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ENHANCEMENTS

HOT BITES

£8 per item, per person

» Tempura of Vegetables, Cajun Mayo (v)

» Pork & Cheese Sausage Rolls

» Duck & Vegetable Spring Roll

» Baby Baked Potato with a Chive Cream Cheese (v)
« Cajun Chicken Goujons

«» Boilie Goats Cheese & Vegetable Quiche
Crispy Fine Herb Crumb (v)

SIGNATURLE AFTERS

£10 per item, per person

e Mini Fish & Chip Cones

« BBQ Chicken Wings
Chilli & Lime Mayo

* Beef Sliders with Bacon & Cheese, Crispy Fries
 BBQ Pork Ribs

» Spiced Chicken Skewers
Sweet & Sour Dressing

» Grilled Fermanagh Mountain Lamb Kebabs
Spiced Mango & Herb Mayo

CANAPE SELECTION

2 ltems: £10 | 3 Items: £15 | 4 Items: £20

per person
* Mini Prawn Cocktail
Fresh Chives & Lemon

» Fresh Smoked Local Chicken
Pickled Ginger & Sesame

» Polenta Tomato, Chilli & Fresh Lime Salsa
Cake (v)

» Pork & Cheese Pinwheel

» Mini Cheeseburgers

» Duck & Vegetable Spring Roll

« Baby Potato with a Red Onion & Potato Salad (v)
 Pencil Asparagus wrapped with Cured Ham

» Boile Goats Cheese
Crispy Fine Herb Crumb (v)

» Roast Beef, Horseradish & Spinach Ciabbatini

 Smoked Salmon & Chive Mousse
Savoury Crispy Tart



CHEFS SIGNATURLE
CANAPLS

£12 per item, per person

» Toonbridge Smoked Eel
Armagh Apple & Comber Potato

» Whiskey Cured Salmon Tartare
Rye Cracker, Blackcurrant & Thyme Pearls

» Ecclegreen Ham Hock Fritter
Wild Mushroom Ketchup

 Aged Parmesan Bon Bon
Shaved Truffle Mushroom

» Lisdergan 28-day Dry Aged Beef Carpaccio
Yorkshire Pudding

PALATE REFRESHER

£5.50 per item, per person

Made with ice and your choice of flavour below:

« Poitin & Lime

» Orange & Tequila

» Gin & Tonic

e Cranberry & Orange
* Pink Grapefruit

» Lemon & Basil

e Blackcurrant

CHEESE COURSE

£15 per person

A selection of Artisan Irish Cheeses
Served with Grapes, Chef’s Homemade Chutney
& Burren Balsamic Homemade Oat Biscuits

TRUE INDULGENCE
EVENING BUFFET

£30 per person (please choose one)

* Roast Hog on a Spit
Armagh Apple & Cider Butter, House Slaw,
Brioche Rolls, Chimichurri Roast Vegetables

» Mexican Taco Buffet
Lightly Spiced Shredded Chicken, Hot
American Style Chilli, Sour Cream, Jalapeno
Relish, Shredded Gem Lettuce, Crispy Onions,
House Made Pickle Slaw, Guacamole,
Pineapple & Onion Seed Chutney



PRE ¢ POST W

TOGETHER FOREVER

GATHER & MINGLE

(Minimum numbers: 30)

Finger Food Buffet

(Please choose three)

» Selection of Sandwiches

» Cocktail Sausages

» Sausage Rolls

« Chicken Skewers

» Assorted Dim Sum + Sweet and Sour Sauce
» \Vegetable Spring Rolls

« Mini Vol-au-Vents

Tea & Coffee

2025: £25 Per Person
2026: £27 Per Person

~DDING

(Minimum numbers: 30)

Plated Hot Fork Buffet

(Please choose two)

» Classic Beef Lasagne

» Beef Stroganoff

« Classic Chilli Con Carne
» Salmon & Prawn Gratin

» Thai Green Chicken Curry with Noodles

» Roast Vegetable Lasagne

Accompaniments

(Please choose two)

» Basmati Rice

» Chips

- Baby Leaf Salad

» Coleslaw

» Potato & Red Onion Salad

Tea & Coffee

2025: £34 Per Person
2026: £37.50 Per Person



SUNSET SOIREE

Minimum numbers: 30)

Plated Hot Fork Buffet

(Please choose two)

« Lamb Kebabs with a Yoghurt and Mint Dip

* Beef Bourguignon

» Mixed Seafood Paella

» Rustic Mediterranean Chicken Casserole
Rosemary, Shallots, Mushrooms, Peppers

» Salmon & Prawn Gratin

» Creamy Coronation Chicken
Apricots, Toasted Almonds

« Classic Shepherd’s Pie

« Thai Green Vegetable Curry with Noodles

Accompaniments

(Please choose two)

» Basmati Rice

» Chips

» Baby Leaf Salad

» Coleslaw

» Potato & Red Onion Salad
» Baby Boiled Potatoes

* Panache of Vegetables

Desserts

(Please choose one)
e Tiramisu
» Baileys & Raspberry Cheesecake

* Coffee & Caramel Banoffee

Tea & Coffee

2025: £55 Per Person
2026: £60 Per Person
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