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Selection of Canapés 

 
 

Cold 
 

Seafood Sushi  
 

Potato Blini, Smoked Salmon Crème Fraiche  
 

Roast Beef, Beetroot and Horseradish 
 

Foie Gras Terrine with Red Onion Jam  
 

Goats Cheese, Tomato and Basil Tart (v)  
 

Mini Mozzarella and Parma Ham Crostini 
 

 
 

Hot 
 

Crispy Duck Spring Roll  
 

Deep Fried Prawn Tempura  
 

Baked Crab Cake  
 

Tandoori Chicken Skewer  
 

Warm Leek, Bacon and Brie Tart  
 

Deep Fried Mushroom Risotto (v) 
 

 
 

Choice of Six – €14.50 per person 
or 

Choice of Four - €12.00 per person 
 

 
Dishes with (v) are vegetarian options 
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Appetisers 
 

 
Smoked Irish Salmon, Mango Salsa, 
Crab, Herb & Citrus Crème Fraiche 

€13.50 
 

Seared Yellow Fine Tuna, Oriental Vegetables, 
Crispy Won Ton, Sweet Chilli Sauce 

€14.00 
 

Pan-Fried Atlantic Scallops, Cauliflower Purée, 
Cauliflower Beignets, Smoked Bacon Jus 

€16.00 
 

Crispy Skin Salmon & Tiger Prawns, 
Confit Garlic Mash, Chowder Sauce 

€14.00 
 

Roast Fillet of Trout, Caper Popcorn, 
Lobster & Dill Brandade 

€15.00 
 

Parma Ham, Feta Cheese & Broad Bean Salad 
with Baby Asparagus and a Lemon Emulsion 

€12.00 
 

Adare Manor Caesar Salad with Bacon, Parmesan Shavings, 
and Smoked Chicken 

€13.50 
 

Confit Duck Leg, Red Onion Marmalade, 
Celeriac & Truffle Purée, Port Jus 

€14.00 
 

Roulade of Irish Chicken with Parma Ham and Basil, 
Tomato Pesto, Toasted Foccacia, Nicoise Salad 

€14.00 
 

Warm Goats Cheese & Tomato Tart, 
Rocket Pesto, Confit Cherry Tomatoes, Balsamic Reduction 

€13.50 
 

Baked Portabella Mushroom, Spinach and Goats Cheese on Toasted Brioche, 
Red Onion Jam, Warm Truffled Lentils 

€14.00 
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Soups 

 
 

Carrot and Coriander Soup 
€6.50 

 
Roast Root Vegetable Soup 

€6.50 
 

Cauliflower Soup with Blue Cheese Cream 
€7.00 

 
Celeriac and Truffle Soup 

€6.50 
 

Chunky Leek, Potato and Bacon Soup 
€6.50 

 
Roast Red Pepper and Tomato Soup 

€6.50 
 

Cream of Asparagus Soup 
€7.00 

 
Vegetable and Herb Soup 

€6.50 
 

Cream of Mushroom and Roast Garlic Soup 
€6.50 

 
Parsnip and Rosemary Soup 

€6.50 
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Sorbet 

 
 

Pink Grapefruit and Lemongrass Sorbet 
€6.00 

 
Blackberry and Sloe Gin Sorbet 

€6.00 
 

Blood Orange Sorbet 
€5.50 

 
Lemon and Thyme Sorbet 

€5.50 
 

Passion Fruit and Mandarin Sorbet 
€5.50 

 
Champagne and Strawberry Sorbet 

€6.50 
 

Kir Royale Granité 
€6.50 

 
Lime and Lemongrass Granité 

€6.00 
 

Apple Sourz Granité 
€6.00 

 
Citrus Sorbet 

€5.00 
 

 
 

All the above flavours for sorbet and granite are examples and can be customized to your own taste 
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Main Course 

 
 

Pan-Fried Seabass Fillet, Truffle Gnocchi, 
Sauté Spinach & Wild Mushrooms, Cep Sauce 

€34.00 
 

Braised Fillets of Lemon Sole, Crab Cannelloni, 
Vegetable Panaché, Herb Cream 

€35.00 
 

Medallions of Monkfish, Pesto Courgette & Potato Parmentier, 
Tomato, Chorizo & White Bean Cassoulet 

€34.00 
 

Roast Fillet of Halibut, Pea and Bacon Risotto, 
Baby Asparagus, Pea Velouté 

€35.00 
 

Fillet of Irish Beef Topped with Seared Foie Gras, 
Potato Gratin, Celeriac and Truffle Purée, Madeira Jus 

€39.00 
 

Fillet of Irish Beef, Creamed Wild Mushrooms & Shallots, 
Crispy Onion Ring, Green Beans, Pomme Fondant, Pepper Sauce 

€36.00 
 

Duo of Irish Pork Loin & Braised Pork Belly, 
Wholegrain Mustard Mash, Roast Sweet Potato, Apple Purée 

€34.00 
 

Roast Supreme of Irish Chicken, Pomme Fondant, 
Bacon & Cabbage, Sage & Onion Jus 

€32.00 
 

Peppered Breast of Duck, Braised Red Cabbage, 
Carrot & Cardamon Purée, Citrus Reduction 

€35.00 
 

Roast Loin of Irish Lamb, Colcannon Potatoes, Pea & Onion Cream 
€36.00 

 
Roast Rack of Irish Lamb, Potato Gratin, 

Peppered Turnip, Creamed Leek & Wild Mushroom, Rosemary Jus 
€36.00 

 
All our main courses are adequately garnished but should you wish to offer your guests additional 

side orders, may we suggest the following:  
Selection of Seasonal Vegetables,  €3.50 per Person 

Roast Potatoes, €2.50 per Person 
New Boiled Baby Potatoes, €2.00 per Person 
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Vegetarian 

 
 

Wild Mushroom and Truffle Risotto 
 

Spinach and Feta Cheese Moussaka 
 

Roast Butternut Squash Filled with Spinach, Pine Nuts and Blue Cheese 
 

Baked Vegetable and Smoked Gubbeen Parcel 
 

Brie and Provencale Vegetable Lasagne 
 

Goats Cheese, Pea, Broad Bean and Scallion Risotto 
 
 

All courses above are accompanied with appropriate garnish  
from chosen main course 

 
A €70.00 minimum per person is required. Choice menus are not recommended and will incur a 

supplement of €6.00 per person per course. 
 

 
 
 

Children’s Meals 
 

 
Chicken Goujons with Chips and Salad 

€9.50 
 

Sausage, Beans and Chips 
€10.50 

 
Grilled Irish Beef Burger with Salad and Chips 

€13.00 
 

Roast Irish Chicken Breast  
served with a Selection of Fresh Vegetables and Potatoes 

€12.50 
 

Fish Fingers, Peas and Chips 
€9.50 

 
Penne Pasta with Tomato Sauce and Garlic Bread 

€8.50 
 

Cheese and Tomato Pizza 
€10.50 
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Desserts 

 
 

Champagne and Strawberry Mousse with Glazed Italian Meringue 
Strawberry Compote 

€13.50 
 

Individual Lemon Tart, Raspberry Sorbet, 
Mixed Berry Salsa 

€12.00 
 

Vanilla Pod Cheesecake on a Hazelnut Cookie, 
Marinated Berries, Chocolate Sauce 

€13.00 
 

Lemon Drizzle Cake topped with a Yoghurt Crème Brulée, 
Mixed Berry Compote 

€13.00 
 

Open Granny Smith Apple Tart, Caramel Ice Cream, Anglaise Sauce 
€12.00 

 
Classic Warm Apple and Mixed Berry Crumble, Vanilla Ice Cream 

€11.50 
 

Vanilla Crème Brulée served with Strawberry Sorbet 
€11.50 

 
White Chocolate and Passion Fruit Mousse, 
Rich Chocolate Sauce, Passion Fruit Sorbet 

€12.00 
 

Trio of Chocolate 
Chocolate and Pistachio Terrine, Glazed Ice Cream, Warm Chocolate and Cherry Brownie 

€15.00 
 

Warm Chocolate and Raspberry Tart, 
Rich Chocolate Sauce, Raspberry Sorbet 

€13.00 
 

Selection of Irish and European Cheeses, 
Fresh Fruit, Chutney and Biscuits 

€14.00 
 

Tea or Freshly brewed Coffee 
€3.50 

 
 Tea or Freshly brewed Coffee with Petit Fours 

€7.50 
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Late Snack in the Tackroom 

 
 

Roast Suckling Pig with Apricot Stuffing* 
€18.50 

 
Cajun Spiced Irish Chicken Breast 

€13.50 
 

Platter of Cold Meat, Salami’s and Sliced Irish Cheeses 
served with Pickles, Olives and Chutney 

€15.00 
 

Irish Pork Sausages and Sauté Onions 
€10.50 

 
Bacon Baps 

€11.00 
 

The above are all served with a selection of salads, dressings and floured baps 
 

 
Selection of Traditional Sandwiches 

€7.50 
 

Cocktail Sausages 
€4.00 

 
French Fries 

€4.50 
 

Deep Fried Chicken Goujons 
€8.50 

 
 

 
* Denotes minimum order for 25 guests 


