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EXPERIENCE



WEDDINGS & PRIVATE

 WEDDING AND PRIVATE EVENT

CATERING, FROM INTIMATE DINNERS

TO LARGE-SCALE CELEBRATIONS.

PLATED MENUS,  TASTING MENUS AND

BESPOKE OPTIONS AVAILABLE.

C O R P O R AT E  &  E V E N T S

F L E X I B L E  CAT E R I N G  F O R

C O R PO R AT E  E V E N T S ,  L A U N C H E S

A N D  G AT H E R I N G S .

F RO M  F O R M A L  D I N I N G  TO  R E L A X E D

B OW L  F O O D  A N D  B U F F E T S .

B B Q  &  FA M I LY  D I N I N G

S E A S ON A L  O U T D O O R  C O O K I N G ,

D E S I G N E D  F O R  S U M M E R  E V E N T S .

WO O D - F I R E D ,  G R I L L E D  A N D

S H A R I N G - S T Y L E  M E N U S  W I T H  A

R E L A X E D ,  H I G H - Q U A L I T Y  F E E L .

W H AT
 W E  
D O



PRIVATE DINING &
WEDDING 

MASTER MENU 
SAMPLE CLASSIC 

SAMPLE SIGNATURE 

EVENTS & CORPORATE
SANDWICHES & MID
MORNING SNACKS 8

BUFFET & BOWL DINING 
SET LUNCH 

S E A S O N
 O F
 2 0 2 6
M E N U S

SUMMER BBQ 
RANGE OF SIGNATURE

BBQ MENUS 
WITH OPTIONAL

SERVICES 



IMPORTANT INFORMATION

• MINIMUM BOOKING:  50  GUESTS OR €3 ,000 MINIMUM FOOD SPEND
(DROP-OFF & EVENT CATERING)

•  ALL PRICES ARE EXCLUSIVE OF VAT
• TRAVEL & DELIVERY CHARGES APPLY AND WILL BE CONFIRMED AT

TIME OF BOOKING
• STAFFING LEVELS ARE TAILORED TO THE SERVICE STYLE AND GUEST

NUMBERS
•  MENUS ARE ADAPTABLE TO DIETARY REQUIREMENTS

•  BESPOKE MENUS AND EVENT FORMATS AVAILABLE ON REQUEST

SERVICE DETAILS

•  FINAL GUEST NUMBERS REQUIRED 7  DAYS PRIOR TO EVENT
• A DEPOSIT IS  REQUIRED TO SECURE ALL BOOKINGS

• FULL PAYMENT DUE PRIOR TO EVENT UNLESS OTHERWISE AGREED



B B Q  &
F A M I L Y  

FORMAT

ARRIVAL 

1 . CHOOSE A
NIBBLE

  2 .   BBQ MAIN 
ONE MAIN PROTEIN
AND TWO
ADDITIONAL
PROTEINS FOR
SHARING 

  3 .  BUFFET SIDES (3)

4. SHARING STYLE
DESSERT

€60 P/P



N I B B L E S  

FLATBREADS 

CAPRESE-HEIRLOOM
TOMATO,BUFFALO

MOZZERELLA &
BASIL

SLOW COOKED
LAMB,  TAZIKI  & FETA

OR

ANTIPASTI
BOARDS

SELECTION OF
CURED MEATS,

CHEESE,  PICKLES
AND CHUTNEYS

OR

CANAPES 
CHEFS SEASONAL

SELECTION 



B B Q  M A I N

 

SLOW COOKED
RARE BREED

BBQ PORK
CELERIAC & APPLE

REMOULADE

8 HOUR
 BARBECUE

BEEF SHORT RIB
GLAZED BBQ SAUCE,

CHIVE & HORSERADISH

BRAISED NORTH
WICKLOW LAMB

WILD GARLIC SALSA
VERDE

8 OZ STRIPLOIN
OF BEEF

DRY AGED,  BRANDY
PEPPER SAUCE,

SAUTEED ONION
PREMIUM UPGRADE*

6 O Z
C H E E S E B U R G E R

SMOKED BACON,
BURGER SAUCE,

SAUTÉED ONIONS

 BUTCHERS HOT
DOG

BRIOCHE,  BACON JAM,
MUSTARD AIOLI ,  CRISPY

ONION



S H A R I N G
P ROT E I N S  

 

THAI  PRAWN
SKEWERS

CHILLI ,  LEMONGRASS &
LIME,  COCONUT

MARINADE

BUTTER
CHICKEN

COATED CURRY
SKEWERS

 SALMON
TACOS

WASABI,KIMCHI,
SESAME

THIGHTS &
DRUMS

HOT & STICKY,
SESAME,  SPRING ONION 

SAUSAGES
 GLAZED HOT HONEY &

MUSTARD



S I D E S  &
S A L A D S

S I D E S
C H O OS E  A N Y  3

POTATO ,  W H O L E G R A I N
M U S TA R D  &  C H I V E

SA L A D

B AC ON  &  C H E E S E
B A K E D  POTATO E S

F E TA ,  R E D  ON I ON  &
C H E R RY  TO M ATO  PAS TA

SA L A D

CA E SA R  SA L A D

G OAT ’ S  C H E E S E ,
B E E T RO OT  &  P U M P K I N

S E E D  SA L A D

C H E R RY  TO M ATO ,  F E TA
&  B RO C C O L I  SA L A D

G R E E N  L E AV E S ,  G R E E N
B E A N S  &  A L M ON DS

F R E N C H  V I N A I G R E T T E

G R I L L E D  C O R N  ON  T H E
C O B

C H I L L I  B U T T E R  



S H A R I N G
D E S S E RT S  

I R I S H  C O F F E E
T I R A M I S U

W H I S K E Y  SA B AYON

A P P L E  &
R H U B A R B

C R U M B L E  
G I N G E R  C R È M E

A N G L A I S E

CHOCOLATE
BROWNIE

HAZELNUT,
BUTTERSCOTCH &

VANILLA CREAM 

C H E E S E CA K E
W E X F O R D  S T R AW B E R RY
&  CA R A M E L I S E D  W H I T E

C H O C O L AT E  

PASSIONFRUIT
PAVLOVA 

RASPBERRY,  KIWI  &
MINT CHANTILLY

CREAM 
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