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H O T  L I T E  B I T E S :  €7PP
• SPICY POTATO WEDGES     • BUTTERMILK CHICKEN TENDERS

• COCKTAIL SAUSAGES     • + DIPS

R U S T I C  C O N E S :  €9PP
• BEER BATTERED FISH GOUJONS WITH CHUNKY CHIPS

• BUTTERMILK CHICKEN TENDERS WITH SPICY POTATO WEDGES

• TEMPURA MEDITERRANEAN VEGETABLES WITH SWEET POTATO FRIES

COLD CANAPES:  €12PP (MIN OF 20 PERSONS)

• MINI OAK SMOKED SALMON BELLINI’S WITH A DILL, ONION & CAPER CREAM CHEESE

• CHICKEN LIVER PÂTE WITH RED ONION MARMALADE SERVED ON A CRISP HERB CROUTON

• CASHEL BLUE CHEESE MOUSSE WITH CRISP CELERY, GRAPES AND SLOW ROAST
CHERRY TOMATO SERVED ON CRISP HERB CROUTONS

• MINI NACHOS, OVEN BAKED GARLIC CIABATTA, SOUR CREAM, TOMATO SALSA AND SPICY GUACAMOLE

POSH PICKS:  €16PP (MIN OF 20 PERSONS)

• ROAST TURKEY & HONEY BAKED HAM SLIDERS WITH BRIE CHEESE CRANBERRY & RED ONION JAM

• SEARED IRISH BEEF BURGER SLIDERS WITH TOMATO & CHILLI COMPOTE
AND MELTED SMOKED CHEDDAR CHEESE

• CHICKEN & WILD MUSHROOM VOL AU VENTS WITH AN IRISH WHISKEY CREAM SAUCE

• OVEN BAKED PRAWN IN FILO PASTRY SERVED WITH SWEET CHILLI LIME & SOY DIPS

• CRISP OVEN BAKED FOCACCIA BREAD WITH GARLIC BUTTER, ROSEMARY,
MOZZARELLA CHEESE & VINE TOMATOES (V)

VEGAN OPTIONS AVAILABLE ON REQUEST
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