
€ 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


