




Avoca
(Continued)

MAIN COURSE

Pan fried fillet of Sea Bass 
on a bed of stir-fried vegetables and a sun dried Tomato Pesto

Roast Leg of Wicklow Lamb 
with a minted pan jus (€2.00 extra)

Oven roasted Lamb Shank 
on a Bed of Champ potato with a mint pan jus (€5.00 extra)

Roast Rack of Wicklow Lamb 
on a chive and sour cream potato with a red wine glaze (€5.00 extra)

Roast Sirloin of Irish Beef 
served with a burgundy reduction (€2.00 extra)

Pan Fried Fillet of Irish Beef 
with confit of shallot, mixed pepper and brandy cream sauce (€7.50 extra)

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

Trio of Desserts

TEA/COFFEE

INCLUDES:
Kir Royale for guests on arrival

Choice of arrival nibbles x2
½ bottle of wine per person

Prosecco toast
Choice of evening food x4

Rates per person
Peak weekend rate €69

Off peak weekend rate €62




