WYNN’S HOTEL
~— DUBLIN

Conference & Banqueting

Hot & Cold Buffet Menu Finger Food Menu
Honey Glazed Roasted Gammon Menu Consists of 4 of the following:

Served with a dijon mustard créme fraiche

Buffalo Wings

Chicken Wings coated with spicey sweet
chili marinade, chive garlic créme fraiche

Roast Prime Angus Beef
Served with a roasted red pepper and tomato relish

Roast Crown of Turkey
Served with homemade cranberry sauce Beef Rissoles
Salads Wrapped in bacon, served with a
gravy onion tarragon dip
Caesar Salad

Cos lettuce, lardons of bacon, garlic croutons, Mini Lamb Kebabs

and parmesan cheese, served with caesar dressing Served with a garlic and onion sauce,
Tagliatelle pasta coriander and lime yoghurt
Smoked chicken, gherkins and olives served with a basil pesto Cocktail Sausages
Tomato Feta cheese and Spring Onion Roasted with our own blend of herbs and spices,
With roasted peppers, courgettes, saffron lime vinaigrette maple barbeque sauce
Choice of two of the following Crostini

Hot Options * Roasted cherry tomato, mascarpone

cheese and chorizo crostini

Mild Chicken Curry * Smoked chicken, roasted peppers

Pieces of Chicken in a tomato and pepper sauce with e NN i

cardamon yoghurt, served with basmati rice, mango chutney A S YN v
* Caramelised red onion, lardons

Beef Bourguignon of bacon and cheddar cheese
Braised Beef stew with garlic and button mushrooms,

lardons of bacon, pearl onions in a red wine sauce, basmati rice .
Beef Goulash P?"lce €16.95 P P

Marinated tender pieces of beef served in a pepper, shallot,
tomato and paprika sauce served with basmati rice Tea/Coffee is available for an

. additional €3.00 per person
Price €25.00 pp .

Prices quoted are inclusive of Vat.
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