
I R E L A N D

Menus



-

-ASSORTED SANDWICHES 
ON WHITE AND BROWN BREAD

-A SELECTION OF TRAY BAKES/PASTRIES

-FRESHLY BAKED SCONES WITH
HOMEMADE JAM AND FRESH CREAM

-TEA OR COFFEE

€11.00 Per Person 
or 
with Prosecco €15.00 per person 

Afternoon Tea



-

Bespoke Grazing platters 
and picnic boxes

The nibble House Platter
serves 4-6 

The Nibble Party Platter
serves 8-10

The Nibble Grazing Table
Large group

individually priced, please enquire

all boxes include cured meats, artisan 
cheeses, antipasti, fresh & Dried fuit, 
garnishes, veggies, chutneys & crackers

Nibble



Succulent chicken marinated in our chefs 
special jerk seasoning served with celeriac 
coleslaw

Slow cooked pork belly slices coated in our 
sticky bbq sauce served on a brioche bap with 
apple and red cabbage slaw

The 5-a-day veggie burger served on a soft 
bun with avocado salad and peach ketchup

Beef and red pepper burger served on a seeded 
bap with melted mature cheddar,rocket and 
beef tomato

Chilli and lime bbq corn on the cob

Chargrilled rosemary and garlic 
baby potatoes

€16 PER PERSON 

BBQ MENU



-

Calamari - Deep Fried Squid Rings in a 
Light Tempura Batter

Patatas Bravas - Cubed Potatoes 
cooked in a Spicy Tomato Sauce

Gambas Pil Pil - King Prawns cooked 
in Garlic Oil with a hint of Fresh 
Chilli

Albondigas - Mini Meat Balls in a 
Tomato and Herb Sauce

Spicy Chicken Wings - Served with a 
Garlic Mayo Dip

Arancini - Golden Breaded Risotto 
Balls stuffed with Melted Cheese

Garlic Bread - Toasted and topped 
with Diced Tomatoes, Herbs and 
Mozzarella Cheese

Crispy Potato Wedges - Lightly Spiced 
and served with a selection of Tasty 
dips

€15 per person 

Tapas Platters



THE FULL IRISH
-Sausage
-bacon
-black and white pudding,
-scrambled egg,
-baked beans
-grilled tomato
-potato bread

OR

Healthy alternative Breakfast
Smashed avocado served on toasted sourdough bread with 
free range poached eggs and grilled cherry tomatoes
On the side.... overnight oats, yoghurt and a fresh fruit 
medley

Choose from ‘The Full Irish’ or ‘Healthy 
alternative’ Breakfast

ALL ABOVE SERVED WITH TEA/COFFEE AND JUICe

€10 PER PERSON

Breakfast



MAIN DISHES

- Mild Chicken Curry
- Chilli Con Carne
- Beef Stroganoff
- Cheesy Tomato & Chicken Pasta Bake
- Chicken Korma
- Beef Lasagne
- Sweet and Sour Chicken
- Ham Pasta Bake
- Chicken Goujons

Vegetarian Options:

- Lasagne
- Vegetarian Curry
- Cheesy Broccoli Pasta Bake
- Pizza
- Vegetable Chilli Con Carne

BUFFET MENU

ALL ABOVE WILL BE SERVED WITH SIDE SALADS, RICE, POTATO GRATIN 
OR WEDGE POTATOES AND HOMEMADE BROWN BREAD

Desserts
(Choose 2 dessert options)

-PAVLOVA
-STRAWBERRY CHEESECAKE
-CHOCOLATE CAKE
-APPLE PIE AND FRESH CREAM

€15  per person

(Choose 2 Main Dishes and 1 Vegetarian option if required)



TO START
The Seasons Soup - A bowl of chefs hand selected seasonal vegetable soup served with freshly baked Irish wheaten bread

Smoked mackerel with a beetroot and orange salad, grated horseradish and dressed with a honey vinaigrette 

Goats cheesecake with a pear and walnut salad, caramelised red onion and a port reduction

Cottage pie croquettes with homemade brown sauce, parsnip and apple salad with honey and mustard dressing

Sweet whiskey glazed pork belly bites served with charred baby gem and burnt apple puree

Main Course
Tranquillity house beef burger

Red wine marinated beef shin burger with caramelised onion, tomato, rocket and topped with mature Irish cheddar,

 horseradish mayo and served with triple cooked chunky chips

Carlingford fish pie

Smoked haddock and salmon in a creamy fish veloute topped with a cheddar mash and served with mushy minted peas

Omeath sweet pork belly

Slow roast sweet cured pork belly with a pear and celeriac mash, baby carrots and a cider jus

Cooley Chicken

Free range chicken supreme on a bed of cider braised cabbage and bacon with potato cakes and a red wine jus

Greenore vegetarian nut roast

A mixed nut, lentil and mushroom roast served with rosemary and garlic potatoes, baby carrots and a vegetarian jus

Desserts
An exciting medley of chefs favourite desserts of the day

€32 PER PERSON

CHEF’S THREE COURSE MENU
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WWW.TRANQUILITYIRELAND.COM

info@tranqui l i tyireland.com

+353 (0)86 836 1375

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS
AND ALLERGENS IN ADVANCE SO OUR CHEFS CAN BEST PREPARE.

THERE IS A MINIMUM OF 10 PEOPLE REQUIRED FOR...
-TAPAS PLATTERS

-CHEF’S THREE COURSE MENU



-Smashed avocado served on 
toasted sourdough bread with 
free range poached eggs and 
grilled cherry tomatoes
On the side.... overnight oats, 
yoghurt and a fresh fruit 
medley
Served with orange juice and 
choice of tea/coffee

Healthy Alternative 
Breakfast Menu


