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1st Holy Communion Menu 2024

Starter Course
Roast Root Vegetable Soup - Herb Croutons

Garlic and Thyme Chicken,
Sun Dried Tomatoes, Parmesan, Mixed Baby Leaves, Basil Pesto

Smoked Salmon, Pickled Onion, Lemon and Caper Salsa

Main Course

Roast Sirloin of Beef,
Potato, Roast Root Vegetables, Yorkshire Pudding, Red Wine Jus

Supreme of Chicken,
Pomme Anne, Tender Broccoli, Braised Shallot, Chicken Jus

Fillet of Herb Crusted Cod
Gnocchi, Chorizo, Baby Fennel, Saffron Aioli

Dessert

Chefs Communion dessert plate.
A selection of homemade mini desserts - lemon meringue,
baileys cheesecake, chocolate profiteroles.

Tea, Coffee and After Dinner Mints

€39 per person

This is a sample menu. Individual items may change due to product availability.
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