TINAKILLY

2008 GROUP DINNER MENUS CHOICES

FROM €60.00 TO €80.00 PER PERSON FOR A FOUR-COURSE MENU

(To offer a choice of 2 main courses, an additional charge of €15 per person will apply)

APPETIZER

herb and poppyseed crusted goat’s cheese foccacia
crostini served with tomato and basil coulis and
pinenuts

vine tomato tartlet served with Parmesan, rocket
leaves and fresh basil oil

fresh picked white crab served with rocket leaves,
avocado puree, mango, cucumber and chilli salsa

warm salad of wild mushrooms, baby potatoes and
black forest ham served with lemon and olive oil
dressing

oak smoked salmon served with dill potatoes,
asparagus, salad leaves and lemon and chive aioli

pan seared scallops served with rocket and poached
asparagus with crispy pancetta

SORBET
sorbet of choice

Soup

carrot and ginger soup served with orange créme
fraiche

potato, onion and leek soup

roast Mediterranean vegetable soup served with
herb croutons

courgette, potato and rosemary soup
Asian chicken and ginger broth

Cream of parsnip soup served with chilli syrup

€12.00

€12.50

€13.50

€13.50

€13.50

€17.00

€6.00

€5.50

€5.50

€5.50

€5.50

€5.50

€5.50

MAIN
pan seared supreme of chicken served with marques
potatoes and pink peppercorn sauce

chargrilled fillet of beef served with gratin potato,
shallot and rosemary jus

chargrilled fillet of beef served with garlic mashed
potatoes, peppered carrots and béarnaise sauce

Magret duck breast served with blueberry sauce

pan fried fillet of sea bass on ratatouille served with
turned roast potatoes and vanilla butter vinaigrette

pan fried fillet of sea bass served with potato rosti,
baby spinach and lemon and caper butter

roast loin of Wicklow lamb served with gratin potato,
spinach and roasted garlic jus (May to September)

roast loin of Wicklow venison served with fondant
potato, red onion marmalade and redcurrant sauce
DESSERT

vanilla créme bruleé served with walnut biscuits

baked white chocolate and vanilla cheesecake
served with dark chocolate sauce

classic lemon tart served with raspberry sorbet

warm plum and hazelnut tart served with Bailey’s
and cinnamon ice cream

chocolate fondant served with vanilla ice cream
poached pear and amaretto tart served with maple

ice cream

TEA/COFFEE

€30.00

€35.00

€35.00

€45.00

€35.00

€35.00

€40.00

€40.00

€8.00

€9.00

€9.00

€9.00

€9.00

€9.00

€3.00
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