
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


