AFTERNOON TEA

afternoon tea - €31.50 p.p.

SELECTION OF FRESH MINIATURE DESSERT SELECTION AWARD WINNING
HOMEMADE
SANDWICHES HAZELNUT & CHOCOLATE DOME SCONES
Burren Smoked Salmon on Homemade 17,8 THE STRAND PANTRY
. COCONUT MOUSSE & PINEAPPLE
Guinness bread COMPOTE Range Raspberry Jam
Goat Cheese en Croute 1,7,8 \SA‘;:‘_’ed V(;"éh Freshly
ipped Cream
Bacon, Brie & Cranberry Ciabatta TI;S:ION FRUIT BAVAROIS s
Caesar Wrap ATTYLFINN APPLE GANACHE
1,7,8,9, 12

kiddies afternoon tea - €17.00 p.p.

MINI FINGER S_I-\NDWICHES MINIATURE AFTERNOON TEA HOMEMADE
Ham & Cheese Toastie PASTRY & DESSERT SELECTION CUPCAKE
Chicken Tortilla Wrap 1,7,8,9 1,7,8
Nutella Sandwich
Peanut Butter on Brown CHOICE OF TEA SELECTION
Bread OR HOT CHOCOLATE

8
tea and coffee selection included special extras
Choose one of the following Loose Leaf Tea Blend Add something special
LIMERICK STRAND SMOKEY GINGER & LEMONGRASS GLASS OF PROSECCO €8.00
BREAKFAST TEA FROM
o CAHILL & SON CAMOMILE BOTTLE OF PROSECCO €35.00
A delightful blend of Rich LEMON & ELDERFLOWER MIMOSA €8.00
& Orange Oolang Tea. ROOIBOS & BLOOD ORANGE LILLET SPRITZ €8.00
EARL GREY GREEN SENCHA LILLET BLANC €8.00
DARJEELING IRISH AFTERNOON ASSAM APEROL SPRITZ €10.00
LAPSANG CEYLON
SOUCHONG
PEPPERMINT Non Alcoholic Prosecco & Wine available

for just €6 per glass.

Or for Coffee Lovers

FRESHLY BREWED COFFEE
Feel free to ask for a top up! Speciality coffees available at an additional cost.

Tea Blend - Cahills Tea  Apple Juice Oak Smoked Goats Cheese Salad & Veg Smoked Salmon
Limericks oldest shop, Attylfin Estate, Cheddar Cheese James Doherty, Newleaf Urban Burren

housed in thg old tobagco Briap O’Connell old Irish Creamery, Newcastle " Farmer, Kevin qukehousg,
factory on Wicham St. in Patrickswell, Effin Co. Limerick Wallace, Ballyneety Birgitta Curtin,
Limerick Co. Limerick ’ West, Co. Clare

Peanut Soya Lupi Lactos Nut Sesam Crustacean Sulphite Fis Mustar
1 Gluten 2 s 3 4 Molluscs 5 Celery 6 n 7 Egg8 e 9 s 10 e 11s 12s 13h 14 d

We handle multiple food allergen ingredients in our kitchen and while we make every effort to prevent cross contamination during prep and

service we cannot guarantee the complete absence or allergens. If you suffer from severe food allergies, please let your server know and
we can discuss further requirements.

Please note that the prices displayed are based on the current government vat rates




Sunday Buffet Lunch

€32.95 per adult SAMPLE MENU €17.50 per child

Starters

Thai Beef Salad Seafood Platter

Homemade Coleslaw Basil Pesto Pasta

Roasted Vegetable Spiced Couscous New Potato & Spring Onion Salad
Sliced Meat Platter Organic local Mixed leaves

Main Course Sides

100% Irish Roast Beef Roasted Root Vegetables

Red Wine Jus .

Roast Pork Steamed Vegetable Selection

Apple Sauce & Red Wine Jus

Grilled Chicken Breast Mashed Potato

Pepper Cream Sauce

Cathal's Doonbeg Salmon Roast Potato

Cream Sauce A Selection of Sauces to Accompany Each Main Course Dish
Dessert Special Extras

Apple Crumble Add something special
Chocolate Mousse Cake Bottle of Prosecco €35.00
Cheesecake Mimosa €8.00
Homemade Cookies Bellini's €8.00
Local Cheese Board & Lillet Spritz €8.00
Crackers Lillet Blanc €8.00
L Meri Tart A | Sprit

emon Meringue Tar perol Spritz €10.00

Freshy Brewed Tea & Coffee

Sauces: Vanilla Sauce, Coulis, Chocolate Sauce, Fresh Whipped Cream

Sunday Buffet Lunch Includes:

Complimentary glass of prosecco on arrival Kiddies under 3 eat complimentary

Complimentary parking for the duration of the buffet  Child friendly menus

Please note that this menu is a sample menu and is subject to change

Allergens available on request

Please note that the prices displayed are based on the current government vat rates



