
 

 

 

 

 

Conference & Banqueting Lunch Menu 

 

Our Head Chef has created a range of dishes, all prepared with locally sourced ingredients within this 

Banqueting Selection menu. We will be delighted to work with you to create the perfect menu for your event.  

Choose  

 

Starters  

 

Smoked Chicken and Caesar Salad with herb croutons 

Crown on Ogen Melon with Strawberry, Mango & Passion fruit Coulis 

Irish Smoked Salmon with Wheaten Bread and Cucumber remoulade and Shisso Cress 

Terrine of Wild Boar, Onion Marmalade and toast 

Waterfoot Prawn Cocktail 

Organic Hen Egg Mayonnaise 

Asparagus and Gruyere Cheese tartlet 

 

Or 

 

Soups 

Served with fresh baked Roll 

Cream of Potato & Leek 

Traditional Vegetable, Barley & Chicken Broth 

Roast Red Pepper & Thyme 

Carrot & Coriander 

Tomato & Basil 

Green Pea & Ham 

Cream of White Onion 



 

Main Course                                                                                       

 

Roast Loin of Pork with Wholegrain Mustard crust & Thyme gravy     

Half Roast Baby Chicken with Onion and herb stuffing with Rosemary Gravy    

Roast leg of Lamb with slow braised White Onion            

Roast Sirloin of Irish Beef, Yorkshire pudding, Chasseur or Bordelaise Sauce £2 supplement        

Oven basted Turkey Breast herb and Onion Stuffing and carved Irish Ham          

Steamed fillet of Salmon Garden Herb Crust and Béarnaise Sauce           

      

 

 

Vegetarian 

 

Individual Asparagus, Spinach & wild mushroom quiche  

Mediterranean Vegetable Linguine   

 

 

(Choose One) Served with Pomme Puree / Champ / Herb Mash  

(Choose One)  Crisp Fried Roasties / Lyonnaise Potatoes  

(Choose One)  Melange of Seasonal Vegetables / Buttered Greens 

 

Desserts  

Waterfoot Sherry trifle 

Meringue with Banana & Toffee Sauce 

Strawberry & Rhubarb Crumble & Custard 

Lemon Citrus Tart 

Passion Fruit Cheesecake 

Chantilly Cream filled Profiteroles & Chocolate Sauce 

Assiette of Desserts  
 

Our most popular option is a choice of one starter, one mains and one dessert @ £14.50 

One main course and dessert with Tea & coffee £13.50 

 

Additional choice of starters, mains & dessert courses - £2.50 supplement per extra option 

Roast Sirlion of Irish Beef Option - £2 supplement 

 

 
Tea & Coffee - £1.50 

 



 

 

 

 


