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COMMUNION MENU

€36.00 PER ADULT/ €16.00 PER CHILD

STARTER

CHICKEN LIVER PATE
smooth pate, toasted brioche, plum & apple compote

CHEF’S SOUP OF THE DAY

served with guinness bread

CHICKEN CAESAR SALAD
tossed little gem, bacon lardons, croutons, caesar dressing, shaved parmesan

PRAWN COCKTAIL
wild pink prawns, crispy lettuce, brandy scented marie rose sauce

MAIN

CHICKEN SUPREME
sage & onion stuffing wrapped in pancetta, creamy mash, wild mushroom sauce

SLOW ROAST LEG OF IRISH LAMB
slow cooked lamb, creamy mashed potato, mint gravy

BAKED FILLET OF HAKE

buttered mash, white wine & chive cream sauce

RIGATONI ARABIATA
pasta tossed in homemade tomato sauce, hint of chilli, freshly shaved parmesan, toasted garlic bread

80Z IRISH ANGUS BEEF BURGER
brioche bun, dubliner cheddar, lettuce, tomato & chipotle mayonnaise, skinny fries

DESSERT
CHOCOLATE BROWNIE

chocolate sauce, vanilla ice cream

BAILEYS CHEESECAKE

coconut ice cream

PAVLOVA

fresh fruits, cream

APPLE & BERRY CRUMBLE

vanilla ice cream

FINISH
FRESHLY BREWED TEA OR COFFEE

Please note our kitchen uses all fourteen allergens. please request our menu with allergens if you have any queries

At The Plaza Hotel Dublin, we consciously purchase our food from sustainable sources and support local growers and producers where possible.
The best quality meat and fish is hand selected by our chef from farms and harbours. All prices are in euro and are inclusive of VAT at the current prevailing rate




