The Complete Wedding Service

EGAN H‘OSPITALITY

Classic Champagne Cocktail
A Cognac Soaked Sugar Cube With
Chilled Champagne and Rose Petals

Peach Bellini
Fresh Peach Purée, Peach Bitters and
Champagne in a Signature Flute

Pimms
Pimms No 1, Ginger Beer, Lemonade,
Borage and Strawberries

Elderflower Pressé

Pink Ginger Fizz
Ginger Cordial, Angustura Bitters and
lemonade served long

Buckwheat Blinis with Irish Smoked Salmon,

Dill and sveruga Caviar

Capri Crostini with Herb Roasted Tomatoes,
Pesto and Buffalo Mozzarella

Grilled Asparagus and Quails Eggs with Celery
Salt and Foaming Hollandaise

Sesame Crusted Filo Baskets filled with Smoked
Chicken and Mango Lime Salsa



Tian of West Coast Crab

With coriander, chilli and ginger

Salad of Roquet Boilie

Goats Cheese
Tomato fondant

Creamy Butternut
Squash Soup
With lemongrass and sweet chilli
Accompanied by a selection of Artisan
breads, unsalted butter and pesto

Roast Guinea Fowl
Filled with potato and fine herbs, set on
a crouton of goat’s cheese, with roasted

garlic and red pepper rouble

Wild Mushroom and
Saffron Risotto
With crisp parmesan tuille and herb oil
Accompanied by honey glazed roasted
vegetables and parmentier potatoes

Tangy Passion Fruit
Teardrop

With raspberry compote, dark chocolate
stick and fresh mint

Tea, Coffee
Herbal teas
Petit fours

Smoked Salmon and
Seafood Dome
With baby spinach leaves, pink
grapefruit, lime scented créme fraiche
topped with parsnip crisps and fresh
chives

Thai Glass Noodle and
Coriander Salad

With crisp vegetables and sweet chillies

Demi Tasse of Creamy
Roasted Vegetable Veloute
Accompanied by a selection of artisan

breads unsalted butter and pesto

Prime Irish Tournedos
Tender fillet of beef with mushroom
ravioli, seared fois gras, celeriac puree
with veal and truffle oil jus
Served pink

Spinach Ricotta Tortelloni
With roquet pesto and parmesan
shavings. Accompanied by a medley of
minted baby vegetables and baby parsley
potatoes

Crunchy Praline Créme

Brulee
With white chocolate and soft apricot
ganache. Passion fruit glaze

Tea, Coffee
Herbal teas
Petit fours

Summer Salad
Of grilled peaches, parma ham, fresh
mozzarella, asparagus tips balsamic

shallots and dressed roquet

Summer Salad
Of grilled peaches, fresh mozzarella and
asparagus tips balsamic shallots and

dressed roquet

Demi Tasse of Wild
Mushroom and Braised
Fennel Soup
With chive cream, accompanied by a
selection of artisan breads, unsalted

butter and pesto

Baked Sea Bass Parcel
Filled with Mediterranean vegetables,
roasted garlic, lime scented cous cous

with salsa verde and red pepper rouille,
accompanied by a chefs selection of
vegetables and potatoes

Caramelised Citrus Tart
With pistachio ice cream and fresh
berries

Tea, Coffee
Herbal teas
Petit fours



Terrine of Guinea Fowl
Grilled vegetables and pancetta with
Frise salad and quince jelly and roasted
vine tomato

Crostini of Roasted Red
Pepperonata
Topped with mozzarella fresh sage

Demi Tasse of Tomato and
Fresh Oregano Soup
Parmesan croutons, accompanied by a
selection of artisan breads unsalted and
pesto

Roast Rack of Garlic
Infused Lamb

Set on rosti oberlander topped with a
brioche bherb crust with sauce navarin

Rosti Oberlander
With poached egg wilted spinach glazed
with sauce béarnaise. Accompanied by
wilted greens and black pepper roasted
potatoes

Rhubarb Fool
With sticky Jamaican cake a shot glass
of blackberry smoothie

Tea, Coffee

Herbal teas
Petit fours

Rillette of Smoked Duck
Breast
With carrot, leek, sage, dressed roquet,
roasted peppers and horseradish cream

Warm Salad of Baked Figs

Filled with blue cheese and walnuts

Lobster Cognac and
Clam Bisque

Accompanied by a selection of speciality
breads

Prime Seared Fillet of Beef
With stuffed field mushroom, béarnaise
sauce, bacon and potato terrine with
four peppercorn cream.

Beef served pink

Grilled Vegetable Tower
With basil scented cous cous and
sunblushed tomato. Accompanied by
chefs combination of vegetables and
potatoes

Warm Valrohna

Chocolate Tart
With rhubarb compote and bourbon
vanilla ice cream

Tea, Coffee

Herbal teas
Petit fours

Thyme Basted Quail
Filled with fresh herbs on a bed of
spring onion champ. Glazed with

rosemary and red wine jus,

Filo Parcel of Camembert

and Walnut
And walnut with red onion confit

Spinach Nutmeg and
Smoked Garlic Soup

Accompanied by a selection of artisan
breads unsalted butter and pesto

Pink Peppercorn and Honey
Glazed Salmon

Lobster and Tomato Butter Sauce,
Salsa Verde

Courgette Plum Tomato
and Basil Frittata
With green leaves and balsamic
reduction. Accompanied by Lemongrass

and Lime Stir-fry Vegetables, Buttered
Chive New Potatoes

Macerated Strawberries
With fresh mint, balsamic vinegar,
muscovado brown sugar, with
homemade rum and raisin ice cream

Tea, Coffee
Herbal teas

Petit fours



Roast Monkfish

Filled with Spinach, wrapped in Parma
ham chive buerre blanc.

Supreme of Salmon
Wrapped in leeks and filo pastry with
green herb mustard sauce

Paupiettes of Lemon Sole
Filled with a leek and salmon mousse
with pink peppercorn sauce

Red Snapper
With wilted Savoy cabbage and basil
pesto.

Irish & Continental
Cheeseboard

Served with Sweet Cumberland relish
and a selection of breads, cheese and
crackers.

Coconut and Lime, Cherry Morello,
Guava, Passion Fruit, Mango and
Basil, Lemon and Lime

Traditionally Cured Thick
Cut Bacon Rashers

Grilled until Crispy Soft White Fresh
Bread Roll. Miniature Bottles of
Tomato Ketchup

Roast Fillet of
Peppered Beef
On Ciabatta Bread with Horseradish

Creme Fraiche and Water Cress

Marinated Tiger Prawns
On Chilled Glass Noodle and
Green Papaya Salad

Irish Butchers’ Choice
Pork Sausages

With Creamy Celeriac Mash and
Caramelised Onion and Thyme Gravy

Falafel and Tahini Sauce

With Coriander Salad Wrapped in
Warm Flat Bread

Newspaper Cones
Filled with Crisp Cod Goujons, Home
Cut Chips and Tartar Sauce

Creamy Wild Mushroom
and Asparagus Risotto
With Rocket and Parmesan Shavings

Spidini of Teriyaki Salmon
With Spring Onion and Bok Choy

Slices Of Gourmet
Deep Pan Pizza

Topped With Artichoke Hearts and
Flame Grilled Peppers and Fresh

Mozzarella

Fragrant Thai Green
Chicken Curry

With Jasmine Rice and
Fresh Lime Pickle

Irish Beef Braised
in Guinness
With Pearl Onions and Parsnip Puree

Skewers of Grilled
Halloumi Cheese

With Portabello Mushrooms
and Herb Oil
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