
 

 
 

Breakfast 
 
 

Tea / Coffee & Scones 
€3.50 

 
 

Tea / Coffee & Pastries 
€4.50 

 
 

Continental Breakfast 
Pastries, Cereals, Stewed Fruit, Juices, Yoghurt 

€5.00 
 
 

Breakfast Roll 
Bacon, Sausage & Egg in Fresh Baked Bread Roll 

€6.50 
 
 

Full Grill 
Bacon, Egg, Sausage, Black & White Pudding, Tomato & Toast 

€9.00 
Served with Tea & Coffee 

 
 

Continental Followed By Full Irish Grill 
(As above) 

€11.00 
Served with Tea & Coffee 

 
 

 
 
 
 

 
 
 
 
 

 



 

 
 

Lunch 
 
 

Lighter Options 
 

Soup & Selection of Sandwiches 
€10.00 

 
Soup & Chicken Caesar Wrap 

€11.00 
 

Soup & Selection of Gourmet Sandwiches 
€15.00 

 
Please choose one of the following Soups 

 
 

Cream of Vegetable 
 

Tomato & Basil 
 

Leek & Potato 
 

Chefs Soup of the Day 
 

 
All above served with Tea & Coffee 

 

 



 

 
Barbecue 

(Minimum No. 24) 
 
 

Marinated Lamb Chop, Chicken Drum Stick, 
Pork Sausage, Vegetarian Skewer 

€20.00 
 
 

6oz Sirloin Steak, Toulouse Sausage, 
Spicy Pork Ribs, Chicken wings  

€28.00 
 
 

10oz Sirloin Steak,  
€24.00 

 
10 oz Sirloin Steak, Venison Sausage, Marinated Lamb Cutlet, 

Coriander & Lime Chicken Skewers, Tiger King Prawns 
€42.00 

 
 

All above are accompanied by Baked Potatoes, Selection of Salads 
 
 

Club House Dessert of the Day  
 

& 
 

Tea/Coffee 
 



 

 
Barbecue Buffet Lunch  

(Min 24 Pax ) 
Option One 

Cheese Burgers 
 

Home-made Pork Sausages 
 

Green Salad 
French fries  

 
Custard tarts 

 
@€15.00 per person 

 
Option Two 

Piri Piri Chicken  
 

Lamb Cutlets 
 

Sausages & Chorizo 
 

Mixed Salad  
Caesar Salad  
French Fries 

 
Black Forest Gateaux. 

 
@20.00 per person 

 
Option Three  

Jerk Chicken 
 

Pulled Pork & Coleslaw 
 

Marinated Lamb Cutlets 
 

Fillet of Salmon with fresh Herbs. 
 

Greek salad 
Mixed salad 
French fries 

 
Cup cakes 

 
@29.00 per person 



 

 

Buffet Lunch Club House 
Min 25 Pax  

 
Options -  “Where You Decide” 

 
Beef Bourguignon 

 
Supreme of Chicken with a Tomato & Basil Sauce 

 
Coq au Vin 

 
Vegetarian Mixed Bean Cassoulet (v) 

 
Marinated Lamb Cutlets 

 
Portuguese Fish Stew 

 
Pork Cutlet, Apple, & Bulmer’s Cider 

 
Vegetable & Mushroom Pie (v) 

 
Baked Salmon with Tomatoes White Wine & Herbs 

 
Red Thai Chicken Curry 

 
 
 

All the above served on the day with  
 

Potatoes or Rice 
3 of Chef’s Seasonal Salads 

 
 

Club House Dessert of the Day 
 

& 
 

Tea/Coffee 
 

1 option from above €19.50 
2 options from above €24.50 
3 Options from above €29.50 

 



 

 
Evening Options Club House 

 
Dinner Menu 1 

Home-made Vegetable Soup  
 

Grilled Chicken with Chilli & Garlic 
 

Tomato, Onion & Oregano Salad 
 

French fries 
 

Apple Pie & Vanilla Ice cream 
 

€20.00 
Dinner Menu 2 

Caesar Salad  
 

Roast leg of Lamb flavoured with  
Garlic and Rosemary  

 
Roast Potatoes 

 
Selection of Seasonal Vegetables 

 
Fresh Strawberries & Cream  

 
€25.00 

Dinner Menu 3 
Grilled Shrimps Piri Piri 
Rocket Salad and Lemon  

 
Grilled whole Argentinean Rib of Beef, 

Red Wine Sauce 
 

New Potatoes  
Butter Beans and Carrots 

Mixed Salad 
 

Homemade Tira-Misu 
 

€30.00 
 

All of the above served with Tea, Coffee, Water and Soft drinks 



 

 
Dinner Selector Menu 

 

Starters 
Crown of Ogen Melon  

Port & Mint Syrup & topped with Locally Cured Ham 
€7.50 

 
Clams with White Wine,  

Coriander and Garlic 
€14.00 

 
Seamed Pot of Local Mussels 

€8.00 
 

Tian of Coronation Chicken  
Rich Tomato Dressing 

€8.50 
 

Buffalo Mozzarella, Beef Tomato & Rocket Salad 
drizzled with a Herb Oil 

€7.25 
 

Potted Salmon & Shrimps 
Melba toast and lemon 

€8.50 
 

Salmon Terrine with Honey Dill Mustard Dressing,  
Crème Fraiche and Salmon Roe 

€10.00 
 

Soup 
Cream of Vegetable  

€4.75 
 

Leek & Potato  
€4.75 

 
Roast Tomato & Fresh Basil  

€5.00 
 

French Onion  
€5.25 
 

 



 

 

Main course 
 

  
Roast Sirloin of Beef 
Thyme Roast Gravy 

€24.00 
 

Pan-fried 8oz Fillet Steak 
Pesto Mash & topped with Sauce Lyonnaise 

€26.00 
 

Breaded Medallions of Pork Fillet 
Apple and Celery Stuffing  

Braised Red Cabbage, Juniper Jus 
€22.00 

 
Chicken Breast marinated in Lemon & Honey 

 accompanied with Braised Fennel 
€18.50 

 
Oven Roast Chump of Lamb 

Buttered Beans & Rosemary Jus 
€24.50 

 
Roasted Monkfish  

Crushed Potatoes, Olive Oil & Garlic 
€26.50 

 
Steamed Escalope of Salmon 

Granny Smith Apples, Ginger & Watercress 
€19.00 

 
 
 

All mains served with a selection of Chef’s  
Market Vegetables, Salad & Potatoes 

 



 

 

Desserts 
 
 

Club House Trio 
€6.00  

 
Eton Mess 

€5.50 
 

Black Forest Slice 
€5.50 

 
Home Baked Apple Pie served with a Fruit Coulis 

    €5.00 
 
 
   

 
Supplement Charges for Choice Options 

 
€3.00 supplement for starters & soups 
€7.00 supplement for mains 
€3.00 supplement for desserts 



 

 
On Course Refreshments 

 
 
 

Selection of Packed Sandwiches 
 

€5.00 
 
 
 

BLT 
Bacon, lettuce and tomato  
Served in a flowered bap  

 
€7.50 

 
 
 

On Course Barbecue  
(Minimum No. 25)  

~ 
Chicken Drumsticks & a Burger in a Crusty Roll 

 
€12.00 

 


