
                                                    

 

 

                                           

 

E V E N T  B B Q  € 6 5  P P  

 

 

H O T  B A R B E Q U E  
( C H O O S E  3 )  

-Glazed beef short rib 

-Honey and soy glazed chicken thighs 

-Stuffed courgettes (vegan) 

-Half aubergine with salsa Verde and feta 
cheese 

-Whole sea trout with tomato and caper salsa 

-Sea bream with mango and chili salsa 

-Vegan burgers 

-Toulouse Sausages 

 

 
 

S I D E S  

 ( C H O O S E  3 )   

-Baked potato with Dubliner cheddar, 
chive crème fraiche 

-Smoked carrots with dukkha (vegan) 

-Buttered corn on the cob 

-Spiced cauliflower (vegan) 

-Sweet potato wedges 

-Roast beetroot with smoked almonds 
and orange 

-Grilled courgettes with pesto 

 

S A L A D  B A R  
( C H O O S E  4 )   

-Baby gem with parmesan and anchovy 
dressing 

-Green bean with shallot and almond 

-Red cabbage slaw 

-Pasta salad with sundried tomato and pesto 

-Cracked wheat and quinoa with black olives 
and parsley 

-baby potato and spring onion and mustard 
mayo 

 

 

 

B R E A D  

-Gluten free rolls 

-Rustic baguette 

 

 

D E S S E R T S  

-Summer berry tarts 

-Chocolate brownie 

 


