
 
 

Communions & Confirmations Sample Menu  

 

Starters 
 

Soup of the day, brown bread 

 

Eccles fishcakes, garden leaf, tartar sauce 

 

Pork crubeens, piccalilli, mustard mayo, gem lettuce 

 

Ardsallagh goats’ cheese and onion marmalade tart, garden leaf, home 

dried tomatoes 

 

 

Main Courses 
 

24 hr braised featherblade of beef, onion puree, greens,  

peppercorn cream 

Roast chicken supreme, mushroom duxelle, spinach, champ,  

roasting juices 

 

Market fish, new potato, radish, apple, tender stem broccoli, herb cream 

 

Slow braised lamb shoulder, salt baked swede, red cabbage, champ 

 

Mains all served with baby boiled potatoes and veg 

 

 
 

 

Desserts 
 

Seasonal fruit crumble, vanilla ice cream 

 

Profiteroles, chocolate sauce, fresh cream 

 

Lemon posset, white chocolate cookie, blueberries, lemon sorbet 

 

Fresh fruit and berry salad, sorbet 

 
 
 

Freshly Brewed Tea/ Coffee 

 

 

 

 

 
2 courses €22 | 3 courses €27 

 

 


