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CASHEL PALACE
HOTEL
* ok ok k




 Set Wedding Menus
	Menu A

Roasted Vegetable Soup, Chive Oil

******
Traditional Roast Beef, Yorkshire Pudding, Roast Gravy

Or
Seared Fillet of Salmon, Minted Pea Puree,
 Saffron and Herb Cream

******

Pavlova of Seasonal Berries, Vanilla whipped Cream

******

Freshly Brewed Coffee/Tea
€25.00
	Menu B

Cream of Mushroom Soup, Black Pepper oil

******

Seared Breast of Chicken, Buttered Leeks,
 Mushroom and Herb Cream Sauce

Or
Pan Fried Fillet of Sea Trout, Asparagus and Tomato, Tarragon Cream

*****
Apple Crumble Tart, Vanilla Bean Ice Cream, Crème Anglaise

******

Freshly Brewed Coffee/Tea
€25.00

	Menu C

Salad of Smoked Salmon, New Potato, Capers, Onions, Horseradish Crème Fraiche
******

Potato and Cashel Blue Cheese Soup

******

Traditional Roast Beef, Yorkshire Pudding, Roast Gravy

or
Roast Fillet of Cod, Lentil and Bacon broth

******

Banana and Ginger Bread pudding, Vanilla Bean Ice Cream

******

Freshly Brewed Coffee/Tea

€35.00


	Menu D
Rosette of Melon, Fruits of the Forest Coulis

******

Chicken and Vegetable Soup
******

Marinated Pork fillet,  Parma ham, Grain Mustard Mash, Shallot jus
or
Pan Seared Salmon, Warm Celeriac and Shallot Salad, Mussel and Tarragon dressing
******

Chocolate and Hazelnut Brownie, Chocolate Sauce

******

Freshly Brewed Coffee/Tea

€35.00

	
	


	Menu E

Fish Cake, Cucumber Pickle, Chilli and Lime Vinaigrette

Or
Duck Leg Confit, Caramelised Apples, Rocket Salad
******

Cream of Pea Soup with Smoked Bacon

Or

Kiwi Sorbet
******

Steamed Sea Bass Fillets, Potato and Chorizo Salad, Light Mustard Cream Sauce

Seared 10oz Strip loin Steak, Creamed Potato, Red Onion, Portabello Mushroom, Red Wine Jus

******

Iced nougat Parfait, Berry Compote, Crisp Brandy Snap, Raspberry Sorbet

Or
White Chocolate and Poppyseed Pannacotta

******

Freshly Brewed Coffee/Tea
€45.00
   
	Menu F
Warm Chicken Caesar Salad, Parmesan Shavings, Lardons and Croutons
Or
Seafood in Crispy Pastry, Spinach & Salted Butter

******
Carrot & Coriander Soup

Or

Passion Fruit Sorbet

******
Seared Breast of Corn fed Chicken, Caramelised Root Vegetables, Lentil broth

Fresh Haddock fillet, Vanilla Seed Risotto, 
Tomato and Tarragon Cream 

******

Berry Cheesecake, White Chocolate Ice Cream

Or
Sticky Toffee Pudding, Butterscotch Sauce

******

Freshly Brewed Coffee/Tea

€45.00

 

	               Menu G
Smoked Salmon & New Potato Salad, Capers, Onions, Horseradish Crème fraiche

Or
Risotto of Duck, Pea, Parmesan, Roasted Pineapple
******

Scoth Broth
or
Champagne Sorbet

******

Beef Wellington, Fillet of Beef, Mushroom Duxelle, Herb Pancake, Red Wine Jus

Pan Fried Turbot, Fresh Mussels in Breadcrumbs, Braised Root Vegetables

******

Glazed Strawberry Tart, Lemon Curd Mousse
or
Chocolate Marquis, Raspberry Sorbet

******

Freshly Brewed Coffee/Tea

€55.00


	Menu H
Crab Linguini, Chilli Oil, Fried Parsley
or
Confit of Pork Belly, Granny Smith & Vanilla Seed Compote, Wilted Greens, Red Wine Jus

******

Chicken and Sweetcorn Veloute

or
Lemon and Thyme Sorbet

******

10oz Fillet of Tipperary Beef, Creamed Celeriac, Braised Onions, Portabello Mushroom, Red Wine & Shallot Jus
Pan Seared Monkfish, Crushed New Potatoes,  Olives and Herbs

******

Apple and Blackberry Crumble Tart, 
Brown Bread Ice Cream

or
Passion Fruit Crème Brulee, Sable Biscuit

******

Freshly Brewed Coffee/Tea
€55.00



 Menus E, F, G & H please choose One Starter, Soup or Starter & One Dessert.
