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Lunch Menu

Access to Powerscourt Gardens available at-a reduced
supplement.of €6.50:per person, pre :booking applies

Two Courses— *€19.50 per person
Three Courses— *€28.00 per person

Starters
(Please choose one of the following for your group)

Creamy Tomato & Basil Soup
Kilmore ‘Quay: Seafood Chowdet, Gatlic Croutons

“Gold River Farms” Organic Greens, Cherry Tomatoes,
Cucumber, Sherry Vinaigrette

Main Courses
(Please choose one of the following for your group)

Guinness Irish Beef Stew, New Potatoes

Hetb Roasted Chicken,
Potato Puree, Seasonal Vegetables, Natural Jus

“Fish & Chips”
Tarter Sauce, Mushy Peas

Bacon and Cabbage, New Potatoes, Mustard Cream

Desserts
(Please choose one of the following for your group)

Forest Berry Crumble, Mascarpone
Sotbet

Bread and Butter Pudding, Chantilly cream

Tea and Coffee

Soup & Sandwich Menu

Access to Powerscourt Gardens available at a:reduced
supplementof €6.50. per person, pre booking applies

+€15.00 per person

Soup

Soup of the Day

Sandwiches
(Please choose two of the following for your group)

Caprese
Irish Tomato, Fresh Mozzatella, Basil Pesto, Ciabatta Bread

Club Wrap
Roasted Turkey, Lettuce, Tomato, Bacon, Herb Mayonnaise, Spinach
Tortilla

Irish Smoked Salmon
Dill Cream Cheese, Red Onion, Capers, Guinness Brown Bread

Ham and Cheese
Rosemary Ham, Coolatin Cheddar, Dijo nnaise
Baguette

Tea and Coffee

“ Please Note

All menus served with a selection of homemade breads and
Irish butter.

A supplement of €7.00 is required per person for-a choice of
main course choice.

Minimum 10 Guests/ Maximum 100 Guests

If you would like to book your group lunch or if you require further information
on any of the catering opportunities, please contact:
Lisa Ferrick, Catering Sales Executive on 01 274 9628 or email lisa.ferrick@ritzcarlton.com
Breffne Costello, Director of Catering Sales on 01 274 9626 or email breffne.costello@ritzca riton.com




