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ALL MENUS DESIGNED WITH
SUSTAINABILITY IN MIND

Elderflower Yoghurt with Berry Compote

Arrival Break

Mid- Morning Break
Scones with a Selection of Jams

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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Minestrone Soup

Chicken Caesar Wrap

Smoked Speck, Peppery Leaf & Tomato Salsa on Farmhouse
Loaf

Shaved Pastrami, Red Cabbage Slaw, Beef Tomato & Mixed
Leaf Open Sandwich

Irish Ham, Soft Cheese & Kale Sandwich

Buffalo Mozzarella, Plum Tomato, Basil & Garlic Cream Open
Sandwich

Tea & Coffee
€17.50 per person

Working Lunch

Buffet Lunch
Italian Style Beef Lasagna

Fillet of Hake with Caper, Chilli & Parsley Emulsion

Baby Potatoes with Sea Salt, Butter & Parsley

Caesar Salad

Feta, Watermelon, Olive, Carrot, Spinach & Chia Seed 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


