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PLATTERS FOR GROUPS OF 15 ORMORE
AVAILABLE FROM 6PM

SUMMER PLATTERS

YELLOW VEGETABLE CURRY SAMOSA

Mild Thai Curry, Potato, Carrot, Petit Pois,

Fine Beans, Cardamom Yoghurt
[1(A), 7]

BONELESS HOT WING SKEWERS
Twice Cooked, Irish Free-Range Chicken,

Buffalo Sauce, Blue Cheese Dip
13,7,9]

ARANCINI
Honey Roast Butternut Squash,
Sage, Mozzarella, Arborio, Panko

Crust, Lemon Aioli
[14,3,7]

BONELESS RIBS
18-Hour Slow Roasted, Smoky
House BBQ _Sauce, Red Cabbage

Slaw
[6,9]

SMOKED SALMON
Wrights of Marino Smoked Salmon, Cream

Cheese, Guinness Bread
[1(A) (C) (D), 3,4,7,12]

HOUSE FRIES

PLATTERS PRICE

€14.50 Per Person

TACO PLATTERS

Fresh Tortilla, Guacamole, Sour Cream,

Mixed Grated & Salsa
[1(A),4,7]

YOUR CHOICE OF

Pulled Pork

Battered Cod

Black Bean & Vegetable
Gluten Free Options Available

CDrinks
PACKAGES

Get Your Event off to the Perfect Start with
Our Drinks Packages, or Let us Take the
Hassle out of Monitoring Drink Tabs with
our Wristbands or Drink Tokens!

Our Drinks Packages are Suitable for 15 People

Prosecco Reception €140 | Buckets of Beer €100
Cocktail Reception €170

For Buckets of Beer, Choose From Heineken,
Corona, or Coors

For Cocktails, Choose From, Espresso Martini,
Margaritas or The Orchard Pornstar
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ALLERGENS

1. Gluten (IA)Wheat (1B)Barley (1C)Oats = 2. Crustaceans * 3. Eggs = 4.
Fish - 5. Peanuts 6. Soy » 7. Milk = 8. Nuts (8A)Almonds (8B)Hazelnuts
(8C)Walnuts (8D)Cashew = 9. Celery = 10. Mustard 11. - Sesame 12.
Sulphites = 13. Lupin * 14. Molluscs

All dishes are prepared in a kitchen that handles all 14 allergens. We cannot guarantee the absence of cross-contamination.
Please speak to a member of staff if you have any food allergies or dietary requirements



