DELUXE BUFFET LUNCH €50 PP

Choose two main course options:

e Herb crusted salmon, creamed lecks, tender stem broceoli & sauce vierge
e Beef & Guinness stew with pearl onions, carrots

Dot roasted chicken, roasted root vegetables, thyme gravy

e Moroccan lamb tagine, braised vegetables and herb couscous

 Baked hake fillets, warm cherry tomato & basil salad, parsley potatoes

e Mild chicken korma, peas pilaf rice, cucumber raita, naan bread

e Teriyaki glazed pork loin, stir fired vegetables

* Penne pasta with calabrese pesto, Mediterranean roasted vegetables &

toas ted almonds

All hot buffets are accompanied by:
Three homemade salads- potato, pasta, garden leaf salad
Fresh baked farmhouse bread selection
Selection of seasonal warm vegetables
Thyme roasted baby potatoes

Trilogy of decedent homemade desserts by our pastry team



WHOLESOME LUNCH

Homemade Soup of the day served with
a selection of sandwiches including

classic, ciabatta & wraps

Freshly brewed tea & coffee
€25.00 pp

GOURMET LUNCH

Homemade Soup of the day served
with a selection of sandwiches
including classic, ciabatta & wraps

Chef’s selection of mini desserts

Freshly brewed tea & coffee
€32.50 pp

events @portmarnock.com

PLATED OPTION

Soup of the day

Chef’s choice of fresh fish

or

Chicken Supreme

Apple Crumble
served with freshly brewed tea &

Coffee

€50 pp

| (or1) 866 6548



