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S T A R T E R S
SOUP OF THE DAY

Served with baked rustic breads.

CLASSIC CHICKEN CAESAR SALAD
Crisp baby gem lettuce, herb croutons, smoked bacon lardons, parmesan cheese & a creamy Caesar dressing.

BAKED CRAB SPRING ROLL
With feta cheese & spring onion served with pickled fennel, orange salad and wasabi aioli.

HOT SAUCE CHICKEN WINGS
Served with ranch dip.

VEGAN OPTION
Nachos with guacamole, salsa, jalapeños & chilli & tomato chutney.

 

M A I N S
 

FOLEY’S TRADITIONAL TURKEY & HAM
With all the trimmings, stu�ng, mashed & roasted potatoes, seasonal vegetables & gravy Foley’s.

GOLDEN-FRIED CATCH OF THE DAY
Served with pea puree, chunky chips and tartar sauce.

PASTA PUTTANESCA
Spaghetti pasta with garlic, basil, caper mushrooms, kalamata olives and roast tomato sauce.

Available vegetarian or with chicken.

INDIAN STYLE CHICKEN MADRAS CURRY
With chilli, ginger & garlic served with steamed rice & poppadom’s. Available vegan / vegetarian.

VEGAN OPTION
Homemade vegan burger with vine tomato, avocado & beetroot on a toasted brioche bun & served with stealth fries.

 

D E S S E R T S
 
 

€22PP €27PP
2 COURSES 3 COURSES

Minimum 15 persons required.

CHRISTMAS PUDDING
Served with brandy custard & vanilla ice cream.

PROFITEROLES
Drizzled in to�ee sauce & served with ice cream.

STICKY TOFFEE PUDDING
Served in a butterscotch sauce & fresh cream.

VEGAN OPTION
Classic fresh fruit salad with sprigs of mint
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