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The Menus
Every meal cooked on-site, sourced locally where possible —

dinner, afternoon tea, breakfast, lunch and outdoor dining for

groups of 2–50.



D I N N E R

Premium
€75 per person

Includes a complimentary glass of red or white wine.

✦

S T A R T E R

Group chooses one option · shared board for the table OR individual starters

Artisan board — cured meats, aged cheeses, house pickles, sourdough

Smoked salmon rillette — crème fraîche, capers, rye toast

Roasted tomato & red pepper soup — crusty bread

M A I N S

Group selects up to 2 in advance · numbers per main confirmed ahead of arrival

Roast loin of venison — juniper jus, celeriac purée

Salmon en croûte — spinach, dill cream sauce

Coq au vin — pearl onions, lardons, buttered mash

Lamb cutlets — mint & Guinness reduction, potato gratin

Wild mushroom & truffle risotto V — parmesan, chives — optional vegetarian addition

D E S S E R T

Each guest chooses one

French apple tart — crème anglaise

Rich chocolate & raspberry tart — chantilly cream

Profiteroles — warm chocolate sauce

Served with seasonal vegetables & choice of potato.

✦

B A L L I N D E R R Y  P A R K  ·  C O U N T Y  G A L W A Y



D I N N E R

Select
€45 per person

✦

S T A R T E R

Group chooses one option · shared board OR individual starters

Artisan board — cured meats, aged cheeses, house pickles, sourdough

Chicken liver pâté — toasted brioche, red onion chutney

French onion soup — gruyère crouton

M A I N S

Group selects up to 2 in advance

Pan-fried sea bass — parsley breadcrumb crust, lemon cream sauce

Tarragon chicken — mushroom cream sauce, buttered mash

Lamb shank — slow-braised in red wine, colcannon

Guinness beef stew — pearl barley, crusty bread

Roast butternut squash & feta tart V — walnut, rocket — optional vegetarian addition

D E S S E R T

Each guest chooses one

Blueberry fool — ice cream, blueberry coulis

French apple tart — crème anglaise

Served with seasonal vegetables & choice of potato.

✦

B A L L I N D E R R Y  P A R K  ·  C O U N T Y  G A L W A Y



D I N N E R

Rustic
€35 per person

✦

T O  S T A R T  O R  T O  F I N I S H

Group chooses one

Smoked salmon & brown bread — or seasonal soup of the day

Dessert of the day — ask your host

M A I N S

Group selects 1 in advance

Fish pie — creamy potato mash topping

Pork chop — breadcrumb crust, braised apple, roast potatoes

Citrus chicken with fennel — roast potatoes

Tuscan roast vegetables V — polenta, herbs

Served with seasonal vegetables.

✦
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A F T E R N O O N

Afternoon Tea
€32 per person

Served with a selection of loose-leaf teas & freshly brewed coffee.

✦

S A V O U R Y  C O U R S E

Group selects 4

Ribboned cucumber, cream cheese & mint — white bread fingers

Egg mayo & microcress — brown soda bread

Cheddar & caramelised onion tartlets

Smoked salmon mousse — cream cheese blini on cucumber slices

Mini quiches

S C O N E  C O U R S E

Buttermilk scones — clotted cream & jam · one plain, one raisin per person

S W E E T  C O U R S E

Group selects 4

Mini Victoria sponge — raspberry topper

Profiteroles — warm chocolate sauce

Chocolate ganache tartlets

Mini meringues — from leftover egg whites

Chocolate cake — chocolate ganache topping

Melting moment biscuits

O P T I O N A L  A D D - O N S

Extra items — €4 each — add any additional savoury or sweet beyond your selection of 4

Bottle of prosecco — €28

Gluten free available on request for tartlets, profiteroles, ganache tartlets & melting moment biscuits.

✦
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M O R N I N G

Breakfast
A delightful morning experience with quality Irish ingredients.

✦

Continental

€12 per person

I N C L U D E S

House-made muesli — with natural yoghurt

Fruit selection

Freshly baked breads — Irish butter & preserves

Fresh juice — choice of orange, apple, or cranberry

Freshly brewed tea or coffee

Traditional Irish

€18 per person

I N C L U D E S

Rashers & sausages

Eggs your way — fried, scrambled, or poached

Black & white pudding

Hash browns, grilled tomato & sautéed

mushrooms

Freshly baked breads — Irish butter & preserves

Freshly brewed tea or coffee

The Full Works

€25 per person · best value, saves €5 per person

Continental & traditional Irish — the complete Ballinderry breakfast, everything from both menus.

✦
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D A Y T I M E

Lunch
Two courses €25 · three courses €32

Light plates and warming mains for daytime gatherings — priced per person.

✦

S T A R T E R S  &  L I G H T  P L A T E S

Roasted butternut squash soup — crusty bread

Caesar salad — house croutons, parmesan

Smoked salmon & cream cheese open sandwich — brown soda bread, capers

Quiche of the day — dressed leaves

Irish cheese plate — chutney, crackers

M A I N S

Chicken & leek pie — shortcrust pastry

Beef & Guinness ciabatta — caramelised onion, horseradish

Grilled salmon fillet — lemon butter, new potatoes

Mushroom & brie tart V — dressed rocket

S I D E S

Skinny fries

Garden salad

Dressed potato salad

✦
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O U T D O O R

BBQ & Outdoor Dining
Best suited to the summer months. All options can be accommodated alongside the

booking of an outdoor marquee — please speak to your host when enquiring.

✦

S P I T  R O A S T  —  M E D I U M  P I G  ( 4 0 – 5 0  G U E S T S )

€1,400 · whole spit-roasted pig, the centrepiece of any outdoor celebration

Crusty rolls, apple sauce & crackling

Creamy potato salad

Coleslaw & mixed leaf salad

House sauces

S P I T  R O A S T  —  L A R G E  P I G  ( 8 0 – 1 0 0  G U E S T S )

€2,000 · all of the above, larger pig

All sides as above, scaled for the larger group

B B Q  P A C K  —  € 2 0  P E R  P E R S O N

Marinated, prepped and ready to go — your group selects their spread · served with crusty rolls & Irish butter

Meats & skewers (choose 2) — marinated chicken thighs · beef skewers · pork sausages · lamb kofta skewers · halloumi &

vegetable skewers

Cold sides (choose 2) — creamy potato salad · coleslaw · mixed leaf & cherry tomato salad · pasta salad (sundried tomato &

basil) · corn on the cob (herb butter)

Sauces (choose 2) — house BBQ · chimichurri · garlic aioli · hot sauce · mint yoghurt

Spit-roast packages include set-up, carving & service. Advance booking essential. Marquee hire available alongside all outdoor

packages.

B A L L I N D E R R Y  P A R K  ·  E S T .  1 7 4 0

All menus subject to seasonal availability

Allergen information available on request — please advise of dietary requirements in advance.

ballinderrypark.com/menus · hello@ballinderrypark.com · +353 86 153 0832


