
 

 

Buffet Selector 2016 
 

Chilled Buffet Starters(One choice) 

 
Pesto Marinated Chicken  

Roast Pear with Salad of brie, Rocket and Home Roasted Red Peppers 

 

 

Classical Caesar Salad 

 Baby Gem Leaves, Croutons, Bacon, Bits & Creamy House Dressing 

 

 

Marinated Buffalo Mozzarella Salad 

Garlic Ciabatta Crouton, Roast Tomato with Rocket, Balsamic Oil 

 

 

Herb Marinated Smoked Salmon 
Caper, Lemon & Baby Potato, Soda Bread 

 

 

Homemade Soup of the Day 

Served with House made Soda Loaf 

 

 

Hot Buffet Main Course (Choose 2 Dishes) 
 

Chicken Curry 

  Lemongrass, Coconut, Coriander, Onion and Lime Leaves, Golden Dragon Thai Rice 

 

 

Herb & Olive Crusted Hake 

Pesto Tossed Baby Potato, Fine Beans, Lemon & Herb Dressing 

 

 

Succulent Chicken Hotpot 
 Poached Chicken Fillet, Wild Mushroom & Leek Ragout, Tarragon & Dijon Cream 

 

 

Stroganoff of Irish Beef 

 Sautéed Button Onions, Mushrooms with Brandy flavoured Cream, Steamed Basmati Rice 

 

 

Soy & Sesame Salmon Diamonds 

   Wok Fried Vibrant Seasonal Greens, Sweet Chilli & Lime Dressing 

 

 

 

 

All of the Mains are served with a Selection of Bread Rolls & Seasonal Salads 



 

Desserts 

(One choice) 

 
 

Homemade Chocolate Brownie 

 Mango Coulis 
 

 

Cheesecake of the day 
Berry Coulis 

 

 

Caramelized Apple Tart 

Crème Anglaze   

 

 

 

 

 

 

Tea/ Coffee 

 

 

 

2 Course @ €16 per person 

 

3 Course @ €19 per person 

 

(Second option for starter €1.50  pp) 
(Additional option for main course €2.50  pp) 

(Second option for dessert €1.50 pp) 


