
 

 

 

 

Communion & Confirmation Menu 2017 

To Start 

Seasonal Farmed Vegetable Soup with Garlic Croutons & Coriander Yoghurt (GF) (V) 

Served with rustic bread 

Classic Caesar Salad  

Served with garlic and herb croutons, candied bacon & fresh parmesan  

Maple Glazed Pork Belly 

Served with micro leaves on pickled cucumber & chipotle aioli 

Main 

Irish Rib of Beef 

Served with stuffed sweet onion & brie, Yorkshire pudding with a garlic & thyme jus 

Supreme of Chicken 

Served with basil pesto, rocket & parmesan leaves  

Fillet of Salmon  

Served with a walnut & pecan crust with sesame & pumpkin seed yoghurt 

Fried Gnocchi (V) 

With sweet onion, tarragon, cherry tomato, basil pesto & feta cheese 

All the above served with creamed mash, lemon & almond buttered broccoli & sweet potato fries  

Something Sweet 

Grandma’s Apple Pie with Vanilla Cream 

 

Strawberry Cheesecake with Oreo & Crème de menthe cream 

 

Pecan Brownie with Liquor Ice Cream & Fudge Sauce 

 

 

Freshly Brewed Tea & Coffee 


