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SAMPLE WEDDING MENU 2009 

€58.00 per person
Starters
Please Choose Two Starters

Chilled Melange of Kerry Coast Seafood & Shellfish 

Accompanied with seasonal leaves topped with marie rose sauce 

Crisp Chicken & Vegetable Spring Roll 

Over seasonal greens accompanied with balsamic reduction 

Stirfry of Marinated Beef Fillet 

With crisp fried vegetables soy & honey sauce 

Millie Feuille of Seasonal Melon Fresh Pineapple & Strawberries 

Accompanied with a medley of fruit coulis 

Golden Fried Chunks of Brie 

With glazed shallots & a rich port wine coulis 

Warm Chicken & Bacon Caesar Salad 

Cajun Spiced Goujons of Chicken Breast 

Accompanied with tossed salad & tikka masala mayonnaise 

Feta Cheese Salad 

A Mediterranean style salad of feta cheese, olives, 
sun dried tomatoes, croutons & mixed seasonal leaves 
Golden Fried Stuffed Fresh Mushrooms Cups 

Accompanied with seasonal salad & garlic Mayonnaise 

Gateaux of Clonakilty Black & White Pudding 

Served on a sweet apple sauce 

Ragout of Fresh Supreme of Chicken & Mushroom 

In a Chardonnay cream with fresh herbs served in a puff pastry case 

Melange of Kerry Coast Seafood & Shellfish 

In a Chardonnay cream with fresh herbs served on a bed of penne pasta 

Fresh Kerry Coast Seafood & Shellfish Cakes Cous Cous Crust

Served on a bell pepper imperial cream sauce

SOUPS & SORBETS 

Please Choose One Soup and One Sorbet
SOUPS

Cream of Homemade Fresh Carrot & Coriander Soup 

Cream of Homemade Fresh Mushroom & Chive Soup 

Cream of Homemade Fresh Celeriac & Hazelnut Soup 

Cream of Homemade Fresh Market Vegetable Soup 

Cream of Homemade Fresh Potato & Leek Soup 


Fresh Homemade Consommé Celestine 

Kerry Coast Seafood & Shellfish Chowder

SORBETS 

Refreshing Champagne Sorbet 

Refreshing Passion Fruit Sorbet 

Refreshing Gin & Tonic Sorbet 

Refreshing Lemon Sorbet

MAIN COURSES

Please Choose Two Main Dishes
Roast Prime of Sirloin of Beef 

On a bed of Asian spiced roast vegetables accompanied with Irish whiskey & peppercorn cream sauce 

Duo of Roast Savoury Stuffed Leg & Rack of Lamb 

Accompanied with rosemary & a port wine jus 

Tender Roast Rack of Lamb 

Served on a bed of fresh rosemary mash accompanied with cabernet & thyme jus 

Baked Fillet of Beef Wellington “En Croute” 

Accompanied with Irish whiskey & peppercorn cream sauce 

Medallions of Beef Fillet on a Galette of Bacon & Garlic Mash 

Accompanied with Irish whiskey peppercorn cream sauce 

CHICKEN DISHES 

Supreme of Chicken Breast “En Croute” 

Stuffed with Clonakilty black & white pudding 

Accompanied with a cognac cream sauce 

Supreme of Cornfed Chicken Breast 

Stuffed with fresh tarragon & dill flavoured farce 

Served on a bed of crisp vegetables with cabernet jus 

Supreme of Chicken Pascal 

Stuffed with mushroom duxelle wrapped in smoked bacon 

Accompanied with cognac cream sauce 

Pan Seared Blackened Cajun Spiced Supreme of Chicken Breast

Accompanied with a timbale of saffron rice & Tikka malsa sauce 

Supreme of Chicken Breast 

Stuffed with fresh leek tarragon & potato wrapped in smoked 

bacon accompanied with cognac cream sauce 

Cajun Spiced Supreme of Chicken Breast, Served over a bed of seasonal salads

Accompanied with yogurt citrus & honey dressing natural citrus

FISH DISHES 

Medallions of Monkfish 

Wrapped in Parma ham pipperade

Poached or Grilled Lightly Spiced or Fennell Seed Seared Pave of Fresh Salmon 

Served in afresh leek fondue accompanied with prawn & spring onion cream sauce 

Paupiettes of Fresh Plaice 

Stuffed with Dingle bay crabmeat & oak smoked salmon 

Accompanied with lobster & a dill cream sauce  

Dijon Mustard & Herb Crust Escalope of Seafresh Cod 

Stuffed with fresh salmon mousse accompanied with saffron & Chablis cream sauce 

Pan Fried Whole Fresh Dover Sole on the Bone 
Accompanied with Dingle bay prawns & Beurre Blanc
Fillet of Fresh Seatrout, Crabmeat & Smoked Salmon Crust

Accompanied by a saffron cream 
Deep fried Fillets of Fresh Plaice

Accompanied with seasonal salad tarter sauce
VEGETARIAN DISHES 

Fresh Tortellini stuffed with Ricotta Cheese & Spinach 

Bound in tomato & basil sauce accompanied with tossed salad & house dressing  

Quiscidillis of Market Fresh Spiced Roast Vegetables 

Wrapped in a tortilla topped with mozzarella cheese & basil pesto 

Baked Fresh Stuffed Aubergine Vegetable Ratouille Mozzarella Cheese 

Stir fry of Market Fresh Vegetables 

Served on a bed of penne pasta
Home – Made Mild Market Fresh Vegetable & Fresh Fruit Curry
Served on a bed of saffron rice accompanied with crispy puppodums

MEDLEY OF MARKET FRESH VEGETABLES

Please Choose Two Potatoes 
Creamed Mashed Potatoes 

Croquette Potatoes 

Garlic Gratin Potato 

Baked Potato 

Roast Potato

DESSERTS 

Please Choose Two Desserts 

Warm Homemade Fresh Strawberry & Rhubarb Crumble “Crème Anglaise” 

Warm Homemade Apple & Cinnamon Tart accompanied with  “Crème Anglaise”

Italian Style Tiramisu 

Banana & Orange Toffee Pudding served warm with Butterscotch sauce 

Chocolate Marquise served on a rich Chocolate sauce with tropical orange sorbet
Pistachio Meringue Noisette filled with Strawberry Ice Cream & Fresh Fruit Salad 

Banoffie Pie topped with toasted Almonds accompanied with Butterscotch sauce 

Baileys Irish cream Liqueur Soufflé

Fresh Fruit Meringue Swan 

Fresh Strawberry Cheese Cake served on a Strawberry Coulis 

House Selection of Fine Ice Creams 

Medley of Royal Style Desserts   

Glazed vanilla flavoured Crème Brulee with cookie Ice cream

Banana & Liqueur Trifle served with Chantilly cream & toasted Almonds    

Freshly Brewed Tea and Coffee 
