Deluxe Package

Menu

Sauté of Chicken & Button Mushroom
White Wine Veloute, Crispy Bouchee Case
or
Vine Ripened Beef Tomato & Buffalo Mozzarella

Toasted Pine Kernels & Avocado Dressing

RRRRR
Cream of Lightly Spiced Roast Parsnip & Carrot Soup, Sesame Grissini

RRRRR

Slow Braised Lamb Shank, Champ Mash & Ragout of Root Vegetables
or
Baked Fillet of Hake, Herb & Citrus Crust, Dill Beurre Blanc

Melange of Vegetable & Potatoes
RRRRR
Pavlova Nest, Prossecco Soaked Strawberries, Fruit Puree
RRRRR

Tea & Coffee

Evening Buffet

Selection of Fresh Cut Sandwiches
Cocktail Sausages
Freshly Brewed Tea or Coffee

Wine

Choose from our Range of Quality House Wine to be served during the meal

Package Price
€49.50 per person



Superior Package

Canapés
(Served during the Drinks Reception)

Selection of Assorted Mini Bruschetta with Basil Pesto

Menu

Smoked Chicken Caesar Salad, Cos Lettuce, Parmesan Croutons & Garlic Dressing
or
Thai Beef Salad with Peppers & Spring Onion in Filo Basket, Sweet Chilli Syrup

RRRRR
Cream of Fresh Mushroom Soup, Infused with Basil, Bread Stick
RRRRR

Garlic & Rosemary Marinated Lamb Chump, Dauphinoise Potato, Mint Jus
or
Baked Fillet of Salmon, Vegetable Stir-fry, Lime & Coriander Cream

Melange of Vegetables & Potatoes
RRRRR
Baileys & Chocolate Tart, Chantilly Cream
RRRRR

Tea & Coffee
Evening Buffet
Selection of Cold Meat & Seafood Finger Sandwiches,
Crispy Vegetable Spring Rolls,
Cocktail Sausages,

Vegetable Samosas, Tea or Coffee

Wine

Choose from our Range of Quality House Wine to be served during the meal

Package Price
€56.50 per person



Executive Package

Canapés
(Served during the Drinks Reception)

Traditional Oak Smoked Salmon Mousse on Soda Bread with Capers
&
Mediterranean Vegetable Bruschetta, Olive Oil

Menu

Oriental Chicken with Peppers & Spring Onion in Cheddar Bowl

Coriander & Lime Mayonnaise
or
Chilled Galia of Melon, Citrus Segments, Passion fruit & Mango Coulis

RRRRR
Cream of Potato & Baby Leek Soup, Deep Fried Leek Julienne

RRRRR

Roast Peppered Sirloin of Irish Hereford Beef, Caramelised Shallots & Natural Jus
or
Noisette of Basil Scented Salmon, Spaghetti of Carrot, Saffron & Mussel Cream

Melange of Vegetables & Potatoes
RRRRR
Pear Bakewell Tart, Light Custard Sauce

RARRR

Tea & coffee
Evening Buffet

Selection of Cold Meat & Seafood Finger Sandwiches,
Crispy Vegetable Spring Rolls,
Cocktail Sausages, Potato Wedges
Tea & Coffee
Wine
Choose from our Range of Quality House Wine to be served during the meal

Package Price
€63.50 per person



Carlton Hotel Tralee Package
Canapés
(Served during the Drinks Reception)

Roulade of Savoury Crepe with Cream Cheese & Shrimp,
Sweet Chilli & Red Onion Preserve,

Chicken Liver Pate with Cognac on a Crispy Croute, Cranberry Compote

Mini Goats Cheese Bruschetta with Sun-dried Tomato Concasse

Menu

House Smoked Skeaghanore Duck Breast, Frizzy Leaf Salad
Poached Kumquats, Pear & Red Wine Vinaigrette
or
Tian of Atlantic Crustacean & Seafood with Fresh Herbs,
Dressed with a Wasabi Scented Mayonnaise

RRRRR

Traditional French Onion Soup, Parmesan Crouton

RRRRR

Pan-seared Fillet of Irish Hereford Beef, Lyonnaise Potatoes, Brandy & Cep Jus
or
Baked Darne of Seabass, Nestled on a Bed of Piquant Vegetables
Prawn Bisque Scented with Truffle Oil

Melange of Vegetables & Potatoes

RRRRR

Vanilla & Rosewater Infused White Chocolate Mousse
Cats Tongue Biscuit & Fresh Strawberry
or
Glazed Orange Tart, Citrus Infused Cream

RARRR

Tea & coffee



Evening Buffet
Selection of Cold Meat & Seafood Finger Sandwiches,
Cocktail Sausages,
Southern Fried Chicken Goujons,
Crispy Vegetable Samosas,
Spicy Potato Wedges, Tea or Coffee

Wine

Choose from our Range of Quality House Wine to be served during the meal

Package Price

€71.50 per person



