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Communion & Confirmation Menu 2010
Starters

Caesar Salad

Crisp Cos Leaves with Croutons & Parmesan Shavings in a creamy Caesar Dressing

Spring Vegetable Soup

Cream of Fresh Vegetable Soup with Croutons & Chive Cream.

Golden Fried Mushrooms

Button Mushrooms in Seasoned Breadcrumbs served with a garlic & chive Mayonnaise

Chilled Ogen Melon

Chilled Ogen Melon with Fresh Fruit, sauternes & Coulis

Chicken & Mushroom Bouche

Strips of Irish Chicken fillet with button mushrooms in a white wine sauce served in a light pastry case

Main Course

Roast Prime Sirloin of Irish Beef

Prime Irish Beef roasted with chateau potatoes, Yorkshire pudding & Chasseur Sauce

Roast Turkey & Ham

Roast Turkey crown with honey glazed ham, savoury stuffing & roast gravy.

Grilled Salmon Fillet

Grilled Fillet of salmon with sautéed greens, saffron & roast gravy

Breast of Chicken with spinach & bacon

Fresh Chicken supreme filled with spinach stuffing served with a port wine & shallot jus.

Penne Pasta Pommodora

Penne Pasta with roasted peppers, black olives and tomato sauce topped with Parmesan Cheese & garlic bread

Selection of market vegetables & potatoes

Desserts

Baileys cheese cake with sauce anglaise & fresh strawberries

Raspberry Soufflé with Boudoir Biscuits

Rhubarb crumble & Chantilly cream
Fresh Fruit Pavlova with fruit Coulis

Freshly Brewed Tea & Coffee

