Tara Suite Package - Menu
Fresh Cantaloupe and Honeydew Mellon with Parma Ham
and Fresh Orange Dressing

Fresh Plum Tomato with Buffalo Mozzarella,
Fresh Basil Leaves, Cured Olives and White Balsamic Dressing

Freshly Tossed Caesar Salad with Parmigiano-Reggiano and Garlic Croutons

Ballymoney Potato and Leek Soup with Garlic Crouton

Cream of Fresh Vegetable Soup
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Lemon and Herb Roasted Breast of Irish Chicken, Creamy Gratin Potato, Oven Roasted
Vegetables, Light Pan Jus

Sage Roasted Breast of Turkey and Ham,
Sausage and Herb Stuffing with Butter Roasted Potatoes, Seasonal Vegetables, Pan Gravy and
Cranberry Sauce
Dill Roasted Salmon Fillet with, Garlic Braised Fondant Potato and Lemon Butter Sauce

Fillets of Pan Fried Seabass with Spring Onion - Créme Fraiché Gratin Potatoes, Roast Asparagus
and Herb Butter Sauce (€10 supplement)

Apple Stuffed Loin of Irish Pork with Butter and Herb Roasted Potato and Calvados Reduction
..
Traditional Apple and Cinnamon Crumble with Vanilla Ice Cream and Sauce Anglaise
Light Strawberry Cheesecake with Wexford Cream and Strawberry Coulis
Dark Chocolate Mousse with Rich Caramel Sauce
Rich Italian Tiramisu with Coffee Bean Anglaise

(To add an additional course - €5.00 supplement will apply)



