
Private Catering

Hot Dishes
Shepherd’s pie
Slow cooked beef mince with peas and carrots, topped with 
creamy mash.

Beef Stroganoff
Slow Cooked beef with sautéed pearl onions, mushrooms, 
smoked bacon served with creamy mash.

Beef Lasagna
Lasagna pasta sheets layered in a rich beef ragu, creamy 
béchamel sauce and finished with mozzarella cheese.

Wild Mushroom Chicken
Slow cooked chicken breasts in a cream, wild mushroom and 
spinach sauce served with roast potatoes or rice.

Thai green curry
A warming chicken curry, slow cooked in a fragrant coconut 
Thai green sauce, served with rice and poppadoms.

Hot Sides
• Garlic roast potatoes

• Creamy mash

• Honey roast carrots

Add on Options
HOT SIDE and/or SALAD DISH

Salad Options
• Classic coleslaw finished with fresh orange zest

• Gold river leaves dressed with a zesty lemon dressing toasted 
mixed seeds, feta & tomatoes

• Cherry tomatoes, red onion, basil, mozzarella

• Beetroot, orange, hazelnut, wholegrain mustard, leaves and herbs

Dessert Options
• Berry Eton mess pots • House Carrot cake slices

• Individual pear & apple pie • Lemon drizzle cake (GF)

How it Works? Pricing
Step 1:  Main Dish Hot Dish 14.50 Euro per person

• Select from the Hot Dish options. (Minimum of 10 portions per 
hot dish)

Hot Side 4.00 Euro per person

Salad Dish 3.00 Euro per person

Step 2:  Hot sides (Optional) Desserts 3.50 Euro per person

• Select from the Hot Side Dish to be paired with your Hot Dish.
When placing the order please ensure to let us know 
any allergen requirements. All dishes can be prepared 
according to allergen or other specific needs.Step 3:  Salads (Optional)

• You can add a sharing salad to accompany your dish.

Step 4:  Dessert (Optional)
• Select a mix of Desserts.


Max of two for 10 people or less


