Working Lunch Deluxe Menu

€37.00 per person

Minimum Numbers 10 persons:

Please Choose 1 Soup, 2 Salads, 5 Sandwiches & 2 Desserts

Salads
Mediterranean Quinoa Salad, Goat’s Cheese, Rocket & Spiced Nuts
Penne Pasta, Pesto, Fennel & Cherry Tomato
Greek Salad — Plum Tomato, Pickled Red Onion, Cucumber, Olives, Feta & Avocado
Bean, Tomato & Coriander Salad
Salad Nicoise — Potato, Cherry Tomato, Green Beans, Olives & Lemon Vinaigrette

Broccoli, Kale, Squash, Cashew Nuts & Sage Oil
Moroccan Style Stone Fruit & Nut Couscous

Classic Caesar Salad with Parmesan & Pancetta

New Potato, Grain Mustard Mayonnaise, Spring Onion & Lemon

All of the above prices include VAT @ 9%
All our meat and poultry is 100% Irish and is traceable from farm to fork.
Guests with special dietary requirements or allergies please refer to our allergen book.



Sandwiches
Baked Ham & Honey Mustard on Malt Harvest
Smoked Salmon, Pickled Cucumber & Cream Cheese on Wholemeal
Roasted Free Range Chicken, Tomato & Herb Aioli on Milk Pan
Beef, Onion Marmalade, Horseradish, Rocket Salad on Ciabatta
Organic Egg Mayonnaise with Chives on Classic White
Westbury Prawn Cocktail on Multigrain Bread
Chicken Tikka on Ciabatta
Waldorf Salad on Brioche Roll
Goat’s Cheese, Mediterranean Vegetables & Bulgur Wrap
“Aloo Gobi Wrap” — Cottage Cheese & Fresh Coriander

“Burrito” Grilled Vegetables, Refried Beans & Guacamole

Desserts
Valrhona Dark Chocolate Tart Fresh Fruit & Berry Salad
Apple & Custard Crumble Seasonal Profiteroles
Baked Vanilla Cheesecake, Blueberry Avocado Super Cake
Compote Beetroot Mousse
Raspberry Meringue Chocolate Lollipops
Chocolate Fudge Cake Fresh Whole Fruit

Selection of Fine Teas & Freshly Brewed Coffee

All of the above prices include VAT @ 9%
All our meat and poultry is 100% Irish and is traceable from farm to fork.
Guests with special dietary requirements or allergies please refer to our allergen book.



