Executive Trays

Irish Farmhouse Cheese Selection 1@

A variety of traditional hard and soft Irish Farmhouse cheeses, a selection of crackers
and sliced baguette with grapes

Fresh Sliced Fruit

A selection of melons, berries, citrus fruits and other seasonal fruits served with a sour

cream and vanilla dipping sauce.

Crudités Tray @!

A selection of cut vegetable sticks ranging from carrots, celery, peppers, mange tout,

served with an herb dipping sauce and houmous
Cheese and Fruit Tray

A variety of traditional hard and soft Irish Farmhouse cheeses, a selection of crackers

and sliced seasonal fruit with grapes
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Hot Canapés 1@!

Chicken Goujons
Mini Chicken Kebabs
Mini Spring Rolls
Mini Vegetable Samosas
Torpedo Prawns

Prawn Skewers with Lemongrass and Chilli

Cold Canapés 1@

Fillet of Beef with Horseradish Cream and Fried beetroot
Sliced Beef Tenderloin with Red Onion Confit on a mini blini
Oak Smoked Organic on brown bread with lemon and dill
Smoked Salmon on brown bread with lemon and dill
Dublin Bay Prawns in Marie Rose Sauce
Grilled Vegetable Crostini
Peking Duck Rolls
Chicken with a Thai Green Curry Mayonnaise on Naan Bread

Courgette and Sundried Tomato

Deluxe Seafood Selection '@

A feast of Dublin Bay Prawns shrimp, lobster tail, Oak smoked Irish Salmon and crab

claws served with cocktail sauce, Lemon and dill sauce and lemon wedges.

Seafood Tray '@

With all items on our deluxe seafood tray except lobster tail.
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