Conference and Banqueting Refreshment Menu

(all prices are based on per person serving)

Refreshment Breaks

Freshly Brewed Tea & Coffee €2.00
(Includes a selection of fruit teas)

Chilled Juices
(Orange, Apple, Cranberry, Grapefruit, Pineapple) €2.00

Homemade Biscuit Selection €1.25
- Chocolate Chip Cookies

- Almond Cookies

- Chocolate Biscuit Cake

Homemade Chocolate Brownies €2.50
Fruit Scones €2.50
Freshly Baked Pastries €2.50
- Croissants

- Apple Danish

- Custard Danish

- Cinnamon Danish
- Chocolate Torsades

(all of the above are served with freshly brewed tea & coffee)



Breakfast Options

Warm Breakfast

- Plated Full Irish Breakfast €13.50
- Bacon & Egg Sambo’s €8.50
- Bacon Buttie’s €7.50
- Sausage Sandwich €7.50
- Croissants with Swiss cheese and home cooked ham €6.50
- Smoked Salmon & Cream Cheese Bagel €9.50

(all of the above are served with freshly brewed tea & coffee and orange juice)

Full Continental Breakfast;
Cereal Selection, Fresh Fruit, Pastry & Bread Selection, Ham & Cheese Platter
Juice & freshly brewed tea & coffee €9.50

Mini Continental Breakfast;

Freshly Brewed Tea/ Coffee, pastries, fruit and orange juice €5.75
Healthy Breakfast;

- Fruit Bowl (includes apples, oranges, kiwi’s, grapes, pears) €1.50
- Selection of Irish Yoghurts €1.50
- Fresh Fruit Salad €2.50
- Fresh Cut Fruit Platter €3.50
- Homemade Muesli Bars €3.50

Gluten Free Options: Delicious Bakery

- Coconut Macaroon €3.75
- Chocolate Brownie €3.75
- Chocolate Tiffin €3.75
- Carrot Cake €3.75

- Fruit Scone €3.75



Group Lunch Options

Working Lunch
- Sandwich Selection from €7.50
- Homemade Soup of the day and Fresh Cut Sandwich selection €11.50

Buffet Lunch
- Main Course (2 choice) €10.95
- Main Course & Dessert €14.95

Served Lunch

- Main Course (3 choice) €16.00
- Main Course & Dessert €20.50
- 3 Course €25.00

(all served with freshly brewed tea & coffee)



