fad— Irish Pub & Restaurant
Large Party Menu

Finger Foods
All dishes priced at 25 pieces

Irish Influences

Corned Beef Rolls
Tender corned beef and creamy mustard dressing rolled in our signature potato boxty. Topped with fresh cabbage salad
and horseradish aioli. $35

Smoked Salmon with Horseradish Cream and Onions
Our boxty bites with capers, horseradish cream, and green onions. $45

Cod Fingers with Herb Remoulade
Tempura battered and deep-fried. $45

Tempura Battered Chicken Strips
Mildly seasoned strips of chicken coated in our house tempura batter and deep-fried golden brown and crispy.
A real party favorite. $41

Shrimp and Rosemary Bites
Boxty bites topped with a delicious shrimp topping. $39

Fad— Favorites

Sausage Rolls in Puff Pastry
Traditional Irish sausages oven baked in flaky puff pastry. $39

Chicken Boxty Quesadillas
Our signature boxty potato pancake is richly layered with grilled chicken, melted pepper jack cheese and drizzled with a
red chili aioli. $39

Spicy Shrimp Croistini
A refreshing mix of shrimp, red onion, garlic and red chili on toasted French bread
brushed with olive oil and garlic. $45

Bacon & Cheddar Stuffed Mushrooms
Mushroom caps stuffed with crispy bacon and sharp aged cheddar cheese, served straight from the oven bubbling hot
and tasty. $32

International Flavor

Spicy Chicken Satay
A touch of the orient, tender strips of chicken marinated in a blend of herbs and spices, served with a sweet and spicy
peanut sauce. $39

Beef Skewers with Soy Ginger Dipping Sauce
Skewered strips of tender beef, marinated and grilled, served with a flavorful ginger hinted soy sauce for dipping. $43

Tomato Basil Croistini
A fresh mix of ripe tomato and sweet basil on toasted French bread brushed with olive oil and garlic. $32

Mini BBQ Chicken Pizza Bites
Our boxty bites with Guinness BBQ sauce, chicken breast, and Pepper-jack cheese. $35




Dips and Dippers

Serves 25 people

Vegetable Crudite
Carrots, celery, cucumbers, yellow squash, red peppers with a creamy peppercorn & ranch dip. $55

Hot Spinach & Artichoke Dip
Creamy blend of spinach, artichokes, cream cheese & pepper-jack cheese served hot and bubbling with toast points. $60

Irish Cheddar Dip
Our popular Irish Cheddar Dip, served with homemade boxy pancake wedges. $50

Sandwich Selections

Priced at 25 pieces

Mini Cheeseburgers
Mini burgers with grilled onions, American cheese, and pickles. $48

Mini Corned Beef Hoagies
The traditional Irish pub sandwich. Tender slices of corned beef served on a mini hoagie with a sweet apple and onion
relish, and sliced pickle. $45

Turkey and Irish Cheddar Hoagies
Sliced smoked turkey, topped with Irish cheddar, mayonnaise, and tomato slices. $45

Guinness BBQ Chicken Hoagies
Grilled chicken breast in our tangy Guinness BBQ sauce. Served on a mini hoagie with lettuce, tomato, crispy bacon, and
melted cheddar cheese. $45

Cucumber Sandwiches
Sliced fresh cucumber with cream cheese and dill on pumpernickel. A pub favorite. $37

Entrees - Buffet Style

Beef up your gathering with one of these popular items. Serves 20 people buffet style

Traditional Corned Beef & Cabbage = $95 per chaffing dish.
Thin slices of flavorful corned beef served with sautZed cabbage and topped with our favorite mustard sauce.

Hearty Chicken Pot Pie $90 per chaffing dish
Creamy mixture of chicken breast, fresh carrots, soft onions, and peas.
Covered with a golden brown pastry. Delicious!

Pan Seared Salmon with Salsa & Pineapple Pico  $115 per chaffing dish
Few items delight more than the appeal of fresh seafood. This light and colorful salmon dish is delicate to a fault, yet full of
distinctive flavor.

Homemade Guinness Beef Stew $85 per chaffing dish
Memories of home warm the heart when it comes to this dish. Tender chunks of beef simmered in Guinness Stout pro-
duce a hearty stew perfect for those winter evenings.

Carving Station
Carved entrees are served buffet style unless requested.
Chef Attendant $35.00 per attendant

Roast Turkey with Hearty Gravy $8 per person
There will be few surprises with this time-honored tradition, always welcome at a festive buffet table.

Roast Prime Rib with Horseradish Cream  $12 per person
America's favorite. Juicy prime rib slow roasted for tenderness. Served with the
traditional accompaniment of horseradish.

Pork Loin Roast $10 per person
Slow cooked and well seasoned, then seared. Served with a honey-clove sauce.




Buffet Platters
Serves 25 people
Choose from our selections of decorative showpiece platters.
All platters serve 25 people buffet style.

Irish Oak Smoked Salmon Platter  $137
Nothing can compare to the deeply rich oak smoked flavor of Irish Salmon. The oak smoked salmon platter is served with
its traditional accompaniments of horseradish, capers, diced onion, lemon and homemade brown bread.

Sliced Cheese & Fresh Fruit Platter  $80
Filled with a selection of domestic and imported cheese & fresh fruit, our platter offers a variety of choices for all your
guests to enjoy. Served with homemade brown bread and a selection of gourmet crackers.

Shrimp Cocktail Platter $21 per pound
Let's face it - everybody loves shrimp. Served with a spicy cocktail sauce and lemon, this platter will please and have your
guests coming back for more.

Salad Selections
All salads serve 25 people buffet style
To accent a perfect buffet or party choose from a selection of beautiful salads,
filling potato dishes or healthy vegetable medleys.

Fresh Tomato and Buffalo Mozzarella Salad  $65
Ripe tomatoes sliced and layered with buffalo mozzarella & sweet basil. Lightly drizzled with balsamic vinaigrette. A re-
freshing chilled salad.

Tossed House Salad $45
Light and simple, our house salad is served with mixed field greens, tomatoes, cucumbers, red onions, croutons, and Irish
cheddar. With ranch dressing.

Caesar Salad with Parmesan Cheese & Croutons  $55
Crispy romaine lettuce tossed in a creamy Caesar dressing with Parmesan cheese and garlic croutons.

Fresh Pear and Blue Cheese Salad $70
Fresh field greens with pears, mandarin oranges, candied walnuts, and crumbled blue cheese tossed in our balsamic vin-
aigrette.

Potatoes and V egetable Side Dishes
All Potato dishes serve 25 people buffet style

Red Skinned Potatoes $25
These potatoes are steamed and sautZed in butter and garlic.

Colcannon Potatoes $25
A traditional version of mashed potato served in many parts of rural Ireland. Soft and flavorful, these potatoes are tasty
even by themselves.

Seasonal V egetable Medley $30
A mixture of seasonally fresh vegetables tossed in butter to enhance that natural garden fresh taste.

Grilled Garden V egetables $35
A fresh mix of garden vegetables marinated in soy sauce for added flavor and then lightly grilled.

Green Beans with Bacon & Onions  $35
Fresh green beans tossed lightly in butter with crispy bacon and onion.




Bar Packages

Fad— Irish Pub and Restaurant features the highest quality draught beerbottled beer, wine, and spirits. We
work with our guests to customize a bar package that fits their needs and budget.

Talk with your Event Planner for specific information.

Draught Beer Bottled Beer
Guinness Heineken
Harp Heineken Light
Smithwick® Amstel Light
Stella Artois Beck@
Bass Smirnoff Ice
Boddingtons
Strongbow Cider
Newcastle Brown Ale
Spirits
Fad— drs a broad selection of fine spirits, a few of our favorites include:
Irish Whiskey Scotch
Bushmill® The Glenlivet
Black Bush Glenfiddich
Jameson 12 yr Glenmorangie 10 yr,
Middleton® Very Rare 12 yr, 18 yr
Power® The Macallan 12 yr
Tullamore Dew Oban

Featured W ine

Cabernet Sauvignon ~ BV Century Cellar
Merlot ~ Kendall Jackson Select

Chardonnay ~ Kendall Jackson Select or BV Century Cellar
Pinot Grigio ~ Mondavi Danzante
White Zinfandel ~ Sutter Home




