
Terms & Conditions
All room bookings and requirements including tables, chairs, equipment must be confirmed 
with UCD facilities. Minimum numbers applicable.
All drink requirements are quoted on an event basis.
All events will be served on compostable materials unless specified. 
All hire of equipment will be quoted additionally to prices quoted.
All prices quoted are exclusive of VAT.

Contact
Gilly Pardy
Call
086 4400 722 
Email
hello@thefoodhallatucd.ie

H O S P I T A L I T Y
M E N U S





S E L E C T I O N  O F  T E A S  &  F R E S H L Y  B R E W E D  C O F F E E  3 . 0 0

T E A / C O F F E E  S E L E C T I O N  O F  W R A P P E D  B I S C U I T S  3 . 5 0

S T I L L  W A T E R  [ G L A S S  B O T T L E S  3 3 0 M L ]  2 . 7 5

S E L E C T I O N  O F  S U G A R  F R E E  M I N E R A L S  2 . 5 0

S E L E C T I O N  O F  F R U I T  J U I C E  2 . 1 0

W E  C A N  B U I L D  B E S P O K E  P A C K A G E S  T O  S U I T  Y O U R  E V E N T  R E Q U I R E M E N T S

O N  A R R I V A L
O P T I O N S P R I C E

PER PERSON



Tea/Coffee with a selection of freshly baked pastries 1b,1d,1f,  4 ,  11 ,  13

B R E A K F A S T
O P T I O N  A 6 . 0 0

PER PERSON

Fruit pots 13

Yogurt & granola pots 1b,  1d,  1f,  4 ,  11,  13

Berry smoothie 4,  13

Porridge 1f

Chia pudding with blueberries 13

Selection of sourdough breads 1a,  1b,  1d,  1e,  1f,  11  

Butter & preserves 4

O P T I O N  B 12 . 0 0
PER PERSON

Sausages 1a,  1f,  12,  14

Dry cure bacon 13

Poached egg benedict 4,  7,  13

Grilled flat mushroom 

Scrambled egg 4,  7

Selection of sourdough breads 1a,  1b,  1d,  1e,  1f,  11  

O P T I O N  C 14 . 5 0
PER PERSON



F U N C T I O N S
B O W L  F O O D 14 . 9 5

PER PERSON

B E E F  B O U R G U I G N O N  1a,  4,  9,  13

K E R A L A N  C H I C K E N  C U R R Y  1a,  9,  10,  12,  13

P O R K  N A C H O  W I T H  G U A C A M O L E  A N D  S O U R  C R E A M  1a,  4,  9,  10,  12,  13

P I N T O  B E A N  A N D  G R E E N  S P I C E D  C O C O N U T  9 ,  10,  13  

(INCLUDING VEGAN OPTION)

with side dish and seasonal salad

P L A T T E R S 12 . 9 5
PER PERSON

L A M B  K O F T A S  9 ,  10,  12

B E E F  S L I D E R S  1a,  4,  7,  11,  12,  13

P R O V E N C A L  V E G E T A B L E  &  H A L O U M I  S T A C K S   4 ,  9 ,  12

S O U T H E R N  F R I E D  C H I C K E N  B I T E S  1a,  4,  7,  12

C H O O S E  A N Y  2



C H A R  C H U I  G R I L L E D  P O R K  
with Chinese greens  1a,  9,  10,  11,  12,  13

S L O W  C O O K E D  D U C K  
with blueberry and cinnamon  9

F I L L E T  O F  C O D
with orange and caper  8 ,  9

F I L E T  O F  H A D D O C K
with clam and potato chowder  4 ,  5a,  8,  9

S A L M O N
with crushed tomato, pickled cucumber, 

citrus dressing  8 ,  9 ,  13

B R A I S E D  B E E F  B R I S K E T  
with shallot and ceps  9   

C H I C K E N  B R A I S E D  
with cider, chick peas, tomato and chorizo  9 ,  11,  12   

H O N E Y  R O A S T  H A M  H O C K S  
with onion tart  1a,  4,  7

F L A T  I R O N  S T E A K  
with slow cooked tomato and bearnaise  4 ,  7 ,  9

S P I T  R O A S T  S U M A C  C H I C K E N  
with Asian slaw  13

M A I N S

M A I N  C O U R S E 21 . 9 5

G R I L L E D  H A L O U M I
with roast vegetables and balsamic  4 ,  9 ,  13

 V E G A N  C O T T A G E  P I E
with leek mash  9 ,  10,  12

C H I C K  P E A  &  L E M O N  F R I K A D E L L E S
with lentil ragout  9 ,  10.  11,  12,  13

B A K E D  C O U R G E T T E S
with herbed gnocchi and parmesan crust  1q,  4,  7

F R I T T A T A
with shitake mushrooms and goats cheese  4 ,  7 ,  9

P I C A T T A  O F  A U B E R G I N E
with slow cooked tomato and quinoa  9

W I L D  M U S H R O O M  S T R U D E L
with young leeks  1a,  4,  7,  9

G R A T I N
spinach, basil,  feta & red onion  4 ,  9 ,  13

V E G E T A R I A N  A N D  V E G A N

R O C K Y  R O A D

M A N G O  &  P A S S I O N  F R U I T  M O U S S E

C H O C O L A T E  &  G U I N N E S S  C A K E  1a,  4,  7,  13

W H I T E  C H O C O L A T E  M O U S S E
with mango jelly  4 ,  13

O R A N G E  C U R D  T A R T S  1a,  4,  7

B L A C K C U R R A N T  C H E E S E C A K  1a,  4,  7E

M I X E D  B E R R Y  C R U M B L E  P O T S  1a,  4,  7

R O A S T  P E A R
with almond frangipane  1a,  3a,  7

D E S S E R T S

L U N C H / D I N N E R

PER PERSON
W I T H  D E S S E R T 26 . 9 5

PER PERSON



C O L D  B U F F E T
P L A T T E R S 16 . 9 5

PER PERSON

S M O K E D  F I S H  P L A T T E R
Smoked trout, salmon, mackerel and cod   5a,  6,  8,  13

T O M A T O  &  M O Z Z A R E L L A
With red onion & basil dressing   4

C U R E D  M E A T  P L A T T E R
Salami, prosciutto, chorizo, smoked chicken with pickled vegetables  13

G R I L L E D  M E D I T E R R A N E A N  V E G E T A B L E  P L A T T E R
Chargrilled aubergine, courgette, peppers, flat mushroom with balsamic dressing,
mixed salad leaves, hummus, tapenade, grilled sourdough breads   9 ,  11,  12,  13

S A L A D  S E L E C T I O N
G R E E K  S A L A D  13

B A B Y  G E M  C A E S A R  4,  12,  13

A S I A N  S L A W  13

M I X E D  S A L A D  L E A V E S

G R E E N  B E A N  W I T H  B A S I L ,  R E D  O N I O N  A N D  P I N E  N U T S  13

R O A S T  B U T T E R N U T ,  T O M A T O ,  R O A S T  P E P P E R S ,  B A S I L ,  R E D  O N I O N  13

C H O O S E  A N Y  2



B E N T O  B O X

O P T I O N  A 16 .75
PER PERSON

S H R E D D E D  D U C K  H O I  S I N

C R I S P Y  N O O D L E  S A L A D  1a,  4

O R I E N T A L  L E A V E S  10,  13

C H I L I  &  L E M O N G R A S S  D R E S S I N G  13

S W E E T  P O T A T O  P R E S E R V E  13

F A L A F E L  W R A P  

P E A R  &  A L M O N D  S L I C E  1a,  3a,  4

O P T I O N  B 16 .75
PER PERSON

S M O K E D  C H I C K E N  13

L I M E  S A U T É  P O T A T O  

L A M B S  L E T T U C E  

C A R R O T  &  R O S E M A R Y  F R I T T A T A S  4

F O C A C C I A  1a  

C O U S C O U S  S A L A D  13

C H O C O L A T E  B R O W N I E  1a,  4,  7

O P T I O N  C 16 .75
PER PERSON

L I M E  R O A S T  A U B E R G I N E  S K E W E R S

B R A I S E D  R I C E  

P OTATO  S A L A D  W I T H  C R I S P Y  R O S E M A R Y

E N D I V E  S A L A D

R O A S T  P E P P E R  A N D
S W E E T  P O T A T O  W R A P

O N I O N  T A R T  1a,  13

C H O C O L A T E  M O U S S E  1a,  4,  7

Suitable for meeting room or working lunches.
An ideal dining experience whilst remaining in a meeting environment
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F O L D E D  V E G A N  F L A T  B R E A D
Red pepper hummus,

roasted peppers (diced),
sauté spinach,

red onion
and salsa
1a,  4,  12,  13

P U L L E D  B R I S K E T  B O U R B O N  B U N
Braised beef brisket,

sliced brie,
pickled red cabbage,

crispy onion,
rocket

1a,  11,  13

V E G E T A R I A N  F L A T  B R E A D
Tomato tapenade,

cherry tomato,
buffalo mozzarella,
figs, red onion jam,

rocket
1a,  4,  13

C H I C K E N  C I A B A T T A
Chipotle chicken,

sundried tomatoes,
avocado,

baby rocket
1a,  13

P A S T R A M I  P R E T Z E L  R O L L
Gherkin mayo, shave pastrami,

red onion, sliced emmental,
rocket

1a,  4,  7,  12,  13

B B Q  P U L L E D  P O R K  B A P
Crispy pork belly,

harissa mayonnaise,
grated cheddar

1a,  13

I T A L I A N  C I A B A T T A
Basil mayo, Parma ham,

plum tomato,
buffalo mozzarella,

pesto
1a,  4,  13

S A N D W I C H 6 . 9 5

G O U R M E T
S A N D W I C H E S  

PER PERSON
A D D  S O U P  O F  T H E  D A Y

[ALL VEGAN & GLUTEN FREE]
3 . 0 0
PER PERSON

C H O O S E  A N Y  5



C A N A P É S
M E N U 18. 0 0

PER PERSON

S A L M O N  &  H E R B E D  M I L L E - F U E I L L E
W I T H  C A V I A R
Fish, shellfish, filo pastry, salmon, fresh herbs
1a,  4,  5a,  6,  8,  9

P O T A T O  C U P S  W I T H  G O A T S  C H E E S E ,
S C A L L O P S  &  P A N C E T T A
Pork, shellfish, potatoes, dairy, cheese, fresh herbs
4,  6,  7,  8,  9

C H I C K E N  &  F O I E  G R A S  B A L L A N T I N E
W I T H  T R U F F L E D  T R O M P E T T E S
Chicken, goose liver, mushrooms, truffle oil
4,  7,  9,  12,  13

P E A  &  B A S I L  B R U L E E  W I T H
P I C K L E D  G I R O L L E S
Dairy, egg, peas, mushrooms, cream 1a,  4,  7,  9

C E L E R I A C  B A V A R O I S  W I T H
S M O K E D  D U C K  J E L L Y
Duck, gelatin, celeriac, fresh herbs, dairy
4,  9,  12,  13

L E M O N  C U R D  W I T H  B A K E D  M E R I N G U E
Egg, lemon, fruit, fresh herbs, sugar 4,  7

P O R K  B E L L Y  S C R A T C H I N G ’ S
W I T H  D R I E D  F R U I T  
Pork belly, fresh herbs, oil,  dried fruit 9,  12,  13

C U R E D  S A L M O N  W I T H  T O A S T E D
O A T S  &  W I L D  G A R L I C
Fish, gluten, oats, garlic, fresh herbs, spices
1a,  4,  8,  12

A I R  C U R E D  H A M  W I T H  P R E S S E D
M E L O N  &  F I G
Pork, melon, citrus, fruit 10,  12,  13

C O U R G E T T E  R O L L S  W I T H  C H I L I ,
B A S I L  &  F E T A
Dairy, courgetti, citrus, chili,  fresh herbs 4

D U C K  B O N  B O N  W I T H  S Q U A S H  G N O C C H I
Duck, butternut squash, potatoes, flour, egg, gluten, 
fresh herbs, spices 1a,  4,  7,  10

C H O C O L A T E  B O N  B O N
Chocolate, flour, egg, sugar, coconut powder, butter

P A S T R A M I  S A L M O N  W I T H  C E L E R Y  
&  O N I O N  C R I S P
Fish, paprika, chili,  onion, celery 8,  9,  12,  13

M A P L E  B E E F  P I E C E  W I T H  B E E T R O O T  
&  S T  T O L A  
Beef, beetroot, spices, cheese, spices, fresh herbs
4,  9,  13

P O T A T O  B L O C K  W I T H  P R E S E R V E D  
L E M O N  &  C O D
Fish, potatoes, lemon, stock  4,  8,  9,  12

P R E S S E D  G O O S E  W I T H  R E D  C A B B A G E  
J E L L  &  S H A L L O T  P R E S E R V E  4,  9,  13,  14

C U R E D  M E L O N  R O L L  W I T H  
R O A S T  C A S H E W
Nuts, melon, citrus, fresh herbs 2,  3

M A C A R O O N S
Egg, sugar, dairy, fruit 3a,  4

C H O O S E  A N Y  4



F I N G E R  F O O D
D I S H E S 11 . 0 0

PER PERSON

T H A I  B E E F  S A N  C H O U  B A M  10,  11

C H I C K E N  S A T A Y  S K E W E R S  2,  10,  13

B B Q  P U L L E D  P O R K  I N  P U F F  P A S T R Y  1a,  10,  13

M E A T  B A L L S  W I T H  T O M A T O  R E L I S H  7,  13

S E S A M E  C O A T E D  C H I C K E N  B I T E S  1a,  7,  11

M I N I  L A M B  K O F T A S  3,  4,  12

C R I S P Y  D U C K  P A N C A K E S  1a,  10,  11

V E G E T A R I A N  P I T T A S  1a,  10

F L A T  I R O N  B E E F  S L I D E R S  W I T H  B R I O C H E  1a,  4,  7

S T U F F E D  P O T A T O  S K I N S

V E G E T A R I A N  S A N  C H O U  B A M  10

C H O O S E  A N Y  4



H O T  &   C O L D  
B U F F E T
H O T 18. 0 0

PER PERSON

B E E F  B O U R G U I G N O N  13

S W E E T  &  S O U R  C H I C K E N  11,  13  

L A M B  T A G I N E  W I T H  A P R I C O T  A N D  R O S E W A T E R  13

T H A I  G R E E N  C U R R Y

D U C K  C O N F I T  W I T H  H O N E Y  &  G I N G E R  10,  11,  13

B E E F  M E A T  B A L L S  W I T H  T O M A T O  &  B A S I L  S A U C E  12,  13

B E E F  S T R O G A N O F F   4 ,  12,  13

D E V I L L E D  S R I  L A N K A N  C H I C K E N  12,  13

B E E F  K O R M A  12,  13

S A L A D  S E L E C T I O N
G R E E K  S A L A D

B A B Y  G E M  C A E S A R

A S I A N  S L A W

M I X E D  S A L A D  L E A V E S

G R E E N  B E A N  W I T H  B A S I L ,  R E D  O N I O N  &  P I N E  N U T S

R O A S T  B U T T E R N U T ,  

T O M A T O ,  R O A S T  P E P P E R S ,  B A S I L ,  R E D  O N I O N  

H U M M U S ,  P E S T O ,  T A P E N A D E ,  D R E S S I N G S  &  B R E A D S

C H O O S E  A N Y  2



D R I N K S

P R O S E C C O  3 0 . 0 0

W I N E  R E C E P T I O N  2 5 . 0 0

B O T T L E D  B E E R  5 . 0 0

N O N  A L C O H O L I C  B E E R  4 . 5 0

Catering was delicious and the staff were really attentive. It put us 
completely at ease for our big event. Thanks a million!
 
The team were very pleasant to deal with and the service was very 
efficient. The quality of the coffee was also good and we found the 
pricing quite competitive. We will use this service again.
 
Very efficient and helpful. The quote for the department catering 
came back quickly, the order confirmation via email as reminder 
the day before so there no concerns, and delivery time easily changed. 
Catering was lovely. An excellent experience

A L C O H O L I C P R I C E
PER BOTTLE



A L L E R G E N S
1  G L U T E N  ( A )  W H E A T  ( B )  S P E L T  ( C )  K H O R A S A N  ( D )  R Y E  ( E )  B A R L E Y  ( F )  O A T S

2  P E A N U T S

3  N U T S  ( A )  A L M O N D S  ( B )  H A Z E L N U T S  ( C )  W A L N U T S  ( D )  C H E S T N U T S  ( E )  C A S H E W

 ( F )  P E C A N  ( G )  B R A Z I L  ( H )  P I S T A C H I O  ( I )  M A C A D A M I A  

4  M I L K

5  C R U S T A C E A N S  ( A )  C R A B  ( B )  L O B S T E R  ( C )  C R A Y F I S H  ( D )  S H R I M P

6  M O L L U S C S

7  E G G S

8  F I S H  

9  C E L E R Y

1 0  S O Y

1 1  S E S A M E  S E E D S

1 2  M U S T A R D

1 3  S U L P H U R  &  D I O X I D E S  &  S U L P H I T E S

1 4  L U P I N

 





Brought to you by

The
Wright
Group




