Banqueting Menu

Soup (Choose One)

Farmhouse Broth Minestrone

Cream of Vegetable Lentil & Bacon
Potato & Leek Cream of Chicken
Roast Tomato & Basil Cream of Mushroom

Seafood Chowder (extra 1.50)

Additional Starter Choice

Main Courses (Choose One)

Roast Breast of Chicken & Smoked Bacon
with a Savoury Stuffing & Traditional Gravy

Honey Baked Antrim Gammon with Pineapple

Oven Roast Loin of Pork with Traditional Gravy & Apple Sauce

Prime Irish Roast Beef with Traditional Gravy & Horseradish Sauce
Roast Stuffed Turkey & Ham with Traditional Gravy & Cranberry Sauce
Roast Leg of Lamb with Traditional Gravy & Mint Sauce

Vegetarian Selection;

Roast Vegetable Tart

Vegetable Enchilada

Thai Spring Rolls
Mediterranean Cutlet

£1.00

£21.95

£21.95

£21.95

£24.95

£24.95

£24.95

£21.95



Supreme Fillet of Chicken £24.95
stuffed with Brie and served with a French White Wine & Herb Sauce

Fillet of Salmon with Tomato and Herb Crust and drizzled with Basil Pesto £24.95
Medallions of Pork Fillet with a Brandy & Mustard Cream £24.95
Oven Roast Sirloin of Beef £27.95
with Traditional Gravy, Yorkshire Pudding & Horseradish Sauce

Extra Sauce £1.00
Peppered, Wholegrain Mustard, Rosemary Jus, Balmoral, or Chasseur

Alternative Sauce

Peppered, Wholegrain Mustard, Rosemary Jus, Balmoral, or Chasseur £0.50
Additional Main Course Choice £2.00
Potatoes (Choose Two)

Creamed Gratin Jacket Baby Boiled

Roast Layonnaise Sauté

Extra Potato Choice £1.00
Vegetables (Choose Two)

French Beans Honeyed Carrots Oven Roasted Parsnips
Cauliflower Mornay Broccoli Braised Celery

Garden Peas Buttered Sprouts Savoury Cabbage

Extra Vegetable Choice £1.00
Desserts (Choose One)

Fresh Fruit Salad Assiette of Mini Desserts (extra £1.50)

Apple Pie Chocolate Fudge Cake

Lemon Meringue Pie Profiteroles & Chocolate Sauce

Fresh Fruit Pavlova Baileys Irish Cream Cheesecake

Additional Dessert Choice £1.00

TEA, COFFEE & DINNER MINTS



Alternative Appetizers and Additional Courses

Champagne Sorbet with Seasonal Berries £2.95
Lemon Sorbet £2.50
Chilled Fan of Melon & Fruit Coulis £4.25
Chicken Liver Pate & Wheaten Bread £4.95
Caesar Salad & Smoked Bacon £4.95
Hors D’Oeuvres £4.95
Smoked Salmon Cornets £5.25
Filo Wrapped Tiger Prawns drizzled with Sweet Chilli Sauce £5.25
or Hoi Sin

Seafood Medley with a White Wine & Cream Sauce £5.95
Norwegian Prawn Salad dressed with Marie Rose Sauce £5.25
Children’s Menu (Under 12s Only) £9.75

Main- Chicken Chunks, Beef Burger, Pork Sausages or Fish Goujons
Served with Chefs Potatoes & Vegetables or French Fries & Baked Beans

Dessert- Jelly & Ice Cream or Trio of Ice Cream

Buffet Menu

Finger Buffet £7.25
Assorted Sandwiches, Cocktail Sausages, Mushroom Vol-Au-Vents
Tea / Coffee

*Choose from the Party Catering Section or add to the Finger Buffet to create
your own

Fork Buffet (Minimum 15 Persons) £12.95

Hot (Choose Two)

Chicken Curry; Coq Au Vin; Sweet Chilli Chicken: Beef Stroganoff;

Sweet & Sour Pork; Chilli Con Carne; Sweet Chilli Beef; Vegetable Lasagne
Baked Potato; Oriental Rice; Seasonal Tossed Salad

French Bread; Garlic Bread
Teal/Coffee



Deluxe Menu £34.95

Starter (Choose Two)
Fan of Melon & Fruit Coulis; Caesar Salad & Smoked Bacon;
Chicken Liver Pate & Wheaten Bread

Hot (Carved at the Buffet Table)
Roast Sirloin of Beef; Baked Antrim Gammon & Peach Slices

Baked Potatoes; Jacket Baby Boiled Potatoes

Cold
Dressed Irish Salmon; Glazed Roast Turkey & Cranberry Dressing;
Coronation Chicken

Chicken Liver Pate; Egg Mayonnaise; Seasonal Tossed Salad; Tomato & Red
Onion with Balsamic Vinegar; Mixed Peppers & Pasta Salad Vinaigrette;
Coleslaw; Potato Salad with Mixed Herbs; Selection of Salad Dressing

Dessert (Choose Two)
Fresh Fruit Pavlova; Profiteroles & Chocolate Sauce; Baileys Irish Cream
Cheesecake

Tea, Coffee & Dinner Mints

Platter Menu £21.95

Cold
Prime Irish Roast Beef; Roast Breast of Chicken;
Honey Glazed Ham & Pineapple; Dressed Irish Salmon

Egg Mayonnaise; Coleslaw; Mixed Pepper & Pasta Salad Vinaigrette: Seasonal
Tossed Salad: Tomato & Red Onion with Balsamic Vinegar; Potato Salad with
Mixed Herbs

Dessert (Choose One)
Profiteroles & Chocolate Sauce: Fresh Fruit Paviova

Tea, Coffee & Dinner Mints



Party Catering

Assorted Sandwiches

Cocktail Sausages (Plain or Honey Glazed)
Sausage Rolls

Mushroom Vol-Au-Vents

Selection of Vol-Au-Vents

Quiche Lorraine

Mini Spring Rolls

Samosas

Chicken Strips

Chicken Drumsticks

BBQ Chicken Wings

Garlic Bread

Hot Roast Beef Rolls

Fish Goujons

Tempura Prawns

Spicy Potato Wedges

Canapés

Nibbles (Tortilla Chips, Crisps, Bombay Mix & Nuts)

Arrival Refreshments

Teal Coffee

Fruit Cup (per Jug)
Mineral Water
Mulled Wine

Bucks Fizz

Sparkling Grape Juice (Per 750ml)
Cocktails (Per Pitcher)

Sherry

After Dinner Liqueur

Assorted Biscuits

Shortbread

Tray Bakes

Petit Fours

Mixed Scones with Preserves
Nibbles (Tortilla Chips, Crisps, Bombay Mix & Nuts)
Canapés

Strawberries & Cream

£3.00
£1.50
£1.75
£1.50
£2.00
£2.75
£2.50
£2.00
£2.75
£2.95
£2.75
£1.75
£4.50
£3.25
£4.50
£2.00
£3.00
£2.50

£1.25
£3.00
£4.25
£3.50

£3.75
£5.75
£11.95
£2.00
£2.95
£0.75
£1.00
£1.50
£2.50
£1.75
£2.50
£3.00
£3.50



