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Spiced Roast Tomato Soup

coriander cous cous

BBQ Pork Ribs

served with house coleslaw

Chicken Caesar Salad

shaved parmesan, crisp bacon lardons

Garlic Tiger Prawns
lemon & parsley, ciabatta

Salt ‘n” Chilli Chicken
oney—sweet soy dressing
i

Roast Sea Bass
wok-fried noodles, pak choi, mushrooms, soy, ginger, chilli

Chargrilled Loin of Pork

colcannon mash, cider & apple sauce

Spiced Fillet of Salmon

tenderstem broccoli, braised turmeric rice, curry oil & soya dressing

100z Sirloin of Salt-Aged Irish Beef

herb roast tomato, onion rings, brandy peppercorn sauce

Seared Chicken Fillet

sauté potatoes, chorizo, roast peppers, baby spinach

Cgetable Curry
medium spiced coconut cream; steamed rice

Served with hand cut chips and seasonal vegetables
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Lemon Posset
raspberry compote, homemade shortbread

Warm Chocolate Fudge Cake

vanilla ice cream, chocolate sauce
White Chocolate & Passion Fruit Eton Mess

Coconut Mousse
mango jelly, honey nut clusters

Cashel Blue & Milleens Cheese
fig chutney, crackers
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Freshly Brewed Tea or Coffee

£55.00 PER PERSON

Includes entertainment, fireworks display & piper
There is a discretionary 10% service charge for parties of 6 or more




