
 

 

 
Lunch Option 1: €15.50 
Homemade Soup and selection of gourmet sandwiches and wraps. 
 
Lunch Option 1: 2 course €19.00, mains only €16.95 
Main Course: Here are a list of 9 lovely lunch options feel free to choose your favourite 3.  
Desserts: We can have a Medley of 3 desserts per plate and serve all, followed by tea and coffee.  
 

Sample Corporate Menu 

Free Range Chicken Supreme, Soft Herb Polenta Cake, Chorizo, Roast Bell Pepper Albirino 
Cream, Wild Rocket.( C) 

 
Atlantic Seafood Risotto, Goats Bridge Caviar, Affila Cress.( C) 

 
Risotto of Confit red onion, garden pea, Asparagus, Grana Padano, White truffle oil.( C)( V) 

 
Moroccan Lamb Tagine, Citrus Fruits, Apricot, Fragrant Jewelled Couscous, Pistachio 

Crumb.(C) 
 

Lightly Spiced Chicken Korma, Fragrant Basmati Rice, Coriander Nan Bread (C)-without nan 
bread) 

 
Hereford Beef Stroganoff, Double Cream, Gerkins, Wholegrain Rice or Creamed Potato (C) 

 
Roast Sirloin of Prime Irish Beef, Puree of sweet potato, Rioja Glaze (C) 

 
Super-Food Salad, Pommegranite, Quinoa , Baby spinach, Pumpkin Seeds, Macroom Buffalo 

Feta, Tenderstem Broccoli,  Longville House Cider Vinaigrette .(C)(V) 
Add Chicken Upon Request. (C) 

 
Grilled Fillets of Atlantic Salmon/Seabass, Baby Caper Heirloom Tomato Salsa, Baby leaves. 

(C). 
******* 

Kinsale Assiette of Desserts 
Strawberries Roulade  

Profiterole and Chocolate Brownie 

 


