
 
 Sample Sunday Lunch Menu 2012 

Vegetable Broth served with a Freshly Baked Roll  

Parisienne of Melon with a Peach Schnapps Coulis  

Smoked Salmon & Shrimp Cocktail with Marie Rose Sauce 

Chef’s Farmhouse Egg Mayonnaise  

Penne Pasta in a Smoked Bacon & Mushroom Sauce  

Chicken Caesar Salad   

 ~ ~ ~ 

Prime Roast Sirloin of Irish Beef served with Chasseur Sauce & Yorkshire Pudding  

Roast Stuffed Breast of Turkey & Baked Irish Ham with Cranberry Sauce  

Roast Leg of Irish Lamb with Fresh Herb Stuffing 

Fillet of Seabass 

Golden Crumbed Fillets of Plaice 

Chicken Sandeman  

Grilled Minute Steak (€4.00 Supplement), cooked to your liking and served with a 

Peppered or Chasseur Sauce 

Fettuccine with Mushroom & Spinach Cream Sauce  

Breast of Barbary Duck with an Orange Sauce  

 

Served with Chef’s Selection of Fresh Vegetables & Potatoes 

~ ~ ~ ~   

Carrickdale Pavlova topped with Fresh Fruit & Cream  

Traditional Sherry Trifle  

Upside Down Pineapple Sponge served with Hot Creamy Custard  

Strawberry Cheesecake served with Fresh Cream and Fruit Coulis  

Pear Belle Helene 

Meringue Nest filled with Fresh Cream & Strawberries topped with Caramel 

Sauce  

Puff Pastry Squares filled with Fresh Cream, Strawberries & a light Pastry Cream 

served with Cream & Fruit Coulis  

~ ~ ~ ~  

Freshly Brewed Tea or Coffee 

€22.00 per person  
 


