
Orla McAndrew and her team are well known for the 
exceptional quality of their seasonal menu, using only 
the very best of Irish produce from dedicated artisan 
food producers.  

Her ethos revolves around the notion of sustainability, 
low food miles, and little to no waste. Her menus are 
planned in conjunction with you the couple and no two 
menus are ever the same. 

She loves to showcase local growers and uses food that is both in season, 
and of the highest quality. 

Couples have been quoted as saying "It is difficult to choose which was 
better, the food or the service" and that is what Orla McAndrew is all about.  



Lisnavagh Gold Package 125-140 guests 

Canapé and drinks reception to include five of the following: 

•Clonakilty black pudding with caramelised onion on oat cakes 
•St.Tola goats cheese, homemade pesto and toasted pine nut pastry bites 
•Castletownbere crab, apple, lime and chilli on treacle brown bread 
•Cashel Blue Cheese, macerated strawberries and balsamic reduction crostini 
•Tom Durcan's spiced beef horseradish creme fraiche on savoury pancakes 
•Summer tomato salsa ciabatta 
•Rare roast sirloin of beef on Yorkshire pudding 
•Pork, apple and fennel sausage rolls with apple chutney 
•Ummera smoked salmon blini with lemon and dill creme fraiche 
•Miniature fruit scones with gloun cross dairy cream and home made jam 
•Toons Bridge buffalo mozzarella caprese skewers 
•Thai chilli chicken bites with dipping sauce 
•Egg and cress mini sandwiches on artisan bread  
•New season potatoes with Gubbeen chorizo and sour cream with chives. 
•Corned beef potato cakes with horseradish creme fraiche 
•Arancini with arrabiata sauce 

Starter Course Options 

Celebration of Irish Cheese and Charcuterie Grazing Board (fruit, olives, dips, breads, 
crackers) 

Organic Mixed Leaf Salad with Crozier Blue, Candied Walnuts, Irish Strawberries. 

Crab, Lime and Chilli, (dish 1) 
and Chicken Liver Pate (dish 2) served in sharing platters and accompanied by crusty 
breads. 

Main Course Options 

Rare Roast of  Rib Eye Beef with Red Wine Jus 

Slow Cooked Pork Belly with Parsnip Puree and Apple Cider Sauce 

Herb Crusted Rare Roast Rack of Irish Lamb with Red Wine and Rosemary Jus.  



Market Fresh Fish with Lemon and Caper Butter 

Roast Aubergine with Caramelised Onion, Feta, Parsley, Mint,Basil, Chilli and Flaked 
Almonds. 

All Main Course available with either Potato Dauphinois or Garlic and Rosemary Roast 
New Season Potatoes, seasonal Vegetables or Selection of Salads Served to Table.  

Dessert Course Options 

Individual Meringue with Lemon Curd, Fresh Cream 
and Seasonal Berries 

Chocolate Tart with Fresh Cream 

Sticky Toffee Pudding with Salted Caramel and Vanilla Ice Cream 

Additional Cheese Course €15 per person supplement. Celebrating the best of Irish 
Farmhouse Cheese, Homemade Crackers, Chutneys, Fruits, Nuts and Breads. 
 
Price Guide €120 per person (for smaller numbers price per head increases) 

*Prices include vat 
*Prices include hire fee 
*Prices include waiting and kitchen staff 
*Minimum of 125 guests 
*Subject to market increase by up to 10% 

*Exclusive of plate hire 



Lisnavagh Platinum Package 125-140 guests  

Canapé and drinks reception to include five of the following: 

•Clonakilty black pudding with caramelised onion on oat cakes 
•St.Tola goats cheese, homemade pesto and toasted pine nut pastry bites 
•Castletownbere crab, apple, lime and chilli on treacle brown bread 
•Cashel Blue Cheese, macerated strawberries and balsamic reduction crostini 
•Tom Durcan's spiced beef horseradish creme fraiche on savoury pancakes 
•Summer tomato salsa ciabatta 
•Rare roast sirloin of beef on Yorkshire pudding 
•Pork, apple and fennel sausage rolls with apple chutney 
•Ummera smoked salmon blini with lemon and dill creme fraiche 
•Miniature fruit scones with gloun cross dairy cream and home made jam 
•Toons Bridge buffalo mozzarella caprese skewers 
•Thai chilli chicken bites with dipping sauce 
•Egg and cress mini sandwiches on artisan bread  
•New season potatoes with Gubbeen chorizo and sour cream with chives. 
•Corned beef potato cakes with horseradish creme fraiche 
•Arancini with arrabiata sauce 

Starter Course Options 

Organic Mixed Leaf Salad with Crozier Blue, Candied Walnuts, Irish Strawberries. 

Organic Mixed Leaf Salad with Serrano Ham, Ripe Peaches, Candied Pecans, 
Macroom Mozzarella and edible flowers 

Crab, Lime and Chilli, (dish 1) 
and Chicken Liver Pate (dish 2) served in sharing platters and accompanied by crunchy 
breads. 

Bertha's Revenge Gin infused Smoked Salmon Gravadlax with beetroot confit and 
lemon creme fraiche 



Main Course Options 

Venison Loin with Gooseberry Jus, Pea Shoots and Seasonal Toast Root Vegetables. 

Fillet of Beef with Red Wine Jus, Creamed Potato, Celeriac and Potato Gratin, Steamed 
Green Vegetables. 

Free Range Organic Chicken Breast with Lavender and Lemon Salt Crust, Leek and 
Pancetta Broth on Creamy Mashed Potato. 

Herb Crusted Rack of Lamb with Red Wine Jus, Minty Garden Peas, Potato 
Dauphinois. 

All Main Course available with Garlic and Rosemary Roast Potatoes and a Selection of 
Salads Served to Table.  

Dessert Course Options 

Individual Meringue with Lemon Curd, Fresh Cream 
and Seasonal Berries - from.the garden. 

Chocolate Tart with Fresh Cream 

Sticky Toffee Pudding with Salted Caramel and Vanilla Ice Cream 

Brioche Bread and Butter Pudding with Fresh Custard 

Home Made Apple Galette and Cinnamon Ice-cream. 

Additional Cheese Course €15 per person supplement. Celebrating the best of Irish 
Farmhouse Cheese, Homemade Crackers, Chutneys, Fruits, Nuts and Breads. 

Price Guide €130 per person (for smaller numbers price per head increases) 

*Prices include vat 
*Prices include hire fee 
*Prices include waiting and kitchen staff 
*Minimum of 125 guests 
*Subject to market increase by up to 10% 

*Exclusive of plate hire 
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