Irish Times
Special Event Menw
(cost per person)
Appelizery
Assorted Fruit and Cheese Platter-($3)
Sausage inPuff Pastry-($3)
Clamg Casino-($5)

Fried Calawmowi-($4)
Cral-Cakes-($4)

Shwimp Cocktail-($4)
Marinated Grilled Shwimp-($4)
Smithwick’s Sliders-($3)
Irish Spring rolls-($4)
Peowr ond Walnut Brochette-($3)
Potato-Sking-($3)
Sausage Stuffed Mushwoom-($3)
Baked Clams-($4)
Scallops Wrapped in Bacow-($5)
Chickew Satwy Skewery -($4)

Salady
Fresh Spinach Salad, -($3)
Served withvav wawrmv Bacow Vinaigrette

Baby Aruguwlo and Fetow Cheese-($5)
witihv Tomatoes, Cucumbersy and Red Onions, served withv av Citrus

Vinaigrette

Classic Caesow Salad -($3)
Chopped Romaine with toasted Croutons, Caesar Dressing and A freshv
baked Parmesan Crisp

Cobb-Salad-($5)
Peaw, Walrnuty, Blue Cheese, Hard Boiled Eggs;, Rasher Bacow served with
your choice of Dressing

Zucchini Verea-($4)
Zucchini witihv Tomatoes and olives topped withv a Parmesanv Cheese
Dressing and Goawrnished with Fried Basil Leaves




Pastv
Permne Alaw Vodko-($4)

Pasta Bolognese-($5)
Pausto Alfredo—-($4)
Linguine with Claw Sauce-($5)
Past Primovera-($4)

Pasta Pomodoro-($4)
(Add Chickew to-any Past $2)

Entrées
Reverse Oscor-($11)
Homemade Cral- cake topped with Sliced Filet Mignow
and finished with- o Béeawrnaise Saurce

Stuffed Pork Tenderloin-($7)
Roasted and Sliced withvaw Magners Irishy Cider Compound Butter

Chicken Francaise-($6)
Boneless Breast of Chickenw Coated in Egg and Sauntéed withy o Lemon Butter
Sauce

Sirloin Tip Skewers—($6)
Mawinated Sirloin and seasonal vegetables

Stuffed Flank Steak-($7)
Flank steak stuffed withv spinach; avtichoke hearts, olives and fetow cheese;
seawed and low roosted. Served withvav red wine demis

Filet Mignown-($9)
Seawed and Sliced withv av trio- of sources

Irish Times Stuffed Chicken-($6)
Boneless beast of chicken Stuffed with Swiss cheese and Rasher Irish Bacon,
Breaded and finished withv o Jameson Mornay Saurce




Boston Scrod-($7)
Fillet of Scrod withvav Rity Cracker, Butter, Lemon and Fresh Herb-topping

Chicken Poarmeson-($6)
Boneless Chicken Breast Pouv Fried and finished with tomato- source
and melted Mogzarellov

Crab-Stuffed Shwimp-($8)
Cralr stuffed Shwimp served withv v Lemon Butter

Tuna-($10)
Peconv Encrusted withy av Lime Butter Saurce

Parmesowv Encrusted Pork Loiv or Chicken-($7)
topped withv Tomatoes, Basil and Fresh Mogzarella Salads

Traditional Shepherd’s Pie-($6)
Ground Sirloin with Diced Vegetables, Sawvory Oniovw Grovy,
topped with Yukon Gold Mashed Potatoes

Side Itemsy
Potutoes-($2)
Served mashed, rousted, ov baked
Rice-($2)
wild Rice, Mushwoom Rice, White Rice
Vegetable-($2)
Seasonal vegetables ovailable sautéed or steamed

Desserty

Sticky Toffee Pudding Cake
Guinness Chocolate Cake
Bailey’s Mousse Cake
Assorted Flovowred Cheesecakes
Traditional Irish Bread Pudding

Once yow hawe selected youwr merun please contact us so-that we cowv get yow
a quote.
AW pawties are subject to-a 7% Sales Taw and a 20% Service Chawrge




