
 

Mediterranean Roast 
 

Flavours of the Gardemanger  
 

a  selection of creative salads, crisps starters, an assortment of marinated vegetables, various 

seafood, shellfish, cured and smoked fish and meat platters. 

indulge in our home made charcuterie delicacies, enhance your selection and taste with our 

in-house prepared flavoured oils and dressing creations. 

 

individually prepared antipasti station  

***** 

 

From the Soup Tureen 
 

Seafood Chowder  

with herb croutons  

 

Cream of Cauliflower 

garnished with shredded ham hocks served with croutons  

***** 

 

Pasta Station 
 

Chicken & Chorizo Lasagne 

 

Rigatoni Seafood 

sauté mixed seafood with chilli and tomato finished with a touch of cream 

***** 

Our Buffet Counter 
 

Swordfish 

crushed potato with sundried tomato, black olive and 

tomato fondue  

 

Red Mullet 

pan seared red mullet fillets, creamed leeks & 

chive beurre blanc  

 

Crusted Loin of Pork 

brushed with a mustard relish and sprinkled with crushed nuts 

accompanied with fried garlic, orange and mango chutney 

 

 

Sea bass Roulades 

stuffed with a prawn mousse and spinach set on a pancetta barley risotto 



chive cream sauce 

 

***** 

The Carving Station 
 

Braised Local Pork Belly 

stewed apple compote, whole grain mustard and cream sauce 

 

Irish Lamb Shoulder 

stuffed with sage and Maltese sausage, thyme jus 

 

Slow Roast Rib eye of Beef 

complemented with traditional Yorkshire puddings and shallot sauce 

***** 

 

Accompaniments 
 

Jacket Potatoes with Trimmings from the Potato Oven 

Baked New Potatoes   

Sweet Peppers Pipperade  

Glazed Carrots  

Broccoli Gratin 

***** 

 

Warm Delicacy Station 
 

individually prepared mini pies, pot pies and bakes 

***** 
 

The Pastry Creations 

let our pastry chef pamper you with his incredible creations, 

with his mouth-watering homemade gateaux, cheese cakes, puddings, tarts and individual 

pastries &  fresh carved seasonal fruits 
 

 

The Grand Chocolate Fountain 

with mini doughnuts, marsh mellows and more 

 

Selection of Local and International Cheese Display  

with grissini, galletti and crisp crackers  

 
 

Adults €32.00 per person. 
Price inclusive of all taxes 

 

 

 

 

This is a sample menu, since we use the freshest of the produce, menu items may change accordingly.  


