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Wedding Menu

Start with . . . 

Pressed Foie Gras and Confit Chicken Terrine with Pickled Vegetables, 
toasted Brioche and Port Vinaigrette    €11
  
 Charcutiere plate of Gubbeen Meats (Salchicon Chorizo, Salami) with
Pickles and Sourdough Croutes         €9                                            

Terrine of Smoked Mackerel and Garlic Potato served with Herb Salad
and Lemon Dressing           €8
 
Pig’s Head and Ham Hock Terrine with Celeriac Remoulade and Herb Salad    €8                                                                       

Japanese Chicken and Vegetable Rolls with Dipping Sauce      €9
 
Slow-roast Pork Belly with Celeriac and Apple Purée, Calvados Sauce    €9
 
Salad of Beetroot, Pear and Cashel Blue Cheese with a Carpaccio of Beetroot, 
Endive, Hazel Nut Dressing and Balsamic Syrup       €9
 
Puff Pastry Case of Prawn, Mussel, Salmon, Smoked Haddock and Cod bound
in a Creamy Noilly Pratt and Herb Sauce        €10                                              
 
Crisp Puff Pastry case of Home-Smoked Chicken, Mushrooms and Leek bound
in a Creamy Vermouth Sauce          €8
                                            
Trio of Water, Honeydew & Cantaloupe melons, Vanilla and Lime Syrup    €7
 
Warm Salad of Shanagarry Smoked Salmon with Baby Salad Leaves, 
Cappucine Caper and Pink Grapefruit Dressing       €9
 
Warm Salad of grilled Black Pudding, Crispy Bacon Lardons, Port and 
Shallot Dressing           €8             
                                                          
Puff Pastry Tartlet of seared Chicken Livers, Crispy Bacon and Pearl Onions
with a Port Reduction           €8                                                                       
 
Plum Tomato, Basil and Mozzarella Tart with Rocket Salad and aged Balsamic
and Basil Dressing           €8                                                  
 
‘Fishy Fishy Fishy’
Smoked Salmon and Crab Parcel, Avocado Salsa, Smoked Mackerel pate with
pickled Cucumber, Traditional mini Prawn Cocktail       €14.50
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For In Between . . .

For Maincourses . . .

Soups €5.50
Chicken Veloute with Bacon Dumplings   
Roast Butternut Squash with Chorizo Cream
Leek & Potato Soup with Chives   
Celeriac & Parsnip with Curried Crème Fraiche   
Plum Tomato Soup with Basil Oil   
Jerusalem Artichoke with Hazelnut and Cep Powder   
Vegetable & Garden Herb  
Italian Barlotti Bean Soup with Garlic Croutons
Carrot and fresh Coriander

Sorbet €4.50
Kir Royale Sorbet
Lemon & Vodka Sorbet
Rhubarb and Ginger Sorbet
Apricot & Peach Schnapps Sorbet
Champagne Sorbet

Pan-fried Sirloin Steak individually cooked served with Champ and Green 
Peppercorn Sauce   €29
 
Seared Fillet of Salmon with Teriyaki glaze, stir-fried Bok Choy, Shiitake Mushrooms
 and Udon Noodles   €26
 
Pan-fried Fillet of Hake with Carrot and Cumin Purée, Fricassee of Peas and 
Broad Beans, Champagne and Grain Mustard Froth   €31
 
Roast loin of Monkfish wrapped in Slivers of Smoked Bacon served with sautéed 
Bok Choy and Chinese Leaves, Ginger-Scented Grain Mustard Sauce    €34
 
Pan-fried Fillets of Sea Bass with sautéed Spinach and Wild Mushrooms served
with light Tarragon Froth   €28
 
Poached roulade of Plaice and Salmon served on Spaghetti of Vegetables with 
Saffron and Mussel Veloute   €28
 
Grilled Skate with a Warm Salad of Potato and Crab, Caper and Sorrel Hollandaise Sauce   €26
 
Seared Fillet Steak with Truffle-Creamed Potato, a garnish of roast Shallots, Bacon
Lardons and Button Mushrooms in a rich Cabernet Sauvignon Sauce     €34
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Roast Fillet of Cod with caramelised bulb Fennel, Confit Lemon and Wilted Rocket, 
Olive Oil and Saffron Dressing  €28
 
Roast Breast of Guinea Fowl served with sautéed Leaf Cabbage and Belly Bacon 
in a Pink Peppercorn Sauce  €26
 
Sautéed medallions of Pork fillet served with grilled Bayonne Ham, caramelised 
Apple, Creamy Sage and Marsala Sauce €25
 
Roast Rack of Lamb with a Herb and Mustard Crust, Fondant Potato and a Salcipon
of Mediterranean Vegetables €35
 
Roast whole Sirloin of Hereford Beef, sliced and served with Roast Onion Yorkshire
Pudding and Red Wine Gravy €26
 
Char grilled Breast of Chicken served with Pancetta, Baby Onions and Mushrooms
Potato and Herb Rosti  €25
 
Smoked Gubbeen and sun-dried Tomato Semolina Polenta with a Fricassee of 
Wild Mushrooms and sautéed Spinach Leaves  €21
 
Included with our main courses we serve a mixture of: 
Cauliflower and Broccoli Florettes; Carrots and Green Beans; boiled Baby Potatoes with Sea Salt
and Tarragon. 

If you would like additional potato dishes we can offer the following at a supplement of €1 per
person: Creamy Garlic Potatoes; Boulangere Potatoes; Champ.

For something Sweet . . .

Baked Chocolate Tart, Pistachio Ice Cream, Dark Chocolate Sauce  €7
Roasted Plum Tart with Almond Frangipane and Vanilla Ice-Cream €7
Iced Nougat Montpellier with Raspberry Sorbet and Citrus Syrup €7
Peanut Butter Parfait with Vanilla Mousse and Jam Sauce  €7
Terrine of Strawberry, Raspberry and Pomegranate Jelly with Madagascan 
Vanilla Ice Cream  €7
Dark Chocolate Fondant with Pistachio Sauce €9
Trifle of Strawberry and Raspberry with White Chocolate Mousse  €8
Apple and Blackberry Crumble with Vanilla Custard  €7
Meringue discs layered with Passion Fruit Curd with a Salcipon of Fruit €7

Freshly Brewed Fair Trade Tea and Coffee €1.95
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To Explain how to get your menu price......

For when your guests arrive at the Bayview . . .

Little Bites when they arrive . . .

Our weddings menus are based on a choice of two at each section of the menu, when calculating 
your menu price take the dearer of the two and total up from there. If you feel you require a 
further third choice the following charge will be applied to the more expensive choice of dish
 
Starter €2.50
Soup /sorbet €1.50
Main course  €3.50
Dessert  €2.50
 
It is important when choosing a menu to maintain a good balance throughout the meal. 
If you wish to speak to our Chef about your selections please let us know.

Mulled Wine            €4.50 each
Fruit and Pimms Cocktail  €4.50 each
Kir  €6.50 each
Kir Royale/Buck’s Fizz  €7.00 each
Non Alcoholic Fruit Punch  €3.50 each
Personalised Cocktails  (Price depending)
Crushed Peaches Bellini  €7.50 each
Cosmopolitans   €5.50 each
Wave breaker   €6.00 each
Hot Whiskey   €5.50 each
Assortment of Bottled Beers   €4.40 each
Wine & Champagne Wine list

Shanagarry Smoked Salmon on Brown Bread
Duck Liver Pate on Toast
Puff Pastry Bouches filled with Salmon and Herb Mayonnaise
Grilled Garlic Mussels
Anchovy, Olive and Lumpfish Roe Croute
Garlic and Cream Cheese Roulade
Quails Egg Benedict
Melon and Parma Ham Sticks

Selection of 3 @ €6.50 per person
Additional choice of Canapés is €1 per person
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Corkage

For your younger guests (under 12) . . .

For later on . . .

Wine                           €12.50 per bottle
Champagne             €15.00 per bottle
Miniatures                €2.50 per bottle
 

Soup, Chicken Nuggets or Sausage & Chips or half portion of Main Menu, 
Jelly & Ice Cream €14.50

Selection of Sandwiches and Cocktail Sausages    €7.50 pp
Chicken Goujons and Chips with Sweet Chilli Sauce  €9.50 pp
Fish Goujons and Chips with Tartare Sauce €10.50 pp

Additionally you can add the following for €1.75 pp
Grilled Bruschetta of Tomato and Mozzarella
Vegetable Spring Rolls
Garlic Mushrooms
Grilled Black Pudding with Chutney
Spicy Lamb Sticks with Satay Sauce


