BBQ Menu

From €60 per person

- choose 3 meats & 4 sides

Chicken

CHOOSE 3 MEATS IN TOTAL
Chicken Thighs

Chicken Drumsticks
Chicken Fillets

All Irish, marinated or brined overnight. Choose arub —
Lemon & Herb (mild), Honey & Mustard (mild), Tandoori
Yoghurt (medium), House Rub (medium) or Jerk Seasoning
(hot)

Pork

Texan Marinated Spare Ribs

Apple Cider & Shallot Marinated Pork Chops

Sausages
Spicy Jumbo Sausage

Pork & Leek Jumbo
German Style Bratwurst
Sun-Dried Tomato & Basil

Fennel & Chilli

Steak

PRIME IRISH HEREFORD, 50Z
Striploin
Ribeye

Choose a marinade — Salsa Verde, Grain Mustard, Thyme
& Garlic, Honey Mustard & Balsamic, Teriyaki, Red Wine &
Garlic or House Rubbed (spicy)

Served with homemade horseradish sauce

Burgers
Prime Irish Hereford 60z Beef Burger

Buttermilk Chicken Thigh Burger
Lamb Burger

Served with onions, lettuce, ketchup, mayo and house
burger sauce. Choose a sesame seed or brioche bun.

Lamb
Lamb Cutlets — €2pp supplement

Choose a marinade — Pomegranate Molasses, Rosemary &

Garlic, Garlic & Chilli or Moroccan Spiced

Seafood

Lemon & Basil Salmon en Papillote
Lemongrass Marinated King Prawns
Tuna Steak in a coriander, ginger & paprika rub

Skewer ed K ebabs

MARINATED OVERNIGHT
Lemon & Herb Chicken Kebabs

House Spiced Rubbed Chicken Kebabs
Teriyaki Beef Kebabs — €1pp supplement
Lamb Kebabs

Lemongrass & Ginger Tiger Prawn Kebabs
Grilled Halloumi & Red Pepper Skewers
Monkfish & Prawn Skewers

Sides & Salads

CHOOSE 4
Green Bean Salad with feta & yoghurt dressing

Courgette, Chilli & Mango Salad
Baby Potato Salad with spring onions
Carrot, Apple & Raisin Slaw

Caesar Salad with garlic croutons, parmesan &
anchovies

Watermelon, Cucumber, Ginger & Strawberry Salad

Cherry Tomato, Mozzarella & Basil Salad with aged
balsamic

Baked Potato with sour cream, chive & mature cheddar

Traditional Coleslaw

Desserts
Chocolate Pecan Brownies

Eton Mess with orange, whipped cream & strawberry
Baileys Cheesecake

Chocolate Brownies with ice cream, chocolate sauce &
berries

Fresh Fruit Salad

Pear & Almond Tart with creme anglaise

www.mealswithchef.com



