
 Wedding Menu

Canapés, please choose 4

 Organic Kinvarra Smoked Salmon, crème fraiche, organic bronze fennel Blini

 Insalata Caprese, Cherry Tomato,  Basil, Buffalo Mozzarella, in a shot glass

 Shrimp Cocktail served on individual canapé spoons

 Organic Kinvarra smoked salmon and Creamed Leek Tart, Wild Chives

 McGeoghs  Black Pudding and Cahills Porter Cheese Tartlet, sweetened blackcurrant

 Crostini of Brie and sun blushed Tomato

 Duck liver Pate with Seville orange marmalade tostada

 Carrot, honey and ginger soup cups

 Prosciutto wrapped fig skewers

 Pastrami and horseradish aioli on a mini blini

 Lardo, pear, Bellingham blue cheese crostini

 Blueball falls goats cheese, black olive tapenade in a mini tomato basket

 Round tartlet of poached sweetened fig and cashel blue cheese

 McGeoghs of Connemara air dried lamb, minted pea puree crostini

 Wild mushroom and lemon balm tartlet

 Shot glass of gazpacho, celery and cucumber salad

 Parsnip and curry soup cup

 Thai spiced pumpkin soup cup

 Roasted sweet potato soup cup, fried onion crisp

 Chicken and tarragon boucheé

 Pulled teriyaki chicken, pickled cucumber crostini



Starters

Goats Cheese, Beetroot and Walnut Salad
on a bed of seasonal leaves with an organic Irish honey Vinaigrette

Smoked Salmon & Cream Cheese Roulade
with Organic bronze Fennell, micro herb Salad

Marinated Atlantic Salmon Gravlax
Cured with Sea Salt, Citrus and Dill, Cucumber Noodle Salad, Wasabi Mustard Cream

Foam

Shrimp Cocktail with a difference
Baby gem leaves, traditional sauce Marie Rose, garnished with a fresh Langoustine

Gamekeepers Plate
Duck liver pate served in mini Kilner jar with Port jelly, Game Terrine and dry aged

Carpaccio of Beef, Horseradish cream 

Rilette of Duck
Pickled apple compote and celeriac remoulade

Confit Free Range Chicken Terrine
Iberico Ham, Pickled Baby Leek, Caper and Parsley Petit Salad.

Carpaccio of 28 Day Aged Angus Beef
Pecorino Romano Shavings, Watercress Dressing Served with Crisp Crostini.

Smoked Duck breast
with candied Hazelnut, Coriander Aioli

Tartlet of forest mushroom, Shallotte and smoked Ardrahan cheese
with peppered Rocket

West of Ireland Seafood Slate
Liscannor crabmeat on treacel and buttermilk brown bread; Organic Kinvarra smoked

salmon with baby caper’s; Poached Rossaveal Langoustine 



Oak sharing platter starters

Unique to Green Olive, these rustic platters are designed to be shared among your guests. A
great talking point for your big day.  We will design one with you which will be served uniquely for

your event served with “Le Petit Delice” sourdough

McGeoghs of Connemara air dried lamb

Serrano ham

Prosciutto

Chorizo

Coriander scented hummous 

Green olive tepinade

Semi sun dried Tomatoes

Marinated kalamata olives

Cashel blue cheese

Smoked Ardrahan Cheese

Garlic and herb Carrigaline

Cooleeny Camembert

Cahills Porter Cheese

Organic Kinvarra smoked salmon

Fresh Figs

Fresh grapes

Pan seared Halloumi

Fresh Langoustines

Mussels with slasa verdé

Lemon peppered mackeral

Flatbreads

Roasted mediterranean vegetables



Artisan crackers

Quince paste

Elderflower and gooseberry compote

Wild foraged garlic pesto

Soups

This is an optional extra course

Roasted Courgette and Fennel

Wild Mushroom & Dill with White Truffle Oil

Roasted Butternut Squash, Sweet Potato and Rosemary, Chive Crème Fraiche

Cream of Potato and Sweet Onion, Fried Onion Crisps

Slow Roasted Plum Tomato and Red Pepper, Sweet Basil Oil

Wild Native Mussel and Clam Chowder

French Onion Soup, Parmesan Rarebit.

Cumin Spiced Roasted Vegetable Soup with a Coriander Crème Fraiche

Veloute of Roast Celeriac & Sweet Garlic with Crispy Bacon.

Green Pea and Ham Hock Soup, Fresh Herbs & Toasted Croutes.

Roast Carrot and Wild Tarragon with Parsnip Crisps.

Asian Style Prawn and Chilli Glass Noodle Broth, Crispy Shredded Wonton

Sorbet

This is an optional extra course

Lime and ginger

Earl Grey Tea and Lemon

Champagne

 Passionfruit and Mango

Wild blackberry



Blood orange

Main Course 

 
Pan Seared Fillet of Sea Bass

with wild broccoli, asparagus tips, roasted plum cherry Tomatoes & wild foraged garlic Pesto

Grilled Fillet of Silver hake,
Fennell Salad, Caper butter, oven roasted Tomato

Poached Paupiettes of Lemon Sole
With a crabmeat Mousseline, sancerre cream reduction

Pan Seared Fillet of Atlantic Salmon
Sweet Potato stew, smoked Oil, Garlic foam

Grilled Fillet of Fresh Cod, wrapped in Serrano Ham
Warm Salad of Ratte Potatoes Flavoured with Baby Capers, 

Sous vide Fillet of Feather blade beef,
Cavolo nero, pumpkin champ, red wine Jus

Fillet of Irish Angus Beef
with Red Wine Jus, Potato and Chive Pureé 

Baked Lamb Cutlet
 wrapped in Serrano Ham with caramelised button onions & thyme, Red wine & Port Jús

Fillet of Venison
Potato pave with thyme, long pepper and juniper syrup, beef jus, micro carrots 

Slow roasted Duck breast
Creamed potato, braised red cabbage with star anise, merlot Jus

Fillet of Irish Hereford Beef
with braised Oxtail and red wine Jús  

Pan fried Guniea fowl
 with baby asparagus wrapped in smoked belly bacon, on a bed of sautéed spinach and forest

mushrooms, red wine jus

Corn fed Chicken breast Ballantine



wrapped in Pancetta with a morel Mushroom panna cotta drizzled in white truffle oil

Pan fried Chicken breast
with sweet potato puree and roasted figs, basil puree and toasted water chesnuts

Free range Chicken breast
with white Truffle and roasted parsnip puree, Potato and beetroot Pavé

Desserts 

Classic Italian Tiramisu, Flavoured with Vanilla Mascarpone, served with a Raspberry Sorbet.

Selection of Irish Farmhouse Cheeses with Crackers, Chutneys and Quince Jelly.

Seasonal Eton Mess with Shortbread biscuit

Chocolate & Hazelnut Brownie, Hazelnut praline espresso ice-cream

Classic Tart Citron, Quenelle of Vanilla Cream

 Tasting Plate, choose three….

Crème Bruleé
Chocolate Marquise

Lemon tart
Chocolate and Rum Spoons, smoked sea Salt

Brown bread Ice Cream
Fruit salad and Vodka shot

Champagne Jelly with raspberry Foam
Eton mess

Shot glass of Chocolate and blue Cheese Ganache

Freshly brewed Tea/Coffee

Evening  Finger Food Options

• Malaysian chicken skewers with authentic satay sauce

• Mini quiches with balsamic reduced red onion marmalade, French goats cheese 
and organic peppermint

• Mini bamboo cones of chicken goujons and chips

• Loughnanes sausages in soft rolls with ketchup



• Mini beef burgers with homemade tomato relish in a slider brioche bun


