
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


