
PARTY MENUORCHARD RESTAURANT

Warm Kellys Pudding 
with Red Onion Marmalade & Brie drizzled with Chive Cream Dressing

Potted Salmon, Cod, Haddock
Topped with King Prawn, Drizzle of  Coconut & Coriander Dressing

Courgette & Parsnip Soup with a Hint of  Curry
served with a selection of  freshly baked breads and scones

Gril led Fi l let of  Salmon
served with buttered straw vegetables and a l ight Béarnaise Sauce.

Rack of  Mayo Lamb
with ratatouil le and Lamb Jus 

Freshly Carved Turkey and Honey Baked Ham
with Chestnut Stuffing, Roast Potato, Homemade Gravy and Cranberry Sauce

Baked Fil let of  Hake
with a Fish Cream Sauce on a Bed of  Spinach.

Roast Sir loin of  West Mayo Beef
served with Roast Potato , Chasseur Sauce & Yorkshire Pudding

Castlecour t Chef  ’s A la Carte Luxury Desser t Medley 

Food Allergy Notice: Food prepared here may contain nuts and other ingredients which can cause allergic reactions. 
If you or any of your guests have an allergy, please inform your server and our chefs will be happy to accommodate your needs.
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