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CARVERY 
 
 

To accommodate a variety of lunch times and the requirements of different groups, we can provide lunch in a 
Carvery format from 12.30pm – 2.30pm. 
 
As the dishes served in the Carvery change daily, exact sample menu’s are therefore not available. 
We can however assure you that all dishes will be of excellent quality, as we work with only the freshest 
produce and that there will be something to suit all tastes. 
 
 
(Any special dietary requirements should be indicated prior to the day) 
 
 
Carvery Pricing: 
 
 
Soup & Roll,   homemade Soup of the Day    €4.25 per person 
Main Course,  choice of dishes(from)     €9.75 - €10.75 per person 
Dessert,   choice of desserts     €4.75 per person 
Tea/Coffee         €2.00 per person 
 
 
All inclusive price available to Conference groups only     
Main Course/Dessert/Tea/Coffee      €15.00 per person 
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FORK BUFFET LUNCH 

 
The Fork buffet menu offer’s an alternative and more substantial “Working Lunch” option, again allowing your 
meeting to continue through lunch or just ensuring that the group are kept together to network through the break 
period. 
 
With the Fork buffet option there will be no additional room hire charge, should you wish to serve the lunch in 
a separate meeting room. 
 
You may choose 2 fork buffet options plus an option for vegetarians 

 
Fork Buffet Options 

 
Assorted Cold Meat  

 
Fresh Fillet of Salmon Mayonnaise 

 
Sweet and Sour Pork 

 
Chicken Bordelaise 

 
Sauté Beef Stroganoff 

 
Lamb and Vegetable Casserole 

 
Quiche Lorraine (Vegetarian option available) 

 
Penne Pasta Milanaise (Vegetarian option, tomato based) 

 
**** 

Dessert selection of the day) 
 

Tea/Coffee 
 
 
 

A selection of three Salads, Rice and Bread Rolls will be served with the above dishes. 
(Minimum numbers apply) 

 
 

Three Course Fork Buffet    €21.50 per person 


