
 

 

Communion & Confirmation menu 2021 3 courses €35pp 

Starters 

House baked Garlic Bread 

dressed Leaves, Green Onion Aioli (1, 10, 11) 
 

Oriental style crispy Pork belly 

Chinese braised red Cabbage, Soya and Ginger dressing (9,11,12) 
 

Soup of the Day 

Homemade Soda Bread (9, 12,) 
 

Duck Liver Parfait 

Orange and red Wine Chutney, Toasted croutes (1, 9, 10, 12) 
 

Crispy Prawns 

Green Onion Aioli, Tomato and chili Salsa, Lemon (1, 3, 7, 10, 11, 14) 
 

Main Course 

Grilled 8 Oz Sirloin Steak 

Sauté Onions and Mushrooms, Pepper sauce, Bordelaise sauce or Garlic Butter, French Fries (1, 9, 12) 
 

Chefs Smokies 

Fresh Salmon and Cod, Smoked Salmon and Smoked Cod, Crispy Prawn, White wine Cream sauce, Parmesan Glaze, lightly whipped mash, 

and Side Salad (1, 4, 9, 10, 12, 14) 
 

Pan roasted Spiced Cauliflower steak 

Warm Chickpea, baby Spinach and red Pepper Cassoulet, Side Salad and French Fries (9, 10, 12) 
 

Linguini Pasta 

Chorizo, Green Pea, Baby Spinach, Parmesan and Pinot Grigio Cream sauce, Tarragon, Garlic Bread (1, 3, 9, 12) 
 

Thai red Chicken Curry 

Basmati Rice, Yoghurt Dip, Coriander and Basil (1, 4, 6, 9) 
 

The Brook 8 Oz Beef Burger 

Toasted Floury Bun, Red Onion Jam, Green Onion Aioli, French Fries, Chickpea Salad, Pepper sauce (1, 3, 7, 9, 10, 11) 
 

“Fish N Chips”  

Crushed Minted Peas, Tartare sauce, French Fries and Lemon (1, 4) 
 

Roast Turkey and Baked Ham 

Bread and Herb Stuffing, Roast Gravy, Carrot Puree, lightly whipped Mash, 5 Green Vegetables (1, 9, 12) 
 

Desserts 

Pavlova 

Strawberries, Raspberries, Vanilla Cream, Coulis (3) 
 

Set Vanilla Cream  

Strawberry Jelly, Chocolate Chip Cookie (1, 7, 8) 
 

Malteeser Cheesecake 

Butterscotch sauce, crème Anglaise (1, 7, 12) 
 

Double Chocolate Delice 

Raspberry Gel, Vanilla Cream, Raspberry Sorbet (1, 3, 7) 


