
 

Meeting & Events

S W E E T:

FRESHLY BREWED TEA & COFFEE
€3.95

Add on Options:

SELECTION OF BISCUITS
€1.00

FRUIT SCONES WITH CREAM AND JAM
€3.00

FRESHLY BAKED CHOCOLATE CHIP COOKIES
€2.50

MINIATURE BLUEBERRY & CHOCOLATE MUFFINS
€3.00

SELECTION OF ICED CAKES AND TRAY BAKES
€7.50

MINIATURE DESSERTS
€6.50

S AV O U R Y:

BACON BRIOCHE ROLL
€3.50

CRISPY SAUSAGE ROLL
€3.50

H E A LT H Y         
B R E A K F A S T  P O T S :

YOGHURT & GRANOLA
€2.50

OVERNIGHT OATS WITH BERRIES
€3.50

GREEK STYLE YOGHURT 
FRESH FRUIT & HONEY

€3.00

H E A LT H Y  P R O T E I N 
S M O O T H I E S :

APPLE & ALMOND
€3.50

COCONUT & ACAI
€3.50

GREEN ENERGY
€3.50

R E F R E S H I N G :

FRESH FRUIT PLATTER
€4.00

FRESH ORANGE JUICE
€3.50

ICED BLUEBERRY & 
MINT FLAVOURED WATER

€2.00

T O  F I N I S H :

Finger Food and Dinner Menus available from 
our Selection of Banqueting Menus

All prices are per Delegate 

Listings of allergens included in the dishes available on the day

Catering Options Served Buffet  Style
Freshly Brewed Tea & Coffee €3.95

Freshly Brewed Tea & Coffee, Biscuits €4.95

ADD ON OPTIONS:

L U N C H  O P T I O N S :

C A R V E R Y  L U N C H :

CHOICE OF  MAINS

CHOICE OF 2 DESSERTS

MAIN COURSE WITH TEA & COFFEE
€19.50

TWO COURSES WITH TEA & COFFEE
€23.00

W O R K I N G  L U N C H :
Served plated in Meeting Room or in the 

Restaurant/Bar area.

SELECTION OF CLOSED 
SANDWICHES & SOUP  

TEA & COFFEE
€14.50

CHEF’S CHOICE OF DESSERT
€6.50

Up to 20 delegates:
 Choice of three starters, three                               

main courses and dessert, tea & coffee

Over 20 delegates: 
Choice of two starters, two main                     
courses and dessert, tea & coffee

P L AT E D  L U N C H :

1 COURSE
€22.00

2 COURSES
€25.50

3 COURSES
€33.00


