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Sample Dinner Menu’s 
Oakroom, Derg Room, Blair Suit
20- 60 pax



















Dinner Menu 1


Homemade Soup of the day
Made with a blend of our finest ingredients

*****

Roast Stuffed Leg of Tipperary Lamb
Apricot & coriander stuffing, redcurrant jus

Herb Crusted Atlantic Salmon
Slightly spiced ratatouille, pesto dressing

*****

White Chocolate & Raspberry Cheesecake
Fruit coulis

*****

Freshly brewed Tea & Coffee

         € 25.00



















Dinner Menu 2

Homemade Soup of the day
Made with a blend of our finest ingredients

Classic Chicken Caesar Salad
Topped with Garlic croutons & parmesan shavings

*****

 Baked Pork Fillet Wrapped in Bacon
Apricot & coriander stuffing, cider cream sauce

Pesto Marinated Chicken Supreme
With a slightly spiced ratatouille, balsamic reduction

Baked Fillet of Salmon
Creamed Savoy cabbage & crisp pancetta

*****

Warm Chocolate Brownie
Topped With Vanilla Ice Cream

Trio Ice Cream in a Crisp Pastry Tuille
Served with fruit coulis

*****

Freshly brewed Tea & Coffee

         € 28.00














Dinner menu 3

Homemade Soup of the day
Made with a blend of our finest ingredients

Oriental Duck Spring roll
Plum sauce

Dill Encrusted BallyCotton Salmon
Pickled cucumber ribbons, lemon crème fraiche

*****

Prime Irish Rib Eye Steak
Sauté onions & mushrooms, drizzled with garlic butter

Crisp Roast Duckling
Braised red Cabbage, sweet cherry jus

Herb Crusted Cod Fillet
Garlic potato, Chunky tomato sauce

*****

Warm Morello Cherry, Chocolate & Almond Tart
Vanilla bean anglaise 

Baileys & Brown Bread Parfait
Butterscotch Sauce

Traditional Tiramisu
Served cappuccino style

Freshly brewed Tea & Coffee

         € 32.00















Dinner Menu 4


Assiette of Irish Seafood
Lakeside home smoked salmon, tian of Donegal Crab 
& Thai infused fishcake

*****
Homemade Soup of the day
Made with a blend of our finest ingredients
Or 
Iced Champagne Sorbet

*****

Pan Seared Fillet of Irish Beef
Fondant potato, wild mushroom & truffle scented ragout, red wine jus

Baked Fillets of Seabass
Whipped potato, sautéed baby spinach & a saffron infused cream

*****

Lakeside Dessert Platter
Lavender infused crème Brulee, chocolate torte, raspberry shortcake

*****

Freshly brewed Tea & Coffee
         € 35.00




Additional choice of starter, main course or dessert €2.00 supplement applies for each course
Addition of sirloin steak to menu €4.00 supplement applies
Hidden vegetarian option available





Please note if you have a menu idea in mind or are working on a budget please let us know as our Chef will work to help you create a menu that suits your needs
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