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C o r p o r a t e  M e n u
 

Taste of Ireland

B o w l  f o o d  S e r v e d  w i t h  S e l e c t i o n  o f  S a l a d s 

 
Burren  Lamb Stew,  Del ic ious  new Season Potatoes

 
Gae l ic  Char-Gri l led  Chicken,  Mi ld  I r i sh  Whiskey  Cream Sauce

 
Beef  and  Guinness  P ie ,  Creamy Mashed Potato

 
Handheld  P ies  f i l l ed  wi th  Woodland Mushrooms,  Br ie  & Haze lnut

 
Seafood  Bake ,  Topped wi th  Toasted  Crumb

 
Tempura  o f  Hake ,  Sk in  on  Fr ies

 
Composi t ion  o f  Loca l  Seafood  in  a  White  Wine  Sauce ,  Herb  Crust

 
Pumpkin ,  Chestnut  & Cranberry  Risot to

 
Chicken Breast  s tuf fed  wi th  Ricot ta  Sun Dr ied  Tomato

 
Lemon and Gar l ic  Chicken  wi th  Sautéed  Leeks ,  

 
 

S a l a d  S e l e c t i o n
 

Crumbled  S t .  To la ’ s  Goat ’ s  Cheese  Sa lad ,  Cherry  Tomatoes ,  Cucumber ,  Ba l samic  Dress ing
 

Burren  Smokehouse  Sa lmon,  Cucumber ,  Seasona l  Garden  Leaves ,  Cherry  Tomatoes
 

Roas ted  Caul i f lower  wi th  Red  Onion ,  French  Beans  and  Quinoa
 
 
 
 
 
 

M i n i  D e s s e r t  S e l e c t i o n
 

S e a s o n a l  M i x e d  B e r r y  &  C u s t a r d  T a r t l e t
 

C h o c o l a t e  V e g a n  C a k e
 

L i g h t  A p p l e  a n d  B l a c k b e r r y  T a r t l e t
 

Z e s t y  L e m o n  C u r d  P i e ,  t o p p e d  w i t h  S o f t  I t a l i a n  M e r i n g u e
 

D e l i c i o u s  R h u b a r b  T a r t l e t  
 

B a i l e y s  L i q u o r  C u p s
 

M i n i a t u r e  C h o u x  B u n s  
 

M i n i  A p p l e  P i e s
 

  B l u e b e r r y  a n d  L e m o n  B i t e s
 

A p p l e  &  B l a c k b e r r y  C h o u x  B u n s
 

F l o u r l e s s  C h o c o l a t e  B r o w n i e s  
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Samp l e  Menu
 
 

Seafood  Bake  (GF)
 

Seafood  Bake-  Fresh ,  Smoked & Organic  Clare  Seafood,  
Fresh  Leeks ,  Mushrooms,  Cream & Di l l  

 
Hearty  Beef  Cassero le  (GF)

 
S low Cooked Ir i sh  Beef ,  Smoked Bacon,  Roast  Root  Vegetab les ,

Mushrooms,  Red  Wine  Jus ,  Served  wi th  Baby  Potatoes
 

Veg e t a r i a n  & Veg a n  
 

Roast  Composi t ion  o f  I r i sh  Seasonal  Vegetab les ,  Best  o f  Season
VegetablesFin ished  wi th  a  L ight  Spicy  Tomato  Sauce

Served  wi th  Nutty  Brown Rice
 

Dess e r t  
 

Apple  & Blackberry  Choux  Buns
 

F lour less  Chocolate  Brownies  
 

Chocolate  Vegan Cake
 

C o r p o r a t e  M e n u
 

Taste of Ireland

Cliffs view cafe available after 6pm- for Corporate Events

P r i c e s  a v a i l a b l e  o n  r e q u e s t     0 0 3 5 3  6 5  7 0 8 0 9 0 8



 
 
 

F r e s h  F r u i t  B a s k e t
 
 

F r e s h l y  B a k e d  M i n i  S c o n e s  ( I n c l u d i n g  G F )
R a s p b e r r y ,  R h u b a r b ,  F r u i t ,  A p p l e  &  C i n n a m o n

 
M i n i a t u r e  B u t t e r  C r o i s s a n t s  ( I n c l u d i n g  V e g a n )

M i n i a t u r e  D a n i s h  P a s t r i e s
 

H o m e m a d e  B e r r y  C o m p o t e  
D a i r y  B u t t e r ,  W h i p p e d  C r e a m

 
 

C r a n b e r r y  a n d  O r a n g e  M u f f i n s
M i n i  V e g a n  C h o c o l a t e  B i t e s

O r a n g e  a n d  A l m o n d  B i t e s
 
 

M i n i  S w e e t  A n z a c  B i s c u i t
B u t t e r y  S h o r t b r e a d

C h o c o l a t e  C h i p  C o o k i e s
L e m o n  S h o r t b r e a d  

 
 
 

F r e s h  F r u i t  J u i c e s
J u g s  o f  f i l t e r e d  W a t e r

T e a  C o f f e e
H e r b a l  T e a s

M i l k  &  M i l k  A l t e r n a t i v e s
 
 
 

P r i c e s  a v a i l a b l e  o n  r e q u e s t     0 0 3 5 3  6 5  7 0 8 0 9 0 8

 
C o r p o r a t e  M e n u

 
Registration & Coffee
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C o r p o r a t e  M e n u
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Sa l a d s
 

Chickpea  & But te rbean  in  a  Pars l ey ,  Gar l i c  Oi l
Super food  Sa lad  Bowl

Moy Farm Leaves ,  Ba l samic  Reduct ion
Baked  Caul i f lower ,  Sp iced  yogur t ,  Mul t i  Seeds ,

Fresh  Cor iander
 
 

Se l e c t i o n  o f  Wa rm Min i  T a r t l e t s
 

St  Tola ’ s  Cheese  & Red  Onion
Woodland  Mushroom,  Haze lnut  & Wi l t ed  Sp inach

Caramel i sed  Vegetab le ,  Roas t  Tomatoes
Sp inach  & Nutmeg  

 
 
 
 

L u n c h  M e n u

Sandw i c h  Se l e c t i o n
 

Chickpea  and Sweet  Potato ,  Cor iander ,
Cumin,  Leaves

 

Gri l led  Chicken Herb  Pesto ,  Re l i sh
 

Burren  Smoked Seafood  Mousse
 

Crat loe  Farm Cheese ,  Leaves ,Baby
Spinach,  Red  Cabbage  S law,  Toasted

Seeds ,  Spinach  Wrap
 

Marinated  Medi terranean Vegetable ,
Hummus,  Rocket

 

Select ion  o f  open-faced  sandwiches  to  inc lude
Baby  Br ioche ,  Homemade seeded  brown bread ,  crusty  f reshly  baked  ro l l s

Vegan and Gluten  Free  Breads  and  Wraps
 

M i n i  B o w l s /  S m a l l  P l a t e s
 

S e a f o o d  B a k e
S e a f o o d  B a k e -  F r e s h  &  S m o k e d  S e a f o o d ,  F r e s h  L e e k s ,  M u s h r o o m s ,  C r e a m  

&  D i l l ,  G F  C r u m b
 

O r g a n i c  S a l m o n
H e r b  T o p p e d  O r g a n i c  B u r r e n  S m o k e h o u s e  S a l m o n ,  P i c k  o f  t h e  G a r d e n

 
G a e l i c  C h i c k e n  

S a u t e e d  M u s h r o o m s ,  J J  C o r r y ’ s  I r i s h  W h i s k e y  S a u c e
 

C h i c k e n  C a c c i a t o r e
S l o w  C o o k e d  I r i s h  C h i c k e n ,  F r e s h  B a s i l ,  R i c h  T o m a t o  S a u c e ,  R o s e m a r y ,  G a r l i c ,

 
 

G a r d e n  o f  I r e l a n d  F r i t t a t a
L e a v e s  f r o m  M o y  F a r m ,  B a b y  S p i n a c h ,  G a r d e n  P e a s ,  B a b y  P o t a t o e s ,  H e r b s

 
V e g a n  F a l a f e l s  

F a l a f e l s  s e r v e d  w i t h  V e g a n  d r e s s i n g ,  S p i n a c h ,  T o a s t e d  N u t s
 

V e g a n  T a g i n e
C h i c k p e a s ,  P e p p e r s ,  S p i c y  H a r i s s a  S a u c e ,  F r e s h  C o r i a n d e r

 
A c c o m p a n i m e n t s

 
R o s e m a r y  B a b y  P o t a t o e s

N u t t y  B r o w n  R i c e
C o u s  C o u s

 
D e s s e r t  o p t i o n s

 
S p i c e d  R h u b a r b  

C h o u x  B u n s  w i t h  n e w  S e a s o n  S t r a w b e r r i e s
C h o c o l a t e  V e g a n  C a k e

F r e s h  R a s p b e r r y  a n d  L e m o n  B i t e s
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Sa v o u r y  Op t i o n s
 

Lemon Peppered  Chicken Skewers  wi th  Cucumber  & Mint  Dip  (H)
Burren  Smokehouse  Sa lmon,  Fresh  Di l l ,  Compsey  Cream Cheese ,  Guinness  Bread  (C)

 S t icky  Herb  Coated  Sausages  wi th  Dipping  Sauce  (H)
Smoked Chicken F i lo  Baskets  wi th  Fresh  Cor iander  and  L ime Zest  (C )

S ignature  B lack  Pudding  & Apple  Mini  Tart le ts  (H/C)
F i lo  Basket  o f  Smoked Chicken and Roasted  Red  Pepper  (C)

Ir i sh  Whiskey  Par fa i t  on  Melba  Toast  wi th  Red  Currant  Je l ly  (C )
Lamb Kof ta  wi th  Tzatz ik i  Dip  (H)

F laked  Conf i t  Duck  wi th  Cor iander ,  P lum Je l ly  on  Toasted  Br ioche  (C)
St .  To la ’ s  Goats  Cheese  Croquet te ,  Burren  Gold  Honey  & Sherry  V inegar  (v )

Moy  Hi l l  Farm Vegetar ian  F i lo  Cigars ,  Yoghurt  Dress ing  (v )
Roast  Caul i f lower  and  Butternut  Squash  Fr i t ters  (V )

Ka le ,  Bas i l  Pesto  & Caul i f lower  B i tes  (V )
F laked  Duck,  I r i sh  Farm Plum Chutney

Spinach  and Ricot ta  B i tes  (C )
Spinach  Roulade  wi th  Compsey  Cheese  (C)

Ham Hock  Bi tes ,  Crat loe  Farm Cheese
Prawn,  Baby  Gem,  Mar ie  Rose  (C)

 
 
 
 

Special Occasion

canape meun

 
Smoked and Fresh  Haddock  Mini  F ish  Cakes  (H)

Skewered  Prawns  Mar inated  in  Chi l l i ,  Cor iander  & Ginger  (H)
Quenel le  Smoked Mackere l ,  Red  Currant ,  Melba  Toast  (C )
Poached Sa lmon,  Di l l ,  P ick led  Cucumber ,  Brown Bread  (C)

Mackere l  on  Cucumber  S l ices  wi th  f resh  Chives  (C)
 

Veg a n
 

Roast  Caul i f lower  and  Butternut  Squash  Fr i t ters  (H)
Fr i tos  wi th  Chickpeas  & Cumin (H)
Vegan Mushroom Arancin i  Ba l l s  (H)

Vegan F i lo  Parce ls  wi th  Sweet  Chutney  (H)
Stuf fed  Kerr igan ’s  Mushrooms (H)

Money  Bags  wi th  Spinach,  Courget tes ,  Toasted  P inenut  (H)
Herbed  Fa la fe ls  wi th  a  Tomato  and  Cor iander  Dip  (H)

Kale ,  Pesto  and  Caul i f lower  B i tes  (H)

( C )  S e r v e d  C o l d  ( H )  S e r v e d  H o t



 

Des s e r t
 

Lemon & Blueberry  b i tes
Mini  Apple  & Raspberry  Prof i tero les

Mini  Mer ingues  Fresh  Cream,  Fresh  Frui ts
Chocolate  Brownies

Chocolate  Coated  Wexford  Strawberr ies
Bai leys  F i l led  Chocolate  Cups

Raspberry  Mousse  Chocolate  cups
Mini  Doughnuts

Seasonal  Mixed  Berry  & Custard  Tart le t
Chocolate  Vegan Cake

Light  Apple  and  B lackberry  Tart le t
Zesty  Lemon Curd  P ie ,  topped wi th  Sof t  I ta l ian  Mer ingue

Del ic ious  Rhubarb  Tart le t  
Ba i leys  L iquor  Cups

Miniature  Choux  Buns  
Mini  Apple  P ies

 B lueberry  and  Lemon Bi tes
Apple  & Blackberry  Choux  Buns

 
 

Celebrate in Style at the
S e l e c t i o n  o f  8  C a n a p e s  i s  € 3 5 . 0 0  p e r  p e r s o n  

Veg e t a r i a n
 

Wild  Mushroom Tart le ts ,  Parmesan and Chives  (H/C)
Asparagus  and  Parmesan Tart le ts  (C )

Spinach  & Ricot ta  B i tes  (H)
Cooleeney  Farm Br ie  and  Cranberry  Parce ls  (H)

St .  To la ’ s  Goats  Cheese  Croquet te ,  Burren  Gold  Honey  (v )
Spinach  and Courget te  Pancake  wi th  Cream Cheese  and  Red  Pepper  (C)

F i lo  Parce ls  wi th  Spinach,  Crat loe  Hi l l s  Cheese  & Pumpkin  Seeds  (H)
Macroom Buf fa lo  Mozzare l la ,  Baby  Tomato ,  Fresh  Bas i l  Leaves  (C)
Roast  Red  Pepper ,  S t .  To la ’ s  Goats  Cheese ,  Red  Onion  Tart le t  (C )

Homemade Vegetar ian  Spr ing  Rol l s  wi th  Dipping  Sauce  (H)
Spr ing  Onion  and Bean  Sprout  encased  in  F i lo  Pastry  (C)

Cherry  Tomato ,  Bas i l  and  Mozzare l la  S t ick  (C)
Mini  Savoury  Scones  (C)

 
 
 

( C )  S e r v e d  C o l d  ( H )  S e r v e d  H o t


