Wedding Menus 2010/2011
Starters
Warm Goats Cheese, Light Herb Salad, Honey & Raspberry Vinaigrette

€9.50
Duo of Oak Smoked Salmon & Gravlax with Horseradish Cream


€12.50
Seafood Medley Terrine Salad with Citrus Lime Vinaigrette



€11.95
Irish Smoked Salmon with Trout Mousse Zesty Lemon Crème Fraîche

€13.00

Tian of Crab Meat & Sun-kissed Tomato, Coriander Crème
 Fraîche

€14.50

Blossom of Ogen Melon served with Mint & Green Tea Syrup 


€9.50
Silver Duck Liver Terrine, Melba Toast, Orange & Mixed Berry Compote

€11.95
Sliced Smoked Duck Salad with Fresh Basil & Maple Dressing


€ 11.95
Castle Caesar Salad with Bacon Lardons, Focaccia Croutons, Fresh Parmesan Shavings












€11.95

*
*
*
*

Soups

Potato & Leek Soup






            
€7.00
Roast Vegetable & Thyme Soup





 
€7.00

Roasted Carrot & Garlic Soup






€7.00

 Broccoli & Toasted Almond Soup






€7.00

Cream of Tomato, Basil & Blue Gin Soup





€7.00

Wild Forest Mushroom & Fennel Soup





€7.00

Traditional Minestrone







€7.00

Castle Seafood Chowder







€8.50

Beef Consommé with Julienne of Vegetables 





€8.50

*
*
*
*

Sorbets

Green Apple Sorbet








€4.95

Strawberry & Raspberry Sorbet






€4.95

Blackcurrant Sorbet








€4.95

Trio of Orange Sorbet








€4.95
Tropical Mango Sorbet







€4.95

Peach Sorbet









€4.95

Pear Sorbet









€4.95

Champagne Sorbet








€4.95


*
*
*
*

Meats

Chicken Princess served with Parisienne Potatoes, Asparagus Spears & Béarnaise Sauce












€27.00

Caramelized Pork Fillet, Carrot Purée, Baked Half Apple, Pommery Mustard Jus
€28.00

Roast Prime Rib of Beef, Yorkshire Pudding served with Port Wine Jus

€31.00

Roast Sirloin of Beef with Savoury Stuffed Tomato, Red Wine Jus & Béarnaise Sauce











€32.00

Oven-roasted Leg of Lamb, Herb Potato Cake, Fresh Rosemary & Garlic Jus
€29.00

Pistachio & Dijon Crusted Rack of Lamb served with Shiraz & Balsamic Jus
€33.00

Freshly Carved Fillet of Beef, Potato & Celeriac Rosti, Morel & Shallot Jus
€33.00 
Pan-grilled Sirloin Steak, Pomme Purée served with Green Peppercorn Sauce
€31.00

Beef Wellington with Madeira Jus                                                                             €36.00

All Main Courses served with a Selection of Fresh Market Vegetables, baby boiled & Roast Potatoes

*
*
*
*

Fish

Pan-grilled Sea Trout Fillet with Shrimp & Toasted Almond Caper Butter

€27.00

Poached Darne of Salmon with Dublin Bay Prawn & Champagne Sauce

€27.00

Crisp Seabass Fillet on a bed of Asparagus & Pea Risotto, Lemon Butter Sauce
€28.00

Classic Irish Salmon En Croûte served with White Wine Veloute


€29.00
*
*
*
*

Desserts

Zesty Lemon Tart with Vanilla Spiced Ice Cream




€8.00

Passion Fruit Bavarois, Mixed Forrest Berry Coulis




€8.00

Italian Banoffee Pie served with Crème Chantilly




€8.00

Castle Blueberry & Grand Marnier Crème Brûlée




€8.00

Chocolate & Orange Torte drizzled with Warm Chocolate Ganache

€8.00

Chef’s Assiette of Desserts







€11.00

Freshly Brewed Tea or Coffee Arabica





€2.95

With Petite Fours







€5.50

Vegetarian Menus available on request

A minimum of 4 courses must be selected, ie. 1 Starter, 1 Soup, 1 Main Course & 1 Dessert

I

