
Irish Times 
Special Event Menu 

(cost per person) 

Appetizers 
Assorted Fruit and Cheese Platter-($3) 

Sausage in Puff Pastry-($3) 
Clams Casino-($5) 

Fried Calamari-($4) 
Crab Cakes-($4) 

Shrimp Cocktail-($4) 
Marinated Grilled Shrimp-($4) 

Smithwick’s Sliders-($3) 
Irish Spring rolls-($4) 

Pear and Walnut Brochette-($3) 
Potato Skins-($3) 

Sausage Stuffed Mushroom-($3) 
Baked Clams-($4) 

Scallops Wrapped in Bacon-($5) 
Chicken Satay Skewers -($4) 

Salads 
Fresh Spinach Salad -($3) 

Served with a warm Bacon Vinaigrette 

Baby Arugula and Feta Cheese-($5) 
with Tomatoes, Cucumbers and Red Onions, served with a Citrus 

Vinaigrette 

Classic Caesar Salad -($3) 
Chopped Romaine with toasted Croutons, Caesar Dressing and A fresh 

baked Parmesan Crisp 

Cobb Salad-($5) 
Pear, Walnuts, Blue Cheese, Hard Boiled Eggs, Rasher Bacon served with 

your choice of Dressing 

Zucchini Verean-($4) 
Zucchini with Tomatoes and olives topped with a Parmesan Cheese 

Dressing and Garnished with Fried Basil Leaves



Pasta 
Penne Ala Vodka-($4) 

Pasta Bolognese-($5) 

Pasta Alfredo-($4) 

Linguine with Clam Sauce-($5) 

Pasta Primavera-($4) 

Pasta Pomodoro-($4) 

(Add Chicken to any Pasta $2) 

Entrées 
Reverse Oscar-($11) 

Homemade Crab cake topped with Sliced Filet Mignon 
and finished with a Béarnaise Sauce 

Stuffed Pork Tenderloin-($7) 
Roasted and Sliced with a Magners Irish Cider Compound Butter 

Chicken Francaise-($6) 
Boneless Breast of Chicken Coated in Egg and Sautéed with a Lemon Butter 

Sauce 

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

Stuffed Flank Steak-($7) 
Flank steak stuffed with spinach, artichoke hearts, olives and feta cheese, 

seared and slow roasted.  Served with a red wine demi 

Filet Mignon-($9) 
Seared and Sliced with a trio of sauces 

Irish Times Stuffed Chicken-($6) 
Boneless beast of chicken Stuffed with Swiss cheese and Rasher Irish Bacon, 

Breaded and finished with a Jameson Mornay Sauce



Boston Scrod-($7) 
Fillet of Scrod with a Ritz Cracker, Butter, Lemon and Fresh Herb topping 

Chicken Parmesan-($6) 
Boneless Chicken Breast Pan Fried and finished with tomato sauce 

and melted Mozzarella 

Crab Stuffed Shrimp-($8) 
Crab stuffed Shrimp served with a Lemon Butter 

Tuna-($10) 
Pecan Encrusted with a Lime Butter Sauce 

Parmesan Encrusted Pork Loin or Chicken-($7) 
topped with Tomatoes, Basil and Fresh Mozzarella Salad 

Traditional Shepherd’s Pie-($6) 
Ground Sirloin with Diced Vegetables, Savory Onion Gravy, 

topped with Yukon Gold Mashed Potatoes 

Side Items 
Potatoes-($2) 

Served mashed, roasted, or baked 
Rice-($2) 

Wild Rice, Mushroom Rice, White Rice 
Vegetable-($2) 

Seasonal vegetables available sautéed or steamed 

Desserts 

Sticky Toffee Pudding Cake 
Guinness Chocolate Cake 

Bailey’s Mousse Cake 
Assorted Flavoured Cheesecakes 

Traditional Irish Bread Pudding 

Once you have selected your menu please contact us so that we can get you 
a quote. 

All parties are subject to a 7% Sales Tax and a 20% Service Charge


