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HOTEL GALWAY

BUFFET MENUS

Starter Buffet

(Choice of Three)
Caesar Salad

Coleslaw Salad

Kidney Bean Salad with Chorizo Sausage
Pineapple, Raisin and Carrot Salad
Corona and Lime Flavored Couscous with Smoked Salmon
Salad Nicoise
Curried Chicken Salad
Antipasti Platter
Mediterranean Seafood Salad with Lemon Oil
Plum Tomato and Mozzarella Salad with Pesto Dressing

Main Course Buffet
(Choice of Three)
Roasted Leg of Lamb with Rosemary Jus and Roasted Garlic
Mild Lamb “Korma”
Beef Bourguignon
Chilli Con Carne with Rice
Pineapple and Pork Sweet & Sour with Spring Onions
Maryland Style Chicken Breast
Chicken “Coq Au Vin”
Salmon Teriyaki
Poached Fillet of Plaice with a Caper Sauce
Seafood Paella

Forest Mushroom Pasta Al Forno (V)
Rustic Ratatouille (V)
Vegetable Chop Suey (V)

Stir Fried Vegetables (V)
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Included with main course:

Baby Potatoes with Thyme and Garlic Butter
Basmati Rice
Tossed Salad Bowl

Dessert Buffet
(Choice of Three)
Exotic Fruit Salad
Assiette Of Irish And French Cheeses With Grapes And Water Biscuits
Vanilla Profiteroles with Rich Chocolate Sauce (Choux A La Créme)
Chocolate Fudge Cake
Raspberry and White Chocolate Cheese Cake
Banoffe Tartlets
Lemon Meringue Tartlets

Pricing
Main Course. Tea & Coffee. €20.00 per person
Main Course and Dessert, Tea < Coffee. €25.00 per person
Starter, Main Course and Dessert, Tea < Coffee. €29.00 per person
Additional Course Selections Can Be Added At €5.00 per Person/Choice





