Event Menu Offerings

Requirec[ for groups of A ﬁp[ or more

APPETIZERS - PAGE 1

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS | TRAY PASS AVAILABLE FOR AN ADDITIONAL FEE
ALL OFFERINGS INCLUDE OUR HOMEMADE IRISH SODA BREAD AND SWEET BUTTER AS A STARTER UPON REQUEST

APPETIZER BUFFETS
Choice of 3 Classic - $32.95/per person
Choice of 4 Classic - $37.95/per person
Choice of 3 Classic + 1 Premium - $42.95(per person
Choice of 2 Classic + 2 Premium - $47.95/per person

PuB CHIPS

MALT VINEGAR
FQP - $1.50 PER SERVING

IRISH WHISKEY WINGS
BUFFALO, BBQ, PINEAPPLE

JALAPENO, GARLIC PARMESAN,

LEMON PEPPER DRY RUB
FQP - $2.50 PER PIECE

CRISPY
CHICKEN TENDERS

BBQ AND IRISH RANCH
FQP - $3.00 PER PIECE
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CLASSIC Appetizers
(Additional Classic ﬂjfetizer selection $4.95(per ferson)

TOMATO BRUSCHETTA
BASIL, BALSAMIC,

SHAVED PARMESAN
FQP - $2,00 PER PIECE

SEASONAL FRUIT PLATTER

CHEF'S SELECTION
FQP - $3.00 PER SERVING*

BANGER BITES

WARM MUSTARD
FQP - $2.00 PER PIECE

CURRY CHICKEN
SALAD CupP

CUCUMBER SALAD CupP
CHAMPAGNE DRESSING,
RED ONION, CHILI OIL

CRUNCH
FQP - $2.50 EACH

ST. PADDY'’S
PRETZEL BITES
GUINNESS CHEESE

WARM MUSTARD
FQP - $2.50 PER SERVING

CARROT, HAZELNUTS
FQP - $3.00 EACH

*FQP FOR CERTAIN ITEMS REQUIRES A 25 PER-SERVING OR 25 PER-PERSON MINIMUM

S — <o

MINT DESSERT ADD-ONS, $4.95/each
IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING

CURRY AIOLI, CRANBERRIES,

FIXED QUANTITY PRICING

If you choose to do “FQP” pricing, we recommend no more
than 5-6 item selections. Fixed Quantity is great if you are
unsure of Yyour guest count or want to leave more room

for your bar budget over your food budget

SEASONAL SOUP SHOOTER

ASK FOR SELECTION
FQP - $2.50 EACH

CRUDITE PLATTER
SEASONAL VEGETABLES
WITH [RISH RANCH

DIPPING SAUCE
FQP - $2.50 PER SERVING*

BITE SIZE
FISH CHIPPERS

TARTAR SAUCE AND MALT
FQP - $3.00 PER PIECE
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Event Menu Offerings

Requirec[ for groups of A ﬁp[ or more

APPETIZERS - PAGE 2

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS | TRAY PASS AVAILABLE FOR AN ADDITIONAL FEE
ALL OFFERINGS INCLUDE OUR HOMEMADE IRISH SODA BREAD AND SWEET BUTTER AS A STARTER UPON REQUEST

APPETIZER BUFFETS
Choice of 3 Classic - $32.95/per person
Choice of 4 Classic - $37.95/per person
Choice of 3 Classic + 1 Premium - $42.95(per person
Choice of 2 Classic + 2 Premium - $47.95/per person

CORNED BEEF SLIDER

SWEET ROLL, MUSTARD
FQP - $4.50 EACH

CHARCUTERIE DISPLAY
ARTISAN CHEESES, CURED

MEATS, ACCOUTREMENTS
FQP - $5.00 PER SERVING*

CLASSIC MASHED POTATOES

DOON’S BRUSSEL’S SPROUTS
BUFFET UPGRADE - $1.00
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PREMT UM?}pyetizers
(Additional Premium ﬂfyetizer selection $5. 95(per yerson)

STEAK BRUSCHETTA

GOAT CHEESE, SERRANO OIL
FQP - $4.50 PER PIECE

JUMBO SHRIMP SHOT

COCKTAIL SAUCE, CITRUS
FQP - $4.50 EACH

TRINITY DIP SLIDERS

PRIME RIB, SWISS CHEESE
FQP - $6.50 EACH

DOON’S MINI BURGERS

HOUSE SAUCE, ONION LOOPS
FQP - $5.50 EACH

SIDE DISH ADD-ONS
(Additional Side Dish Add-On $4.95(per person | Please request FQp Jm’n‘ng for side dishes)

ROASTED BABY YUKONS ROASTED SEASONAL VEGGIES

HOUSE MADE COLESLAW PEAS AND CARROTS

*FQP FOR CERTAIN ITEMS REQUIRES A 25 PER-SERVING OR 25 PER-PERSON MINIMUM
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MINT DESSERT ADD-ONS, $4.95/each
IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING

FIXED QUANTITY PRICING

If you choose to do “FQP” pricing, we recommend no more
than 5-6 item selections. Fixed Quantity is great if you are
unsure of Yyour guest count or want to leave more room

for your bar budget over your food budget

MINI CRAB CAKE

PAN FRIED, SPICY TARTAR
FQP - $5,00 PER PIECE*

POKE CuP
AHI, POKE SAUCE, EDAMAME,
ONION, CUCUMBER,

FURIKAKE, WONTONS
FQP - $5.00 EACH*

STEAMED WHITE RICE

HONEY ROASTED CARROTS
BUFFET UPGRADE - $1.00
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Event Menu Offerings

Requirec{ for groups of A ﬁp[ or more

LUNCH & DINNER BUFFETS - PAGE 3

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS | TRAY PASS AVAILABLE FOR AN ADDITIONAL FEE
ALL OFFERINGS INCLUDE OUR HOMEMADE IRISH SODA BREAD AND SWEET BUTTER AS A STARTER UPON REQUEST

LUCKY CLOVER LUNCH - §34.95/pp GOLD DINNER - $49.95/pp EMERALD DINNER - §59.95/pp
Includes your choice of 2 LUNCH Entrées, 2 Sides Includes our House Pub Salad and your choice of Includes our House Pub Salad and your choice of
Add our House Pub Salad for $3.95(}3p 2 Classic ZEpyetizers, 2 GOLD Entrées, 2 Sides 2 Classic ]}pyetizers, 2 EMERALD Entrées, 2 Sides
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PLEASE VIEW OUR APPETIZER & SIDE OPTIONS ON PAGES 1-2
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CHOICE OF SLIDER SHEPHERD'’S PIE IRISH BEEF STEW
(LUNCH/GOLD) (LUNCH/GOLD) (LUNCH/GOLD)
CORNED BEEF, DOON’S MINI BURGER, SAVORY MEAT PIE MADE WITH
OR TRINITY DIP GOLDEN MASHED POTATO CRUST GUINNESS STOUT
FALAFEL GYRO MULDOON’S REUBEN BUSHMILL'S CHICKEN
(LUNCH/GOLD) *VEGETARIAN* (LUNCH/GOLD) (LUNCH/GOLD)
FRIED PEA FALAFEL, RED LEAF LETTUCE, HOUSE MADE CORNED BEEF ON GRILLED RYE TENDER GRILLED CHICKEN BREAST TOPPED
TOMATOES, RED ONIONS, OLIVES, FETA WITH SWISS CHEESE, HOUSE SAUERKRAUT, WITH SAUTEED SPINACH, TOMATO,
TZATZIKI ON PITA BREAD, SIDE CURRY AIOLI RUSSIAN DRESSING SCALLIONS IN A WARM DIJON SAUCE
STEAK PASTA GINGER MISO SALMON SAUTEED GARLIC SHRIMP CITRUS BAKED COD
(EMERALD) (EMERALD) (EMERALD) (EMERALD)
BUCATINI NOODLES, GRILLED ATLANTIC SALMON IRISH WHISKEY CITRUS BUTTER BAKED COD, GARLIC LEMON
STEAK, SPINACH & BASIL HOUSE MADE SAUCE, CHOPPED BACON, OIL & HERBS ON A LIGHT BED
PESTO, SEASONAL VEGGIES MISO GLAZE TOPPED WITH CHIVES OF SAUTEED SPINACH
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MINT DESSERT ADD-ONS, $4.95/each

IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING
updated 260516



Event Menu Offerings

Requirec[ for groups of A ﬁp[ or more

BRUNCH BUFFET - PAGE 4

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS | TRAY PASS AVAILABLE FOR AN ADDITIONAL FEE
ALL OFFERINGS INCLUDE OUR HOMEMADE IRISH SODA BREAD AND SWEET BUTTER AS A STARTER UPON REQUEST

BLARNEY BRUNCH BUFFET - §34.95/pp

Includes your choice of 2 BRUNCH Entrées, 2 BRUNCH Sides
Add our House Pub Salad for $3.95(}3p

0 — <o

PLEASE VIEW OUR APPETIZERS & OTHER SIDE OPTIONS ON PAGES 1-2
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CLASSIC BUTTERMILK PANCAKES BRIOCHE FRENCH TOAST
(SWEET) (SWEET)
SERVED WITH BUTTER AND MAPLE SYRUP TOPPED WITH POWDERED SUGAR
ADD FRESH SEASONAL FRUIT TOPPINGS - $1.95/PP SERVED WITH BUTTER AND MAPLE SYRUP
GAELIC SCRAMBLE DOON’S SCRAMBLE TAVERN SCRAMBLE CORNED BEEF HASH
(SAVORY) (SAVORY) (SAVORY) (SAVORY)
BANGER SAUSAGE BANGER SAUSAGE, BACON BACON HOLLANDAISE
MUSHROOM, TOMATOES SHREDDED CHEDDAR & JACK SPINACH, MUSHROOM, TOMATOES DRIZZLE
SHREDDED CHEDDAR CHEESE SHREDDED CHEDDAR & JACK
AVOCADO TOAST VEGGIE SCRAMBLE SALMON PESTO TOAST
(LIGHTER SIDE) (LIGHTER SIDE) (LIGHTER SIDE)
AVOCADO MASH ON TOASTED WHEAT SPINACH, MUSHROOM, TOMATOES, ONIONS SOURDOUGH, PESTO, SLICED AVOCADO,
ONION, CHERRY TOMATO SHREDDED JACK CHEESE SMOKED SALMON, ROASTED TOMATOES,
MULDOON'S SPICY SAUCE GOAT CHEESE, HONEY, LEMON ZEST

ENTREE UPGRADE - $3.95/PP

©w— 2

SEASONAL FRUIT PLATTER MURPHY POTATOES IRISH BEANS

SCRAMBLED EGGS BANGER BITES OR SMOKED BACON TOAST

BRUNCH SIDE UPGRADE - $3.95/PP updated 260516



	Event Menu Offerings
	Required for groups of 25 ppl or more
	APPETIZERS - Page 1 Event offerings are a self-serve buffet, 2hrs | Tray pass available for an additional fee All offerings include our Homemade Irish Soda Bread and Sweet Butter as a Starter upon request
	APPETIZER BUFFETS Choice of 3 Classic - $32.95/per person Choice of 4 Classic - $37.95/per person Choice of 3 Classic + 1 Premium - $42.95/per person Choice of 2 Classic + 2 Premium - $47.95/per person
	FIXED QUANTITY PRICING If you choose to do “FQP” pricing, we recommend no more than 5-6 item selections.  Fixed Quantity is great if you are unsure of your guest count or want to leave more room for your bar budget over your food budget
	CLASSIC Appetizers (Additional Classic Appetizer selection $4.95/per person)
	Pub Chips malt vinegar FQP - $1.50 per serving
	Irish Whiskey Wings buffalo, bbq, pineapple jalapeño, garlic parmesan, lemon pepper dry rub FQP - $2.50 per piece
	Crispy Chicken Tenders BBQ and Irish ranch FQP - $3.00 per piece
	Banger Bites warm mustard FQP - $2.00 per piece
	St. Paddy’s Pretzel Bites Guinness cheese warm mustard FQP - $2.50 per serving
	Tomato Bruschetta basil, balsamic, shaved parmesan FQP - $2,00 per piece

	Cucumber Salad Cup champagne dressing, red onion, chili oil crunch FQP - $2.50 each
	Seasonal Fruit Platter chef’s selection FQP - $3.00 per serving*
	Curry Chicken Salad Cup curry aioli, cranberries, carrot, hazelnuts FQP - $3.00 each
	Seasonal Soup Shooter ask for selection FQP - $2.50 each
	Crudité Platter seasonal vegetables with Irish Ranch dipping sauce FQP - $2.50 per serving*

	Bite Size Fish Chippers tartar sauce and malt FQP - $3.00 per piece
	*FQP for certain items requires a 25 per-serving or 25 per-person minimum



	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding


	Event Menu Offerings
	Required for groups of 25 ppl or more
	APPETIZERS - Page 2 Event offerings are a self-serve buffet, 2hrs | Tray pass available for an additional fee All offerings include our Homemade Irish Soda Bread and Sweet Butter as a Starter upon request
	APPETIZER BUFFETS Choice of 3 Classic - $32.95/per person Choice of 4 Classic - $37.95/per person Choice of 3 Classic + 1 Premium - $42.95/per person Choice of 2 Classic + 2 Premium - $47.95/per person
	FIXED QUANTITY PRICING If you choose to do “FQP” pricing, we recommend no more than 5-6 item selections.  Fixed Quantity is great if you are unsure of your guest count or want to leave more room for your bar budget over your food budget
	PREMIUM Appetizers (Additional Premium Appetizer selection $5.95/per person)
	Corned Beef Slider sweet roll, mustard FQP - $4.50 each
	Charcuterie Display artisan cheeses, cured meats, accoutrements FQP - $5.00 per serving*
	Steak Bruschetta goat cheese, Serrano oil FQP - $4.50 per piece
	Doon’s Mini Burgers house sauce, onion loops FQP - $5.50 each
	Jumbo Shrimp Shot cocktail sauce, citrus FQP - $4.50 each
	Trinity Dip Sliders Prime Rib, Swiss cheese FQP - $6.50 each
	Mini Crab Cake pan fried, spicy tartar FQP - $5,00 per piece*
	Poke Cup Ahi, poke sauce, edamame, onion, cucumber, furikake, wontons FQP - $5.00 each*

	SIDE DISH ADD-ONS (Additional Side Dish Add-On $4.95/per person | Please request FQP pricing for side dishes)
	Classic Mashed Potatoes
	Doon’s Brussel’s Sprouts Buffet Upgrade - $1.00

	Roasted Baby Yukons
	House Made Coleslaw
	Roasted Seasonal Veggies
	Peas and Carrots
	Steamed White Rice
	Honey Roasted Carrots Buffet Upgrade - $1.00
	*FQP for certain items requires a 25 per-serving or 25 per-person minimum



	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding


	Event Menu Offerings
	Required for groups of 25 ppl or more
	LUNCH & DINNER BUFFETS - Page 3 Event offerings are a self-serve buffet, 2hrs | Tray pass available for an additional fee All offerings include our Homemade Irish Soda Bread and Sweet Butter as a Starter upon request
	LUCKY CLOVER LUNCH - $34.95/pp Includes your choice of 2 LUNCH Entrées, 2 Sides Add our House Pub Salad for $3.95/pp
	GOLD DINNER - $49.95/pp Includes our House Pub Salad and your choice of 2 Classic Appetizers, 2 GOLD Entrées, 2 Sides
	EMERALD DINNER - $59.95/pp Includes our House Pub Salad and your choice of 2 Classic Appetizers, 2 EMERALD Entrées, 2 Sides
	PLEASE VIEW OUR APPETIZER & SIDE OPTIONS ON PAGES 1-2
	CHOICE OF SLIDER (Lunch/Gold) corned Beef, Doon’s mini burger, or Trinity Dip
	FALAFEL GYRO (Lunch/Gold) *VEGETARIAN* fried pea falafel, red leaf lettuce, tomatoes, red onions, olives, feta tzatziki on pita bread, side curry aioli
	SHEPHERD'S PIE (Lunch/Gold) savory meat pie golden mashed potato crust
	MULDOON'S REUBEN (Lunch/Gold) house made corned beef on grilled rye with Swiss cheese, house sauerkraut, Russian dressing
	IRISH BEEF STEW (Lunch/Gold) made with Guinness Stout
	BUSHMILL'S CHICKEN (Lunch/Gold) tender grilled chicken breast topped with sautéed spinach, tomato, scallions in a warm dijon sauce
	STEAK PASTA (Emerald) Bucatini noodles, grilled steak, spinach & basil pesto, seasonal veggies

	GINGER MISO SALMON (Emerald) Atlantic salmon house made miso glaze
	SAUTEED GARLIC SHRIMP (Emerald) Irish whiskey citrus butter sauce, chopped bacon, topped with chives
	CITRUS BAKED COD (Emerald) baked cod, garlic lemon oil & herbs on a light bed of sautéed spinach

	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding



	Event Menu Offerings
	Required for groups of 25 ppl or more
	BRUNCH BUFFET - Page 4 Event offerings are a self-serve buffet, 2hrs | Tray pass available for an additional fee All offerings include our Homemade Irish Soda Bread and Sweet Butter as a Starter upon request
	BLARNEY BRUNCH BUFFET - $34.95/pp Includes your choice of 2 BRUNCH Entrées, 2 BRUNCH Sides Add our House Pub Salad for $3.95/pp
	PLEASE VIEW OUR APPETIZERS & OTHER SIDE OPTIONS ON PAGES 1-2
	CLASSIC BUTTERMILK PANCAKES (Sweet) served with butter and maple syrup add Fresh Seasonal Fruit Toppings - $1.95/pp
	BRIOCHE FRENCH TOAST (Sweet) topped with powdered sugar served with butter and maple syrup
	GAELIC SCRAMBLE (Savory) banger sausage mushroom, tomatoes shredded cheddar cheese
	DOON’S SCRAMBLE (Savory) banger sausage, bacon shredded cheddar & jack
	TAVERN SCRAMBLE (Savory) bacon spinach, mushroom, tomatoes shredded cheddar & jack
	CORNED BEEF HASH (Savory) hollandaise drizzle
	AVOCADO TOAST (Lighter Side) avocado mash on toasted wheat onion, cherry tomatO Muldoon's Spicy Sauce
	VEGGIE SCRAMBLE (Lighter Side) spinach, mushroom, tomatoes, onions shredded jack cheese
	SALMON PESTO TOAST (Lighter Side) sourdough, pesto, sliced avocado, smoked salmon, roasted tomatoes, goat cheese, honey, lemon zest Entrée Upgrade - $3.95/pp
	SEASONAL FRUIT PLATTER
	SCRAMBLED EGGS
	MURPHY POTATOES
	BANGER BITES OR SMOKED BACON Brunch Side Upgrade - $3.95/pp

	IRISH BEANS
	TOAST





