
               
 

Sample Conference Buffet Lunch Menus  

 
Menu A: €23.50 per person  

*Minimum Requirement 20 people 

 

Chef’s Selection of 3 Salads  

 

One Hot Option  

 

Dessert 

 

Freshly Brewed Tea/Coffee 

 

 

Please choose any one from of the hot options below: 

Thai Red Chicken Curry, Steamed Basmati Rice & Naan Bread (4)(10)(12)(13) 

Chicken a la King Served with Steamed Basmati Rice (10) 

Cajun Spiced Fillet of Salmon, Stir fry of Noodles & Asian vegetables, Sweet Chili Sauce (1)(3)(4)(14) 

Killashee House Fish Pie Creamed Potato (3)(5)(10)(14) 

Cod, Salmon & Shrimp, Lemon & Dill Sauce, Parmesan Crust  

Traditional Beef Lasagne (1)(3)(5)(10) 

Sweet & Sour Chicken served with Steamed Basmati Rice (4) 

 

 

Selection of Desserts (platter style) please select 3: 

Lemon and Raspberry Meringue Tart (1)(3)(10) 

Salted Caramel Chocolate Mousse (1)(10) 

Raspberry and White Chocolate Cheesecake (1)(10) 

Coconut and Malibu Macaroon (1)(10) 

Carrot and Orange Cake (1)(3)(10) 

 

 

 

 

 

 

 

 

 



 

 

 

 

 
Menu B: €27.50 per person  

*Minimum Requirement 25 people 

 

Chef’s Selection of 3 Salads  

 

Two Hot Option  

 

Dessert 

 

Freshly Brewed Tea/Coffee 

 

 

Please choose any two from the hot options below: 

Spiced Fillet of Atlantic Cod, Smashed Pea Compote, Parsley & Lemon Butter, Roast Potatoes (4)(10)(14) 

Beef Stroganoff, Smoked Paprika & Brandy Cream Sauce, Served with Steamed Basmati Rice (4)(7)(10) 

Prime 6oz Sirloin Steak with Field Mushrooms, Crispy Onions, Peppercorn Sauce, Chunky Chips 

Spiced Indian Chicken Curry & Steamed Rice (5) 

Beef Stew, Root Vegetables, Baby Potato, Parsley, Beef & Red Wine Jus 

 

 

 

Selection of Desserts (platter style) please select 3: 

Lemon and Raspberry Meringue Tart (1)(3)(10) 

Salted Caramel Chocolate Mousse (1)(10) 

Raspberry and White Chocolate Cheesecake (1)(10) 

Coconut and Malibu Macaroon (1)(10) 

Carrot and Orange Cake (1)(3)(10) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Menu C: €31.50 per person  
*Minimum Requirement 25 people 

 

Chef’s Selection of 3 Salads  

 

Two Hot Options 

Cold Meat Platter 

 

Dessert 

 

Freshly Brewed Tea/Coffee 

 

 

Please choose any two of the hot options below: 

Thai Red Chicken Curry, Steamed Basmati Rice & Naan Bread (3)(4)(12)(13) 

Chicken a la King Served with Steamed Basmati Rice (10) 

Cajun Spiced Fillet of Salmon, Stir fry of Noodles & Asian vegetables, Sweet Chili Sauce (1)(3)(4)(6) 

Killashee House Fish Pie Creamed Potato (2)(5)(10)(14) 

Cod, Salmon & Shrimp, Lemon & Dill Sauce, Parmesan Crust 

Sweet & Sour Chicken served with Steamed Basmati Rice (4) 

Spiced Fillet of Atlantic Cod, Smashed Pea Compote, Parsley & Lemon Butter, Roast Potatoes (4)(10)(14) 

Beef Stroganoff, Smoked Paprika & Brandy Cream Sauce, Served with Steamed Basmati Rice (4)(7)(10) 

Prime 6oz Sirloin Steak with Field Mushrooms, Crispy Onions, Peppercorn Sauce, Chunky Chips (3)(4)(10) 

Spiced Indian Chicken Curry & Steamed Rice (5) 

Beef Stew, Root Vegetables, Baby Potato, Parsley, Beef & Red Wine Jus (4)(7) 

 

 

Selection of Desserts (platter style) please select 3: 

Lemon and Raspberry Meringue Tart (1)(3)(10) 

Salted Caramel Chocolate Mousse (1)(10) 

Raspberry and White Chocolate Cheesecake (1)(10) 

Coconut and Malibu Macaroon (1)(10) 

Carrot and Orange Cake (1)(3)(10) 

 

 
1) Eggs 2) Molluscs 3) Gluten 4)Sulphur Dioxide 5)Celery 6)Sesame 

Seeds7) Mustard 8) Crustaceans 9) Lupin 10) Milk 11) Nuts 12) Soybeans 13) Peanut 14) Fish   

V) Vegetarian Option C) Coeliac Option 
 


