
CANAPÉS MENU
Venue Hire Charges Apply

Contact elaine@thewrightgroup.ie for all pricing and information

(1) Gluten (1a) (1b) Spelt (1c) Khorasan (1d) rye (1e) Barley (1f) Oats   |   (2) Peanuts   |   (3) Nuts 
(3a) Almonds (3b) Hazelnuts (3c) Walnuts (3d) Chestnuts (3e) Cashew (3f) Pecan (3g) Brazil 
(3h) Pistachio (3i) Macadamia   |   (4) Milk   |   (5) Crustaceans (5a) Crab (5b) Lobster (5c) 
Crayfish (5d) Shrimp   |   (6) Molluscs   |   (7) Egg   (8)   Fish   |   (9) Celery   |   (10) Soy   |   (11) 
Sesame   |   (12) Mustard   |   (13) Sulphites   |   (14) Lupin   |   Dietaries Catered for with Advance 
Warning 

A choice of 3 or 5 options

Chicken & Foie Gras Parfait with Treacle & Apple (1a, 4, 7) 

Chunky Chip with Salt Cod Honey Grilled Chicken Skewers Pulled 
Duck with Watercress & Onion Marmalade (10, 13) 

Smoked Haddock Brulee (4, 7, 8a, 13)

 Gubeen Cured Ham with Pressed Melon & Fig (13) 

Spiced Beef Jelly, Carrot Chutney & Treacle Crumb (1a, 13) 

Citrus Cured Salmon with Oat Crust & Wild Garlic (1a, 1f)

 Crab & Smoked Mackerel with Granny Smith (4, 7, 12, 13)

Chicken & Foie Gras Parfait with Treacle & Apple (1a, 4, 7) 

Chunky Chip with Salt Cod Honey Grilled Chicken Skewers Pulled 
Duck with Watercress & Onion Marmalade (10, 13) 

Smoked Haddock Brulee (4, 7, 8a, 13)

 Gubeen Cured Ham with Pressed Melon & Fig (13) 

Spiced Beef Jelly, Carrot Chutney & Treacle Crumb (1a, 13) 

Citrus Cured Salmon with Oat Crust & Wild Garlic (1a, 1f)

 Crab & Smoked Mackerel with Granny Smith (4, 7, 12, 13)


