
CONNEMARA  COOKS
Cooking by Dóirín

The Buffet Menu
Delicious home-style cooking for groups of twenty or more, served from the kitchen. Choose two

Main Courses, three Salads and two Desserts.

From €35 per person.

Main Courses C H O I C E  O F  T W O

Scrummy Chicken Pie (with mushrooms and

shallots) topped with Creamy Potato

Breast of chicken in Tarragon Cream Sauce or

White Wine Sauce, with rice

Seoulful Korean Garlic Chicken. Korean chicken

and potato yummy-ness, cooked as a traybake

with a rich savoury sauce — and yes, some chilli

heat!

Beef Bourguignon (in red wine with shallots,

mushrooms, carrots and bacon) with Rice or Baby

Potatoes

Spicy and tasty Chili Con Carne — served with rice,

Guacamole and nachos

Cottage Pie. Beef steak mince with lashings of

vegetables in a gorgeous gravy, topped with

creamy buttery potatoes

Shepherd's Pie. Lamb mince, carrots, baked in

wine and tomato topped with Dauphinoise Potato

Dóirín's Special Chicken Curry (Client favourite),

with Rice, Mango Chutney, Cucumber & Mint Raita

and Naan Bread

Roast Ham with Balsamic & Mustard Glaze —

served on a platter

The Best Mac and Beef

Moussaka (Traditional Greek dish) with minced

Lamb and Aubergine, topped with a white sauce,

Parmesan and breadcrumbs

Beef Lasagna, red, deep and delicious. Served

with Garlic Bread

Seafood Pie (Salmon, Cod, Smoked Haddock and

Prawns) topped with creamy Potatoes

Salads C H O I C E  O F  T H R E E

Chunky Potato Salad Tossed Green Salad with Mixed Leaves with my

own special Vinaigrette

Fresh Beetroot & Carrot Salad, with Goats Cheese,

Pear and walnuts, with a Star Anise-infused orange

dressing

Carrot Salad — a refreshing, flavorful recipe with a

dressing to die for!

Pasta Salad, with Pine nuts, Chorizo sausage and

sun-dried tomato, spring onions and mushrooms

Classic Macaroni Salad — Colourful and delicious

Barley & Roasted Mediterranean Vegetable Salad.

With black Olives, Rocket and Balsamic Vinaigrette

Saffron Couscous, Lentil & Chickpea Salad. With

fresh Coriander, dried Cranberries, Nigella seeds

and Lime

Roast Butternut Squash, Lentils and Feta salad Tabbouleh Salad — Bulgar wheat, tomatoes,

onions and parsley



Desserts S E L E C T  T W O

Meringue Tower with Strawberries and Cream Lemon Meringue Cheesecake Slice

Exotic Fruit Pavlova Cappuccino Pavlova

Tiramisu — oh so indulgent! Apple Pie, with custard, cream or ice cream

Toffee Pudding with Warm Toffee Sauce Carrot Cake, with Cream Cheese icing

Apple and Pear Crumble with Cinnamon and

Walnut

Dóirín's Brioche and Baked Custard Pudding with

raspberries (an interesting take on Bread & Butter

pudding!)

Old-fashioned Fruit Trifle with Custard and Cream Selection of Ice Creams: Vanilla, Chocolate and

Strawberry with Chocolate Sauce

Refreshing and tangy Mango Mousse with Cream

or Ice Cream
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