The Every Occasion Menu

Appe’cizer (Please choose 2)

Mozzarella Cheese Sticks
Fresh mozzarella liqhtly battered and deep fried{. Served with marina sauce.

Garlic fried Mushrooms
Gartic fried button mushrooms served with seasonal leaves and garlic mayonnaise.

Wings O’Fire
Buffalo style spicy wings with bleu cheese, celery and carrots.

A choice of Soup of the Day or Tossed Salad @y .22 per head)
Entrée (Please choose four dishes)

Dungarvan Salmon
A delicately sautéed salmon steak with pesto crust accompanied 1717 mashed potatoes and sautéed Vegemﬁles.

Cottaqge Pie
A traditional Irish dish of chicken and Vegembles in A tasty broth, topped with mashed potatoes and served with
Seasonal veqetables.

Mostaccioli Al forno
Baked Mostaccioli with melted mozzarella cheese and garlic topped with A tangy marinAra sauce.

Shepherd’s Pie
An Irish family classic featuring preminm ground beef combined with garden fresh peas, baby carrots and herbs in o
red wine Au jus. Topped with creamed potato and served with sautéed Vegem}les.

Half slab of ribs
Menty baby back ribs, smothered in tanqy barbecue sauce, served with fries.

Bookmaker's Sandwich
Beef tenderloin with sautéed onions, ripe tomatoes and horseradish sauce, served on & French roll 5 fries.

Dessert Please choose one. (add 5.50 per head)
Bread Pudding

Deliciously traditional, complimenteq with Wkiskey and caramel sauces.

Fresh Fruits of the Season
Coffee, Tea or Iced Tea (adq £1.50 per head)
Price per head:  $21.77

Above price does not include sales tax or 207 service charge.



