
 

 
 

Set Group Dinner Menu 
 

Butternut Soup with Toasted Pumpkin Seeds 

Ballycotton Smoked Salmon, Crab Meat with Crème Fraiche, Pickled Cucumber, 
Brioche Croutons 

Terrine of Ham Hock and Foie Gras, Celeriac Remoulade, Caper and Raisin Puree 

Warm Duck Ballontine, Carrot and Honey Puree, Cepe and Maderia dressing 

 

Roast “Hereford Beef” Sirloin with Pithiver of Wild Mushroom and Spinach, 
Red Wine Jus 

Barbary Duck Breast, Celeriac, Butter Cabbage and Smoked Bacon, Port Jus 

Pan Roasted Breast of Chicken, Shallot Puree, Baby Leeks and Foie Gras Velouté 

Pan Fried Sea Bass, Fennel and Tomato, Fried Parmesan Gnocchi, Mussel Velouté 

Pan Fried Salmon, Roast Scallop tender Stem Broccoli, Chervil Cream 

 

Buttermilk Panna Cotta, Mango and Basil Compote, Oatmeal Cookie 

White Chocolate Cheese Cake, Mango Jelly, Passion Fruit Sorbet 

Warm Pear Tart Tatin, Pear Puree, Pistachio Ice Cream 

70% Chocolate, Chocolate Crumb, Bourbon and Vanilla Ice Cream Chocolate Tuille 

Castlemartyr Cheese Plate 

 

Tea, Coffee and Petit Fours 

 
 add a Soup or Sorbet Course for €5 

 
Please choose two starters, two main courses and two desserts from 

the menu above  
 

 


	add a Soup or Sorbet Course for €5

