
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


