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ON ARRIVAL
Canapé Reception

Goats Cheese &
Hibiscus Macaroon

Chicken Liver Parfait,
Buckwheat Sable, Madeira & Apple

Beetroot Tartare,
Tapioca Crisp

Smoked Trout Mousse,
Lemon Veil, Sable

Served with Sparkling Wine



MENU

Atlantic Coast Crabmeat
Green Apple, Pickled Ginger & Lime Aioli, Mango Salsa
Pietrabianca, Chardonnay | 2024

Slow Roasted Guinea Fowl
Wild Mushroom Risotto, Aged Parmesan Shavings
Barolo Prunotto, Piedmonte | 2022

House-made Sorbet
Blackberry Sorbet, Melon Granita

Grilled Angus Beef Fillet
Caramelised Onion Tarte Tatin, Watercress Purée,
Crispy Pancetta, Red Wine Jus
Tignanello | 2022

Irish Conference Pear & Domori
White Chocolate Mille Feuille
Caramelised Umbrian Almond, Fromage Blanc Sorbet
Muffato Della Sala, Umbria | 202/

Petit Fours
Served with Tea & Coffee



