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Barbeque Menu 
 

 

Homemade Prime Irish Steak Burgers, sesame bun and tomatoe relish 

- - - - - 

Jumbo leek and herb sausage, basted in our special marinade 

- - - - - 

Marinade rack of lamb, in an olive oil and mint coating 

- - - - - 

Crisp pork belly with cider and Dijon mustard glaze 

- - - - - 

Organic fillet of chicken with honey and ginger 

- - - - - 

Aromatic duck with plum hoi-sin sauce 

- - - - - 

Warm baby lamb kofta spooned with mint riata 

- - - - - 

Confit duck cakes 

- - - - - 

Warm mini Thai fish cakes, lime and chili dip 

- - - - - 

Warm organic salmon teriyaki with oyster sauce 

- - - - - 

Shot glass of prawn cocktail, Marie Rose sauce 

- - - - - 

Salmon parcels with jumbo prawn, lime scallion and ginger 

- - - - - 

Fresh lobster with an oyster mayonnaise 

- - - - - 
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Salads 
 

Warm potato salad with tarragon and Dijon dressing 

- - - - - 

Baby new potato salad with scallion and chive mayonnaise 

- - - - - 

Traditional Greek salad of tomato, cucumber, feta, onion, black olives and oregano 

- - - - - 

Vine plum tomato with fresh basil and mozzarella 

- - - - - 

Salad of little gem, parmesan, croutons and ranch dressing 

- - - - - 

Thai noodle salad with roast cashews and soy dressing 

- - - - - 

Mediterranean roast vegetable couscous with fresh parsley, mint and lemon 

- - - - - 

Baby leaf salad, parmesan shavings and aged balsamic vinaigrette 

 


