WE LOVE TO PARTY

Party Food... Boutique Bowl Food...
Starter
Menu A...
MINI SOUP OF THE DAY
SESAME GLAZED COCKTAIL SAUSAGES
HOMEMADE CHICKEN GOUJONS & PRAWN COCKTAIL & LEMON MAYO
SPICED MAYO

HAM & CHEESE ARANCINI WITH MUSTARD AIOLI

SELECTION Ol SN R IES BLACK PUDDING SAUSAGE ROLLS & RED PEPPER

TORTILLA CHIPS & SELECTION OF DIPS RELISH

€15 per person Maln Course

THAI RED CURRY & STEAMED RICE
(CHOOSE CHICKEN, PRAWN OR VEGETABLE)

BRAISED LAMB RAGOUT WITH FRESH PASTA
Menu B & PARMESAN

ALL OF MENU A, PLUS: BEEF TAGINE, APRICOT & RAISIN COUSCOUS

BLACK PUDDING CROQUETTES & GOURMET HOTDOG IN BRIOCHE BUN,
MUSHROOM KETCHUP GHERKINS & CRISPY ONIONS

CHEESE BOARD, GRISSINI & RELISH WILD MUSHROOM RISOTTO & PARMESAN TUILLE

€20 per person Desserts

IRISH COFFEE TIRAMISU

CARAMELISED PINEAPPLE WITH WHIPPED CREAM
CHEESE & SHORTBREAD CRUMB

Menu C'” LEMON CURD RASPBERRIES & MERINGUE
ALL DI BN & g 5, LU CHOCOLATE POTS, VANILLA CREAM &
CHARCUTERIE SELECTION, OLIVES & FLAT HONEYCOMB
BREADS
Main Course only - Choose 2 options
CHOCOLATE POTS WITH RASPBERRY & 20e per person
HONEYCOMB
Any two courses - Choose 2 options per course
MINI CREME BRULEE WITH SHORTBREAD 25e per person
BISCUIT

Three courses - Choose 2 options per course
30e per person

€25 per person

CHOOSING YOUR MENU
Each event deserves the right food, and our menus are designed to make your party delicious and memorable.

Our party food menu offers small finger food bites to whet the appetite, while our boutique bowl food menu is
designed to stand & savour while enjoying a gourmet food experience that's perfectly paired with conversation and
drinks.



WHITE WINES

Vina Siegel, Sauvignon Blanc, Chile 8 / 31*
Pure kiwi and grapefruit juicy freshness

Bosco Viticultori, Organic Pinot Grigio, Italy 8 / 31
Bright and clean with green apple freshness and crisp
citrus character

Alfachina Lisboa Branco, Portugal 8.50/ 32
Soft pear and melon with a beautifully fresh palate

30 Mile, Chardonnay, Australia 8/ 32
Easy going with orchard fruits, melon, apple and honey

Greenhough River Garden, Sauvignon Blanc, New
Zealand 9/ 34
Rich mouthfeel with floral citrus, passionfruit and spice

Parés Balta, Organic Blanc de Pacs, Spain 36
Organic and full-bodied with peach, pear and suggestions
of ginger

Patriarche, Chardonnay, France 32
Crisp and dry with floral aromas

Auntsfield, Marlborough Sauvignon Blanc, New
Zealand 40
Ripe passionfruit, peach and citrus flavours

Organic Markus Huber Vision, Austria 37
Delicate fresh green apple aroma, flavors of lemon, lime
and peaches with a beautiful length and mineral tones

Conde Villar Alvarinho, Portugal 35

This white wine has generous aromas and flavours of
peaches, lemons and orange blossom. It's full-bodied with
a soft mouthfeel and a pleasant finish

RED WINES

Vina Siegel, Cabernet Sauvignon Reserve, Chile 8 / 31*
Rich and ripe fruits of the forest

Fontareche, Merlot, France 8 / 31
Well balanced with plum and cherry tones

Tenuta Giglio, Montepulciano d’'Abruzzo, Italy 9 / 34
A lingering spicy violet summer

Linha Tortas Duoro Reserve, Portugal 9.50 / 38
Deep red morello cherries and savoury black fruits

Finca Florencia, Malbec, Argentina 8.50 / 34
Elegant peppered summer fruits

Shot in the Dark, Shiraz, Australia 8 / 34
Lush spicy raspberry, blackberry, mocha and caramel

Fattoria Lavacchio, Organic Cedro Chianti Rufina,
Italy 36
Rich, dark cherry fruit together with herbal, spicy flavours

Baron de Ley, Rioja Club Privado, Spain 40
Bucketloads of juicy strawberries and vanilla

Kanonkop Estate Cape Blend, South Africa 38
Lively crimson colour with inviting scents of dark
fruits and spice

ORANGE, ROSE & SPARKLING

Gerard Bertrand, Genora vin Orange, France 10 / 39
Offers an aromatic explosion of white flowers, candied fruits
and white pepper with a beautiful silky texture

Noémie Vernaux, Rosé, France 8 / 32
Subtle summer cherries and strawberries

Furlan, Prosecco Frizzante, Italy 9 / 32*
Frizzante is a lightly sparkling wine particularly fresh &
aromatic

Pares Balta, Brut Cava, Spain 48
Light and fresh sparkling wine

Moét Chandon 90
Created in 1869, Moét Impérial is the world’s most iconic
champagne

COCKTAILS

Limoncello Spritz 13
Limoncello, Prosecco and club soda

Raspberry Bramble 15
Gin, lemon juice, simple syrup and creme de cassis

Strawberry Mojito 14
Rum, lime, mint, club soda and strawberries

Blue Lagoon 14
Vodka, blue curacao and lemonade

Flower Garden 14
Gin, lavender, rose and elderflower

CSTATHAMS

1934




