
Served withServed with To FinishTo Finish
Cheddar Cheese

Tomatoes

Vegan Asian Slaw 

Mixed Leaf Salad with Balsamic

reduction

Sour Cream 

Ketchup 

Mayonnaise

Mustard

From our GrillFrom our Grill
Flame Grilled Beef burgers 

Jumbo Pork and Leek Sausage 

Flam Grilled Vegan Burger patties

Cajun Spiced Corn on the Cob  

Brioche Buns and Soft Rolls 

(1a)

(1a)

(6)

(1a,7)

Baked Potatoes

Sautéed Onions

Piri Piri spiced Chicken drumsticks

Caesar Salad

Chocolate Brownie 

Fresh Fruit Salad with Mango and

Passion Fruit Juice

(1a,3,6,7,12)(7)

(12)

(7)

( 3,7,10)

(10)
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Allergen Index

1. Gluten*, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soya-beans, 7. Milk, 8. Nuts*, 9. Celery, 10. Mustard, 11. Sesame Seeds, 
12. Sulphur Dioxide and Sulphates, 13. Lupin, 14. Molluscs, 1a. Wheat, 1b. Rye, 1c. Barley, 1d. Oats, 8a. Almond, 8b. Hazelnut, 8c. Walnut,

8d. Cashew, 8e. Pecan, 8f. Brazil, 8g. Pistachio, 8h.Macadamia

Enhancements Enhancements 

Slow cooked Pulled Pork

Classic Hot Dogs

Mediterranean Vegetable

Skewers with Basil Marinade 

BBQ Pulled Chicken

Chilli, Coriander and Lime

Marinated 

€7 pp

€4 pp

€4 pp

€6 pp

€6 pp

5oz Striploin Steak with

Chimichurri

Tiger Prawn Skewer, Basil,

Chilli and Lime

Lyonnaise Potatoes

Chocolate Profiteroles

Carrot Cake

€8 pp

€6.50 pp

€4 pp

€4 pp

€4 pp

€48.00 
per person


