
PROUDLY CURATED BY TRIGON HOTELS

PRIVATE DINING MENU 40-200 GUESTS 

TO START 
Hot Starters: 

Chefs Soup of the Day
Buckley’s Brown Soda Bread, Irish Salted Butter

Local Black Pudding en Croute
Butternut Squash Puree, Fresh Herb Salad, Elderberry Dressing

Wild Atlantic Fish Cake
Waterfall Farm Leaves, Passion Fruit Mayonnaise, Sun Blushed Tomato Salsa

Slow Cooked Belly of West Cork Pork
Green Bean, Sun Blushed Tomato & Red Onion Salad, Romesco Sauce,

Rocket Leaves.

Croustillant of Irish Chicken & Smoked Bacon
Puff Pastry, White Wine Cream Sauce, Fresh Herb & Shaved Raw Vegetable

Salad.

MAIN COURSE 

Slow Braised Feather Blade of Beef
Wild Mushrooms, Potato Croquette, Red Wine & Thyme Jus

Wild Atlantic Hake
Basil & Lemon Crust, Charred Broccoli, Buttery Mashed Potatoes, Saffron & White Wine Sauce

Tim Mulcahy’s Marinated Chicken Supreme
Leek & Mushroom Fondue, Fondant Potato, Thyme & Port Sauce

Grilled Irish Salmon Fillet
Curried Cauliflower, Potato Croquette, Parsley, Golden Raisin & Lemon Gremolata

Celeriac Parpadelle
Aglio e olio, parsley, extra virgin olive oil, red pepper 

Cold Starters:
 

Caramelised White Onion, Sun Blushed Tomato & Smoked Gubbeen
Tartlet, Basil & Rocket Salad, Olive Tapenade

Heritage Beetroots
Ardsallagh Goats’ Cheese, Candied Walnuts, Pickled Red Onions, Honey

& Mustard Dressing

Duck Liver Parfait
Red Onion Compote, Watercress Leaves, Orange & Mustard Dressing, Mini

Brioche

West Cork Smoked Salmon
Fennel & Ginger Salad, Nicoise Dressing, Passionfruit Mayonnaise

Local Ham Hock & Leek Terrine
Mustard Mayonnaise, Apple & Chilli Salsa, Mustard Leaves

Fresh Berry Meringue
With Lemon Curd, Berry Compote, Toasted Almonds

Blackcurrant and Ginger Delice
On Crushed Hazelnuts, Blackcurrant Compote

Warm Apple Crumble Tart
5 spice Custard, Chantilly Cream

Some of these dishes have been created to contribute to our Zero Food Waste Targets. We are continuously
working towards a more sustainable future and by choosing this dish, you are helping us on our journey. To

find out more, please speak to our team or read about our 10 commitment Food Charter

Please inform us of any allergies or dietary requirements 

DESSERT

All Served with Golden Roast Potatoes & Seasonal Vegetables on the Table

MAIN COURSE -  SUPPLEMENTS 
8oz Sirloin Steak €10.00

Wild Mushrooms, Potato Croquette, Red Wine & Thyme Jus

White Chocolate Cheesecake
with Caramelised White Chocolate & Fresh Berries

Pear Mousse & Almond Financier
With Pear & Cinnamon Compote, Crème Anglaise

Chocolate & Walnut Brownie
With Chocolate Sauce, Amarena Cherries

Roasted Monkfish €10.00
Charred Tender Stem Broccoli, Crab & Potato Croquette, Saffron

Velouté

8oz Sirloin Steak €10.00
Wild Mushrooms, Potato Croquette, Red Wine & Thyme Jus

DESSERT PLATE
70% CHOCOLATE GATEAU, APPLE CRUMBLE TARTLET, SEASONAL BERRY CHEESECAKE



PROUDLY CURATED BY TRIGON HOTELS

PRIVATE DINING PRICING 40-200 GUESTS 

all choices made from above menu ( Additional Choices €7)

SET 2 COURSES €50 WITH TEA & COFFEE 

3 COURSES €60 WITH TEA & COFFEE 

3 COURSES €65 WITH TEA & COFFEE 

starter / choice of mains 
or 

choice of mains / dessert 

starter / choice of mains /  Dessert  

Choice starter / choice of mains / Choice of Dessert  

4 COURSES €70 WITH TEA & COFFEE 

Choice starter / soup or sorbet / choice of mains / Choice of Dessert  


