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Starters

Vanilla Pod Secret Recipe Chicken Wings with Creamy Boyne Valley
Blue Cheese Dip (3,7,11)

Homemade Vegetable Soup served with Chefs Breads (1,7,9)
Chef’s Caesar Salad with Bacon Lardons, House Dressing & Parmesan shavings (1,3,7,12)

Brie & Caramelised Red Onion Tartlet, Rocket Salad, Balsamic Dressing (1,3,7,12)

Main Course
Confit Duck with Wilted Greens, Dauphinoise Potato & Berry Jus (3,7,12)

Slow Cooked Boyne Valley Beef, Creamy Champ, Crispy Onions & Bourguignon Jus
(1,7,9,12)

Fresh Salmon Fillet on Creamed Leeks & Peas, Crispy Pancetta and Creamy Champ
(4,7,12)

Traditional Roast Crown of Turkey, Baked Ham, and Herb Stuffing with Roasting
Gravy (1,7,12)

Kerrigan’s Wild Mushroom Risotto with Parmesan Crisp (7,9,12)
All served with Seasonal Vegetables & Potatoes

Dessert

Communion/Confirmation Day Dessert Buffet
(Selection of homemade desserts and treats from the Headfort Bakery)
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Freshly Brewed Tea or Coffee

Please ask for our full Vegetarian and vegan Menu / Separate Children’s Menu also available Note; Smaller
Communion/Confirmation parties will be offered a choice of desserts rather than a buffet

Please ask a member of staff if you need additional information on food allergens. While we offer gluten-free menu
options our kitchen is not a gluten-free kitchen

Allergens: 1=Gluten 2=Crustaceans 3=Egg 4=Fish 5=Peanuts 6=Soybean 7=Milk 8=Nuts 9=Celery
10=Mustard 11=Sesame 12=Sulphites 13=Lupins 14=Mollusc

€37.95pp
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Starters

Chef’s Homemade Vegetable Soup with Brown Bread (1,7,9)
Sticky Chicken Wings with BBQ Sauce
Smiley Melon & Fruit Plate

Mains
Fresh Penne Pasta with Homemade Tomato Sauce (1,3,7,9)
Homemade 100% Irish Beef Sliders with Fries (1,7)
Irish Chicken Goujons with Fries (1,3,7)
Sausages with Fries (1,12)

Dessert
Fresh Fruit Bowl with Ice Cream
Vanilla Ice Cream with Sauce & Toppings
Chocolate Fudge Cake with Chocolate Sauce

Strawberry Jelly & Ice Cream

Please ask for our full Vegetarian and vegan Menu / Separate Children’s Menu also available Note; Smaller
Communion/Confirmation parties will be offered a choice of desserts rather than a buffet

Please ask a member of staff if you need additional information on food allergens. While we offer gluten-free menu
options our kitchen is not a gluten-free kitchen

Allergens: 1=Gluten 2=Crustaceans 3=Egg 4=Fish 5=Peanuts 6=Soybean 7=Milk 8=Nuts 9=Celery
10=Mustard 11=Sesame 12=Sulphites 13=Lupins 14=Mollusc

€15.95per child under 12



