
THE HARBOUR  PARTY  MENU

Home-Made Soup of the Day
Golden Fried Mushrooms with Garlic Mayonnaise (V)

Cold Water Shrimp with Tossed Leaves and Marie Rose Sauce
Spicy Potato Wedges with Bacon and Melted Cheese

Chicken Caesar Salad with Croûtons and Parmesan
Warm Goats Cheese Bruschetta with Red Onion Marmalade (V)

Grilled 8oz Sirloin Steak with Sautéed Mushrooms and Onions
Chicken Enchiladas with Guacamole, Sour Cream and House Salsa

Beef Lasagne with Mushroom Sauce and Melted Cheddar 
Roast Salmon with Braised Potato, Green Bean and Tomato, Warm Butter Sauce

Goujons of Breast of Chicken with Garlic Mayonnaise
6 oz Home-made Beef Burger with Cheese ‘n’ Chilli or Peppered Sauce
Baked Goats Cheese and Roasted Mediterranean Vegetable Salad (V)

Pan Fried Chicken Breast with Creamy Wild Mushroom Sauce
Pizza Available (please see next page)

All Main Courses Served with French Fries, Baked Potato with Butter, Side Salad or Buttered Mash

 Granny D’s Apple Pie with Fresh Cream or Vanilla Ice Cream
Profiteroles with Warm Chocolate Fudge Sauce

Cheesecake of the Day
Sherry Trifle with Chantilly Cream

Selection of Ice Creams

Tea or Coffee

27.00 Per Person with 5.00 Supplement for Steak



“We only serve 100% Local Irish Beef, Bacon, Chicken, Eggs and Potatoes”

PIZZERIA

    “Our pizza dough is made fresh daily, each pizza is made to order and are well worth the wait”

Margherita Pizza   ( 8 inch / 20 cm)
with Mozzarella and Tomato Sauce, Pure and Simple

with any 4 of the following Pizza Toppings

 Smoked Bacon, Pepperoni, Salami, Ham, Mexican Chicken,   

 Mexican Beef, Prawns, Salmon, Tuna, Anchovy, Jalapeño Chilli

Mushroom, Peppers,   Red Onions, Crushed Garlic, Sweetcorn, Pineapple,  

Black Olives,   Capers, Chargrilled Courgette, Red Onion Marmalade, 

Cherry Vine Tomato, Sun Dried Tomato, Basil Pesto,   

Mozzarella, Parmesan, Cheddar, Blue Cheese, Goats’ Cheese




