
PRIVATE DINING LUNCH MENUS 
 

PRIVATE DINING LUNCH MENU 1 
 

CREAM OF SWEET PEAS AND SPINACH, 
TRUFFLE OIL AND CRÈME FRAICHE 

 
SAUTÉ OF CHICKEN FLAVOURED WITH 

LEMONGRASS,  
PILAFF RICE WITH DATES 

 
FRESH FRUIT SALAD, MANGO SORBET 

 
COFFEE, TEA, HERBAL INFUSION  

AND PETIT FOURS 
 

€ 19.50 PER PERSON 

 
PRIVATE DINING LUNCH MENU 2 

 
GOATS CHEESE BRUSHETTA, 

CHARGRILLED VEGETABLES AND PESTO 
 

PAN FRIED FILLET OF IRISH SALMON,  
PEA AND MINT PUREE, VANILLA SAUCE 

 
VANILLA PANNACOTTA, FRESH BERRY 

COMPÔTE 
 

COFFEE, TEA, HERBAL INFUSION  
AND PETIT FOURS 

 
€ 21.00 PER PERSON 

 
PRIVATE DINING LUNCH MENU 3 

 

TUSCAN TOMATO SOUP, BASIL 
MASCARPONE 

 
ROASTED BREAST OF BARBARY DUCK, 

SWEET & SOUR CABBAGE,  
BIGUARADE SAUCE 

 
ICED BAILEYS COFFEE 

 
COFFEE, TEA, HERBAL INFUSION  

AND PETIT FOURS 
 

€ 26.00 PER PERSON 

 
PRIVATE DINING LUNCH MENU 4 

 

SALMON RILLETTE WITH ASPARAGUS 
AND TOASTED BRIOCHE 

 
BREAST OF CORNFED CHICKEN, 

SCALLION MASH, WILD MUSHROOM AND 
MADEIRA SAUCE 

 
CHOCOLATE TART, COFFEE ICE CREAM 

  
COFFEE, TEA, HERBAL INFUSION  

AND PETIT FOURS 
 

€ 24.00 PER PERSON 

 
PRIVATE DINING LUNCH MENU 5 

 

CAESAR SALAD, PARMESAN SHAVINGS 
AND GARLIC CROUTONS 

 
ROASTED SIRLOIN OF IRISH HEREFORD 

BEEF, HAND CUT CHIPS, ONION 
MARMALADE, RED WINE SAUCE 

 
TRADITIONAL VANILLA CRÈME BRULÉE 

 
COFFEE, TEA, HERBAL INFUSION  

AND PETIT FOURS 
 

€ 34.00 PER PERSON 

 

 
PRIVATE DINING LUNCH MENU 6 

 

SMOKED HADDOCK “BRANDADE” CAKE, 
POACHED EGG, TRUFFLE DRESSING 

 
ROASTED SADDLE OF LAMB, VEGETABLE 
COUSCOUS, TARRAGON & TOMATO JUS 

 
 

CARAMELISED LEMON TART 
 

COFFEE, TEA, HERBAL INFUSION  
AND PETIT FOURS 

 
€ 36.00 PER PERSON 

  


