
HOSPITALITY
MENUS

GILLY PARDY

086 440 722  

HELLO@THEFOODHALLATUCD.IE

TERMS & CONDITIONS

All  room bookings and requirements including tables,  chairs,  equipment must be con�rmed
with UCD faci l i t ies.  Minimum numbers required.
Al l  dr ink requirements are quoted on an event basis.
Al l  events wil l  be served on compostable materials unless speci�ed.
Al l  hire of  equipment wil l  be quoted addit ionally to prices quoted.
Al l  pr ices quoted are exclusive of  VAT.



ON ARRIVAL
OPTIONS         PRICE P/P

SELECTION OF TEAS / HERBAL TEAS    2.85 
& FRESHLY BREWED COFFEE

TEA / HERBAL TEAS / COFFEE       3.40
& SELECTION OF WRAPPED BISCUITS 

STILL WATER   (GLASS BOTTLES 330ML) 2.75

SELECTION OF SUGAR FREE MINERALS     2.50

SELECTION OF FRUIT JUICE   2.10

WE CAN BUILD PACKAGES TO SUIT YOUR EVENT REQUIREMENTS 



BREAKFAST

SELECTION OF TEA / COFFEE / HERBAL       5.95
TEAS & SCONES, BUTTER & PRESERVES  (1A, 4, 13)

SELECTION OF TEA / COFFEE / HERBAL TEAS      5.95
& MINI PASTRIES  (1A, 4, 7, 8, 10, 11, 13)

SELECTION OF TEA / COFFEE/ HERBAL TEAS      6.90
& AFTERNOON TEA TREATS (1A, 3A, B, C, D, E, F, G, H, 4, 7, 10)

SCONES & PASTRIES       PRICE P/P

GRANOLA & YOGHURT POT  (3A, 4, 11, 13)       
GRANOLA, YOGHURT & FRUIT COMPOTE  (3A, 4, 11, 13)  

CHIA PUDDING WITH PUMPKIN SEEDS  (1F)

OVERNIGHT OATS TOPPED WITH BLUEBERRIES  (1F)

POTS       3.00 EACH

SMOOTHIES       3.00 EACH

STRAWBERRY  (4)

RASPBERRY  (4)

MANGO  (4) 

MIXED BERRY  (4)

HOT BREAKFASTS    

OPTIONS FOR HOT BREAKFAST ARE AVAILABLE FOR ALL BUDGETS AND GROUP 
SIZES, PLEASE CONTACT OUR TEAM FOR MORE INFORMATION.



COLD BUFFET

WRIGHTS CHARCUTERIE PLATE     17.00 P/P
Selection of cured meats, cheeses, olives, sundried tomato, pesto, 
crackers, sourdough crostini, fig & almond dolce  

(1 A , 1E , 4 , 7, 9, 10, 11 , 1 2 , 1 3)

IRISH FARMHOUSE CHEESE BOARD     16.00 P/P
Selection of Irish cheeses, grapes, dried fruits, crackers, quince, 
fig jam, fresh strawberries, mini ciaba�a roll  

(1 A , 1E , 4 , 7, 9, 10, 11 , 1 2 , 1 3)

WRIGHTS SEAFOOD FARE PLATE    22.00 P/P
Smoked salmon, fresh salmon, caviar, oysters, crab salad, 

homemade guinness bread, marie rose, samphire, tabasco 

(1 A , 1E , 5A , 6, 7, 9, 10, 11 , 1 2 , 1 3)

GRILLED VEGAN PLATTER (V)    16.00 P/P
Selection of grilled vegetables, vegan cheese, sourdough crostini, 

preserves, pesto, hummus, marinated olives  

(1 A , 9, 10, 11 , 1 2 , 1 3)

PLATTERS      FOR A MINIMUM OF 8 PEOPLE

WHY NOT ADD SOME WINE AND PROSECCO TO YOUR ORDER?



BENTO BOX
16.75 P/P

OPTION A OPTION B 

SHREDDED DUCK HOI SIN

NOODLE SALAD  (1A, 4)

DRESSED LEAVES  (10, 13)

ORIENTAL PANCAKE

FALAFEL WRAP

PEAR & ALMOND SLICE  (1A, 3A, 4)

SMOKED CHICKEN  (13)

SAUTÉ POTATO

BABY LEAVES

FOCACCIA  (1A)

COUSCOUS SALAD  (13)

CHOCOLATE BROWNIE  (1A, 4, 7)

OPTION C 

ROAST VEGETABLE SKEWERS

BRAISED RICE

POTATO SALAD WITH CRISPY 
ROSEMARY

ROAST PEPPER & SWEET POTATO 
WRAP

CHOCOLATE MOUSSE   (1A, 4, 7)

VEGETARIAN / VEGAN



LUNCH TIME
GOURMET SANDWICHES  10.00 SALAD BOWLS  6.50

ROAST CHICKEN SOURDOUGH
Avocado, baby leaves, spinach
(1 A , 4 , 7, 10, 1 2)

CHICKEN & BACON CAESAR WRAP
(1 A , 1F, 4 , 7, 10, 11 , 1 2 , 1 3)

BBQ PULLED PORK ONION BREAD
Applewood cheese, slaw
(1 A , 1E , 4 , 7, 10, 11 , 1 2 , 1 3)

ITALIAN CIABATTA
Rocket, plum tomato, Irish mozzarella, 
pesto  (1 A , 4 , 7, 10, 1 2)

BUTTERNUT SQUASH WRAP
Broccoli ,  slaw  (1 A , 1F, 10, 1 3)

MEDITERRANEAN FOCACCIA (V)
Roast vegetables, vegan cheese, leaves  
(1 A , 1F, 10)

CHICKEN, HAM & STUFFING BLOOMER
(1 A , 1F, 10, 1 3)

PENNE TOMATO SALAD
Penne pasta, olives, napolitana, rocket & 
parmesan  (1 A , 4 , 7, 9, 10, 1 2)

CHICKEN CAESAR
Chicken, romaine leaves, croutons, aioli  
(1 A , 4 , 7, 8 , 9, 10, 1 2)

VEGETARIAN NOODLE
Egg noodles, peppers, red onion, sesame 
& soy dressing  (1 A , 7, 9, 10, 11 , 1 2 , 1 3)

MIXED BEAN SALAD
Mixed beans, baby leaves, avocado, 
citrus dressing  (9, 10, 11 , 1 2 , 1 3)

SWEET TREATS & DESSERTS

LEMON DRIZZLE SLICE   2.75

TEA BRACK     2.75

CARROT CAKE SLICE   3.75

GUINNESS & CHOCOLATE SLICE 3.75

CHERRY & ALMOND BAKEWELL 3.75

ALLERGENS FOR SWEET TRE ATS & DESSERTS 
(1 A , 1 E , 3A , B, C , D, F, G, H, 4 , 7, 10, 11)

CHOCOLATE  

RASPBERRY

BLUEBERRY

LEMON & POPPY

BROWNIE

ROCKY ROAD

CARAMEL RICE KRISPY

MUFFINS  2.75 EACH TRAYBAKES  2.75 EACH

CHOOSE ANY 4

CHEFS SELECTION OF HANDCUT SANDWICHES
SERVED WITH TEAS, HERBAL TEAS & COFFEE



SWEET  

ASSORTED MACAROONS  (1A, 1E, 3, 4, 7, 10, 11) 

WRIGHTS CHOCOLATE TRUFFLES  (4) 

LEMON CURD MERINGUE PIE  (1A, 4, 7, 10, 11, 13) 

ASSORTED VEGAN CHOCOLATE CUPS  (1A, 3, 10, 13) 

GOATS CHEESE, CHERRY TOMATO, BEET PUREE   (4, 9)  

PASTRAMI SALMON, PINK PEPPERCORNS, PICKLES  (4, 8, 9, 10, 11, 12, 13) 

DUCK & SQUASH ARANCINI, ONION JAM  (1A, 4, 9, 10, 11, 12) 

PEAS & BASIL BRULEE, CRISP PANCETTA  (1A, 1E, 47, 9, 10, 11, 12, 13) 

IRISH COAST ROCK OYSTERS, SHALLOT VINAIGRETTE  (6)

SMOKED SALMON MOUSSE, GUINNESS BREAD, GREMOLATA 
(1A, 1D, 1E, 4, 7, 8, 9, 10, 11, 12, 13)

GIN CURED MELON, ELDERFLOWER, POMEGRANATE  

POTATO BON BON, VEGAN CHEESE, SCALLION, RELISH (V)  (1A, 9, 10, 13)

CHICKEN PATE, PASTRY CUP, RED CURRANT REDUCTION  

(1A, 4, 9, 10, 11, 12, 13)

SAVOURY  

CANAPÉS
ANY 4  |  €17.00 P/P

ADD ADDITIONAL OPTIONS €3.00 EACH



DISHES        FOR PARTIES OF 8 OR MORE

FINGER FOOD
ANY 4  |  €12.00 P/P

FLAT IRON IRISH BEEF SLIDERS, CHEESE & BRIOCHE, KETCHUP
(1A, 1E, 4, 7, 9, 10, 12)

SKEWERED CHICKEN, SATAY SAUCE (GF)  (4, 9, 10, 11, 12, 13)

BATTERED CHICKEN GOUJONS, SWEET CHILLI SAUCE
(1A, 4, 7, 9, 10, 11, 12, 13)

PORK & LEEK SAUSAGE ROLLS, TOMATO RELISH  
(1A, 1E, 4, 7, 9, 10, 11, 12, 13)

SPICED VEGETABLE & HALLOUMI PITTA, TZATZIKI (VE)  (1A, 4, 9, 10, 12)

VEGAN SAUSAGE ROLLS, TOMATO RELISH (V)  (1A, 1E, 9, 10, 11, 12, 13)

STUFFED POTATO SKINS, VEGAN CHEESE, TOMATO, ONION (GF, V)
(9, 10, 11, 12, 13)

ADD ADDITIONAL OPTIONS €4.00 P/P

10% OFF SOFT DRINKS AND WATER WHEN 24 OR MORE PURCHASED WITH THESE OPTIONS.

BEER, WINE & COCKTAILS CAN ALSO BE PROVIDED, ASK ABOUT OUR GREAT SELECTION.

IF YOU LIKE THESE BUT FEEL YOU DO NOT HAVE THE BUDGET, CONTACT US AND SEE IF WE CAN MAKE 

YOUR EVENT WORK ON BUDGET.

IF THERE IS SOMETHING THAT YOU ARE LOOKING FOR THAT IS NOT LISTED, OR WOULD LIKE TO TWEAK 

SOMETHING THAT IS, PLEASE DO LET US KNOW — WE’LL BE HAPPY TO DISCUSS OPTIONS WITH YOU.



SOCIAL EVENT
GAME NIGHT 
NIBBLES
ANY 4  |  €8.00 P/P
DISHES

BATTERED CHICKEN CHUNKS  (1A, 4, 7, 9, 10, 11, 12, 13)

COCKTAIL SAUSAGES  (1A, 1E, 4, 7, 9, 10, 11, 12, 13)

ONION RINGS  (1A, 4, 7, 9)

SEASONED POTATO WEDGES (V)  (1A, 9, 10, 12)

MINI VEGETABLE SPRING ROLLS  (1A, 1E, 4, 7, 9, 10, 11, 12, 13)

MINI TATER TOTS (GF, V)

VEGAN SAUSAGE ROLLS, TOMATO RELISH   (1A, 1E, 9, 10, 11, 12, 13)

ADD ADDITIONAL OPTIONS €3.00 EACH

10% OFF SOFT DRINKS AND WATER WHEN 24 OR MORE PURCHASED WITH THESE OPTIONS.

BEER, WINE & COCKTAILS CAN ALSO BE PROVIDED, ASK ABOUT OUR GREAT SELECTION.

IF YOU LIKE THESE BUT FEEL YOU DO NOT HAVE THE BUDGET, CONTACT US AND SEE IF WE CAN MAKE 

YOUR EVENT WORK ON BUDGET.

IF THERE IS SOMETHING THAT YOU ARE LOOKING FOR THAT IS NOT LISTED, OR WOULD LIKE TO TWEAK 

SOMETHING THAT IS, PLEASE DO LET US KNOW — WE’LL BE HAPPY TO DISCUSS OPTIONS WITH YOU.



HOT BUFFET
€19.00 P/P
CHOOSE  1 PROTEIN  |  1 VEGAN / VEGETARIAN DISH  |  2 SIDES 

BEEF & MUSHROOM BOURGUIGNON, CRISPY ONIONS  (1 A , 4 , 9, 10, 11 , 12 , 1 3)

CHICKEN CACCIATORE, ROASTED CHERRY TOMATOES, BASIL  (9, 10, 12)

SLOW COOKED LAMB & RED WINE BRAISE, ROSEMARY, SHALLOTS  (1 A , 4 , 9, 10, 11 , 12 , 1 3)

CHICKPEA CHANA MASALA, CORIANDER & CHILLIES (VEGAN)  (9, 10, 11 , 12 , 1 3)

WRIGHTS IRISH COAST SEAFOOD PIE, GREMOLATA, GREEN ONIONS  (4 , 6, 8 , 9, 10, 11 , 1 3)

SPINACH, MUSHROOM & GOATS CHEESE FRITTATA, TOMATO & RED PEPPER PESTO 
(VEGETARIAN) (4 , 7, 9, 10, 11 , 12)

ROAST VEGETABLES, SWEET & SOUR SAUCE, SESAME SEEDS, SCALLIONS (VEGAN)  
(9, 10, 11 , 12 , 1 3)

EXTRA MAIN DISH €9.00  |  EXTRA SIDE DISH €6.00

HOT SIDES

CREAMY CHAMP POTATOES  (4 , 1 3)

ROAST GARLIC & HERB POTATOES  (4 , 1 3)

STEAMED FRAGRANT RICE  (9, 10, 11 , 12 , 1 3)

CROQUETTES (1 A , 4 , 7, 9, 10, 11 , 12 , 1 3)

COLD SIDES

CHEF’S SEASONAL SALAD (SEE LABEL)

SPICED COUS COUS  (9)

PESTO PASTA & OLIVE SALAD  (1E , 4 , 7, 10, 12)



DRINKS
ALCOHOLIC         PRICE PER BOTTLE

PROSECCO 30.00

WINE RECEPTION  25.00

BOTTLED BEER 5.00

NON ALCOHOLIC BEER +        5.00
0.0 OPTIONS AVAILABLE ON REQUEST

FULL BAR ALSO AVAILABLE, SPEAK TO OUR TEAM FOR MORE INFORMATION

SOFT DRINKS       

CANNED STILL WATER 2.00

SPARKLING WATER 2.00

FRUIT JUICE 2.10

1 LITRE ORANGE JUICE   4.00

FRESH SQUEEZED ORANGE JUICE   2.85

SOFT DRINK CANS  2.00



ALLERGENS
1  GLUTEN (A) WHEAT (B) SPELT (C) KHORASAN (D) RYE (E) BARLEY (F) OATS

2  PEANUTS

3  NUTS (A) ALMONDS (B) HAZELNUTS (C) WALNUTS (D) CHESTNUTS (E) CASHEWS
 (F) PECAN (G) BRAZIL (H) PISTACHIO (I) MACADAMIA

4  MILK

5  CRUSTACEANS (A) CRAB (B) LOBSTER (C) CRAYFISH (D) SHRIMP

6  MOLLUSCS

7  EGGS

8  FISH

9  CELERY

10  SOY

11 SESAME SEEDS

12 MUSTARD

13 SULPHUR DIOXIDES & SULPHITES

14 LUPIN



TESTIMONIALS

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 WERE NO 
CONCERNS, AND DELIVERY TIME 
EASILY CHANGED. CATERING WAS 
LOVELY. 

AN EXCELLENT EXPERIENCE.

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.
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