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ALL MENUS DESIGNED WITH
SUSTAINABILITY IN MIND

Mini Bacon & Sausage Blah with Relish

Arrival Break

Mid- Morning Break
Cinnamon Swirl

Afternoon Break
Chefs Themed Surprise

Details
*All breaks are priced at €6.50 per person, per

break

All breaks are served with Tea & Coffee

Should you wish for an alternative to the above,
Tea, Coffee & Biscuits are available at

€5.10 per person
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ALL MENUS DESIGNED WITH
SUSTAINABILITY IN MIND

Spiced Carrot & Lentil Soup with Crème Fraiche
& Chilli Oil

Chicken Ceasar Wrap

Pulled Beef, Tomato, Rocket & Mayo on
Farmhouse Loaf

Pastrami, Red Slaw, Shaved Onion & Pickle Open Sandwich

Crumbled Ham & Dubliner Cheese Sandwich

Beetroot Hummus, Sun Ripe Cherry Tomatoes, Caramelised
Onion, Basil with Assorted Leaf Sandwich

Tea & Coffee
€17.50 per person

Working Lunch

Buffet Lunch
Tomato & Coconut Spiced Chicken Curry Served with Basmati

Rice

Italian Meatballs in Tomato & Basil Sauce

Baked Potatoes with Rosemary & Parmesan

Greek Feta Salad

Balsamic Marinated Plum Tomato Salad

Served with Chefs Selection of Breads

Tea & Coffee
€25.00 per person

Add dessert for €5.00 per person
*Minimum of 25 people required for buffet lunch


