


Avonmore

STARTERS

Choose 1 starter

Chilled Duo of Honeydew and Cantaloupe Melon 
with Seasonal Berries

Hot Bouchée of Button Mushrooms, Spring Onion and Chicken 
in a delicate Tarragon sauce

Chicken Caesar Salad 
with Garlic Croutons and a traditional Caesar Dressing

Sorbet of choice

Homemade soup of choice

MAIN COURSE

Choose 2 mains

Chicken Foresteire 
with a wild mushroom, cognac, apple and diced potato stuffing, wrapped in bacon

Traditional Oven-baked Stuffed Turkey and Honey Glazed Ham

Poached Escalope of Salmon 
with a Hollandaise sauce

Grilled Hake 
with a Mixed Herb Crust and a delicate Champagne Sauce

DESSERTS

Choose 1 dessert

Apple and Mixed Berry Crumble
Fresh Fruit Pavlova

Homemade Cheesecake
Profiteroles with Chocolate Sauce

Baileys Chocolate Mousse
Warm Chocolate Brownie and Strawberry Coulis

TEA/COFFEE

INCLUDES:
Arrival nibbles

½ bottle of wine per person
Evening food

Rates per person
Peak weekend rate €60

Off peak weekend rate €50
*More menu options available at a supplement, see Avoca Menu




