
Wedding Menu

Please choose two starters and two main courses from the options below
 

Starter
Oak Smoked Salmon on a bed of leaves

Creamy Chicken and Mushroom Vol Au Vent
Commodore Caesar Salad

O’Connor’s Black Pudding & Rustic Potato Salad
Hot Garl ic Tiger Prawns (€5 supplement)  

 
Main Course

Roast stuffed Turkey and Honey Glazed Ham
Gril led Fresh Fish of the day served with di l l  sauce 

8oz Sirloin Steak,  served with bearnaise sauce
Chicken Supreme, stuffed with black pudding,  

caramelized onion,  served with peppercorn sauce
Finest locally caught Monkfish served with Thermidor Sauce (€5

supplement)
Herb Crusted Rack of Ir ish Lamb (€8 supplement)

Dessert
Assiette of Desserts

Freshly Brewed Tea or Coffee
 

€55.00 per person


