
 

B-B-Q Buffet Menu 2022 
 

Salads 
Rustic Caesar Salad ( 3 , 7 , 11 ) 

Roast Salt, Pepper & Garlic Salad (13 ) 

Tomato, Kalamata Olive, Cucumber Caponta Salad ( 9, 13 ) 

Roast Celeriac & Pea Waldorf Salad (12, 13 ) 

House Coleslaw ( 7, 11 ) 

Swiss Potato Salad ( 7, 11 ) 

Pasta A Olio Salad ( 5 – Pine Nuts ) 

 
Menu A 

€24.95 Per Person 
Grilled Pork & Leek Sausages ( 6, 13, 9, Wheat ) 

House pressed 100% Irish Beef Burgers ( 7, 6, Wheat ) 
With tomato relish, cheddar cheese & brioche bun 

Choose 3 Salad Options 

 
Menu B 

€29.95 Per Person 
Twice Cooked Chicken Drumsticks with an “All Southern” BBQ Rub ( 9, 6, Wheat, 13 ) 

House pressed 100% Irish Beef Burgers ( 7, 6 Wheat, 9, 13 ) 
With tomato relish, cheddar cheese & brioche bun 

Choose 3 Salad Options 

 
Menu C 

€29.95 Per Person 
Twice Cooked Chicken Drumsticks with an “All Southern” BBQ Rub ( 9, 6, Wheat, 13, 12 ) 

Jim Beam Glazed Baby Back Ribs ( 9, 13 ) 
With chili dip 

Choose 3 Salad Options 
 

All of the above are accompanied by green salad, sliced red onions, 
selection of dressings & warm baked bread rolls 

 
 
 
 
 
 



 
 

 
 
 

Menu D 
€33.95 Per Person 

Twice Cooked Chicken Drumsticks with an “All Southern” BBQ Rub ( 9, 6, Wheat, 13 ) 

House pressed 100% Irish Beef Burgers ( 9, 6, Wheat, 13 ) 
With tomato relish, cheddar cheese & brioche bun 

Jim Beam Glazed Baby Back Ribs ( 13, 9 ) 
With chili dip 

Choose 3 Salad Options 
 

Menu E 
€39.50 Per Person 

Asador Style 8oz 100 % Irish Sirloin Steak ( 9 ) 

Smoking Hot Buffalo Wings ( 9, 7, 6, wheat ) 
With ranch dip 

Harrisa Roasted Butterfly Breast of Chicken ( 13 ) 
Choose 3 Salad Options 

 
Menu F 

€48.50 Per Person 
Asador Style 8oz  100% Irish Sirloin Steak ( 9 ) 

Twice Cooked Chicken Drumsticks with an “All Southern” BBQ Rub ( 9 6, 13 ) 

Jim Beam Glazed Baby Back Ribs ( 9 ) 
With chilli dip 

House pressed 100% Irish Beef Burgers ( 9 6, 13 ) 
With tomato relish, cheddar cheese & brioche bun 

Smoking Hot Buffalo Wings ( 9, 12, 6, Wheat, 7 ) 
With ranch dip 

Toulouse Sausages ( 6, Wheat ) 

 
 Choose 3 Salad Options 

 

Main courses on menu’s D, E & F are accompanied by a selection of sauces & relishes, 
baked potatoes with sour cream & grated cheese 

 
 
 
 
 
 



 
 
 
 
Desserts 

Only included in Menus D, E & F 
 

Chocolate Brownie ( 7, 6, Wheat, 11 ) 
Chocolate sauce & vanilla cream 

Tiramisu ( 7, 6, Wheat, 11 ) 
Whipped cream & blackberry coulis 

Warm French Apple Tart ( 6, Wheat, 7 ) 
Vanilla cream & berry compote 

Bailey’s Cheesecake( 7, Wheat, 6, 11 ) 
Whipped cream & strawberry compote 

Chefs Daily Selection of Desserts 
Served from the buffet 

 
 
 
 
 
 

 
   Key to Allergens: 
   1 & 2. Shellfish 3. Fish           4. Peanuts 
   5. Nuts 6. Gluten           7. Milk 
   8. Soya 9. Sulphur Dioxide     10.Sesame Seeds 
   11.Eggs                12.Celery & Celeriac    13. Mustard 
   14 Lupin 

 


