  purée ,  p ick led  rad i sh   GF

S low cooked Pat  McLaugh l in  I r i sh  beef ,  ce ler iac  t ru f f le  sa l sa ,  
Madei ra  g laze   GF

Pan roas ted I r i sh  f ree  range ch icken  breas t ,  Creo le  c ream sauce  GF

Saf f ron  r i so t to  cake ,  p i s tach io  c rumb,  lemon a io l i ,  o range zes t ,  parmesan   VG

s e r v e d  w i t h  f o n d a n t  p o t a t o  a n d  s e a s o n a l  v e g e t a b l e s .

D E S S E R T

Sa l ted  caramel  &  Cocoa Ate l ie r  choco late  tar t ,  o range conf i t ,  Chant i l l y  c rème  V

Van i l la  bean cheesecake ,  c rème ang la i se ,  g rano la  cook ie  c rumb  V

Key  l ime p ie ,  wh ipped cream,  l ime zes t   V



The Banquet Menu

Create your  th ree course  s i t  down menu ,  served fami ly  s ty le ,  by  choos ing one s tar ter ,  

th ree hot  d i shes ,  and two s ide d i shes  or  sa lads  f rom the se lect ion  below.

€ 5 5  P E R  P E R S O N

D e l u x e  d e s s e r t  c a n a p é  p l a t t e r   V

S T A R T E R

H O T  D I S H E S
F i l le ted pan  f r ied  seabass ,  herb  &  lemon gremolata   GF

Lamb,  auberg ine  &  ch ickpea cur ry  w i th  r ice   GF  

Sweet  potato ,  ch ickpea &  koh l rab i  cu r ry  w i th  r ice   VG |  GF

Saf f ron  r i so t to  cakes ,  vegan lemon a io l i ,  rocket  sa lad ,  vegan Parmesan   VG

Creamy Tuscan  ch icken ,  sundr ied  tomatoes  w i th  r ice   GF  

Cedar  p lank  sa lmon ,  gr i l led  lemon ,  mus tard   GF

Pork  be l l y  porchet ta ,  sa l sa  verde  GF

Tomahawk s teak ,  gar l ic  &  herb  but ter ,  mushrooms ,  f r ied  on ion  &
pars ley  (€80 supplement  /  tab le)   GF

S I D E  D I S H E S  &  S A L A D S  

Se lect ion  o f  Ant ipas t i
Ol i ves ,  a r t ichokes ,  sun  dr ied  tomatoes  •  ar t i san  cheeses  &  charcuter ie  

f rom our  Food Hal l ,  b reads  f rom the  Fa l lon  &  Byrne  Bakery

Mezze P la t ter s
Houmous ,  sun  dr ied  tomato  pes to ,  chargr i l led  &  raw vegetables ,  fe ta  cubes ,  g rapes ,

f la tbreads ,  pomegranate  seeds ,  cheese  s tu f fed  peppers    V  |  VG

Bas i l  pes to  &  lemon orzo  sa lad  VG

Bur rata  caprese  sa lad ,  he i r loom tomatoes ,  ba l samic  reduct ion   V  |  GF  

Beet root ,  sweet  potato ,  o range and walnu t  sa lad ,  lemon &  EVOO dress ing   VG |  GF

Baked rac le t te  cheese ,  potato ,  bacon ,  on ion ,  herbs ,  gar l ic ,  c ream,  baguet te

As ian  s ty le  greens ,  nam j im  dress ing   VG |  GF

Creamy potato  sa lad ,  spr ing  on ion ,  f resh  herbs   V  |  GF

Dauph ino i se  potato   V

D E S S E R T



€ 4 5  P E R  P E R S O N

The Buffet Menu

Create your  menu by  choos ing two d ips ,  two hot  d i shes  (p lus  one s i lent  vegan opt ion) ,  and 

four  sa lads .  Your  buf fet  s tat ion  a l so  features  the  co ld  se lect ion  and breads .

C O L D  S E L E C T I O N

H O T  D I S H E S
S low roas ted aged I r i sh  beef  bourgu ignon   GF

Tha i  green  f ree  range I r i sh  ch icken  cur ry   GF

I r i sh  lamb,  auberg ine  &  ch ickpea cur ry   GF

Poached sa lmon ,  wh ipped horserad i sh  c ream,  gr i l led  lemon  GF  

Sweet  potato ,  ch ickpea &  koh l rab i  cu r ry   VG |  GF

Quinoa &  k idney  bean ch i l l i   VG

served wi th  basmat i  r ice .

S I D E  D I S H E S  &  S A L A D S  

Fa l lon  &  Byrne  house  baked ham  GF

Rare  roas ted Pat  McLaugh l in  I r i sh  beef   GF

B lackened I r i sh  sa lmon ,  g inger  soy  dress ing ,  As ian  sa lad  GF

Fa l lon  &  Byrne  Bakery  breads   V

Cherry  tomato ,  ar t ichoke ,  o l i ve  sa lad  VG |  GF

Creamy potato  sa lad ,  spr ing  on ion ,  f resh  herbs   V  |  GF

Tabbou leh  -  bu lgur  wheat ,  peppers ,  red  on ion ,  pars ley ,  cor iander   VG

Celer iac  Waldor f  sa lad ,  car ro t ,  compressed apple ,  g rapes   VG |  GF

Garden  sa lad ,  Exchequer  dress ing   VG |  GF  

Tha i  sp iced car ro t ,  red  r ice   VG |  GF

Class ic  co les law  V  |  GF

D E S S E R T

D I P S
 houmous   VG |  GF   •   bas i l  pes to   GF   •   sun-dr ied  tomato  pes to   GF     

•  b lack  o l i ve  tapenade  GF   •   baba ganoush   VG |  GF

D e l u x e  d e s s e r t  c a n a p é  p l a t t e r   V



The Reception Menu

3-P iece Canapés  -  €9 .00pp

4-P iece Canapés  -  €1 1 .50pp

7-P iece Canapés  -  €18 .50pp

Goat ’ s  cheese ,  beet root  &  roasted hazelnut  cros t in i   V  

Min i  w i ld  mushroom qu iche ,  savoury  chutney   V

Baba ganoush  &  lemon conf i t  on  focaccia   VG

Panko breaded t iger  prawn on  As ian  s law

I r i sh  f ree range ch icken Caesar  wraps

Smoked sa lmon on  brown bread

Tomato & pesto  tar t   VG

S A M P L E  C A N A P É S

se lect  two (p lus  one s i lent  vegan opt ion)  -  €12 .00pp

Slow roasted aged I r i sh  beef  bourgu ignon  GF

Thai  green f ree range I r i sh  ch icken cur ry   GF

I r i sh  lamb,  auberg ine &  ch ickpea cur ry   GF

Quinoa & k idney  bean ch i l l i   VG

Sweet  potato ,  ch ickpea & koh l rabi  cur ry   VG |  GF

F O R K  S U P P E R

Gourmet  sandwich  se lect ion  €8  •   Cheese and/or  charcuter ie  board wi th  baguet te  €22

Sausage Rol l  €3 .50  •   Beef  or  veggie  s l ider  wi th  cheddar  &  red on ion  marmalade €3 .50

Bowl  of  handmade potato  wedges  wi th  bas i l  a io l i  €8  VG |  GF

Bowl  of  honey  mus tard cockta i l  sausages  €8  GF

Margher i ta  P izza €16   V   •   Sp icy  Dev i l  P izza €19  

Min i  doughnut  se lect ion  €2  V   •  Desser t  canapés  €2  V

F I N G E R  F O O D



The Cake Menu

The c lass ic  F rench desser t  -  wh ich  means  ‘c runch  in  the  mouth ’  -  i s  su re  to  s tun  your  gues t s .

Caramel-coated prof i tero le  tower ,  c rème pât i s s ière ,  Val rhona chocolate  sauce,  f resh

s t rawberr ies  and berr ies .

€9 per  person   V

C R O Q U E M B O U C H E

Beaut i fu l l y  presented on  a  v in tage g lass  d i sp lay  table ,  the  cent repiece i s  a  s tunn ing 

20cm ta l l  cake avai lable  in  the  fo l lowing f lavours :  

V ic tor ia  sponge •  lemon dr izz le  •  red ve lvet  •  

car rot  cake wi th  cream cheese ic ing •  chocolate  fudge 

Guests  can v i s i t  the  desser t  table  and he lp  themselves  to :  

F inger  s l ices  of  wedding cake •  min i  cus tard f ru i t  tar t  •  chocolate  b i scu i t  cake •  

orange & a lmond cake •  min i  cook ies  •  min i  lemon p ie  •  chocolate  hazelnut  brownie  •  

min i  doughnuts  ( sa l ted caramel  •  apple  •  jam)  

€9 per  person   V  

D E S S E R T  T A B L E

Our  cheesemongers  wi l l  bu i ld  an  eye catch ing cheese wheel  cake ,  garn i shed wi th  f resh  f ru i t

and berr ies ,  wh ich  i s  then  t rans form i t  in to  tas ty  cheeseboards  for  a  la te  n ight  snack .  

Each board features :  

Br ie  de Meaux •  14  month  aged Comté Meule  •  Cashe l  B lue  •  K i l leen  Goat ’ s  Gouda 

assor tment  of  gourmet  crackers  •  qu ince •  grapes  

€22 per  board (min imum order :  5  boards)

C H E E S E  W H E E L  W E D D I N G  C A K E


