
Christmas Reception Menu

Choose from our selection of canapés, f inger food, and supper bowls.  Ideal for standing receptions,
welcoming guests, or as late-night delights.  For standing receptions, we recommend serving food in 

waves every 1 - 1 .5 hours.  

3-Piece Canapés - €9.00pp

4-Piece Canapés - €11 .50pp

5-Piece Canapés - €13.75pp

Brie brûlée & cranberry jam crostini  V | GFO

Smoked mackerel, crème fraiche, horseradish, apple, soda bread, fresh dil l

Chestnut arancini,  roasted pumpkin aïoli   VG | GFO

Black pudding & blue cheese croquette, spiced apple purée  GFO

Seared beef, horseradish cream, pickled radish, chives, baked crostini  GFO

S A M P L E  C A N A P É S

select three (one to be vegan) - €13.00pp

Irish beef & Guinness stew, mashed potato  GF

Turkey ragù, gravy, stuffing, mashed potato  GFO

Quinoa & kidney bean chil l i ,  couscous, sour cream, l ime  VGO

Butternut squash risotto, crispy kale, sage, vegan parmesan  VG | GF 

• minimum order 50 people •

F O R K  S U P P E R

Bowl of cranberry sauce meatballs €15 GF  •  Panko prawn, sweet chil l i  dressing, Asian slaw €3

Beef or vegan sl ider with cheddar & red onion marmalade €4 VGO

Gourmet sandwich selection €8 GFO  •  Cheese and/or charcuterie board with crackers €24 GFO

Bowl of handmade potato wedges with basil  aïoli  €8 VGO | GF

Bowl of honey mustard cocktail sausages €8 GF  •  Platter of goujons & chips €25

Mini doughnut selection €2 V  •  Dessert canapé €2 VGO | GFO  •  Teeling Whiskey mince pie €3 V

F I N G E R  F O O D


