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AMBER SPRINGS

WEDDING MENU

Curate The Perfect Celebration Meal

ARRIVAL CANAPES

Choose 3 of the following

Braised Beef Brisket
Arancini With Truffle

Smoked Salmon Blini
Vine Tomato Bruschetta

Chicken Satay Skewer With
Peanut Sauce
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MAIN COURSES

Served with a range of sides

Crispy Duck Spring Roll
Mini Crab Cake, Saffron Aoili

Ham Hock and Cheddar
Croquette

Roast Striploin, Fondant . Atlantic Cod, Herb Crust,
Potato, Yorkshire Pudding, Asparagus And Lemon
Roasting Jus (+€7) Butter Sauce

Slow Roast Angus Beef, « Seabass, Fennel Purée,
Onions, Mushrooms, Tarragon Confit Fennel, Carrot,

Jus (+€5) Tarragon Béarnaise

Roast Chicken, Mozzarella, «  Beef Wellington, Mushroom

Pesto, Maple Bacon, Broccoli, Duxelles, Spinach, Madeira

SOUPS

«  Kilmore Quay Fish Chowder

« Redmond Farm Celeriac &
Young Leek

«  Roast Root Vegetable

Spiced Butternut Pumpkin
with truffle croutons

Vine Tomato & Roast Pepper
with garden herb oil

Tarragon Cream

+  Roast Turkey & Gammon,
Sage-Leek Stuffing, Rich
Roasting Jus

Jus (+€15)

«  Salmon En Crolte, Saffron
Rice, Spinach And Basil
Hollandaise

STARTERS

e Beetroot & Goats
Cheese Salad

e  Plum Tomato, Pesto And
Mozzarella Bruschetta

o Asian Duck Salad

o  Caesar Salad, Smoked Bacon
And Garlic Croutons

Smoked Chicken Vol-Au-Vent
Smoked Wexford Fish Cakes
With Dill Aoili

Oak Smoked Salmon

Slow Braised Redmond Farm
Arancini and Horseradish

DESSERTS

«  Dessert Selection:

Warm Chocolate Brownie,
Mocha Sauce, Lemon

Meringue Tartlet And Vanilla

Ice Cream

«  Chocolate & Hazelnut

Choux Bun

+  Apple And Cinnamon Crumble
«  Sticky Toffee Pudding

«  White Chocolate And
Raspberry Cheesecake

«  Valrhona Chocolate Mousse
With Pecans And Cherries

SORBETS
«  Champagne .
e Lemon & Lime .

e  Coconut & Mango

Mixed Berry

Raspberry

EVENING FOOD

Included:

«  Freshly Cut Sandwiches,
Cocktail Sausages &
Chicken Goujons

Add on’s:

e Mini Beef Sliders (+€4)

«  HotDogs (+€4)

+  Bacon/Sausage Blaa (+€4)
«  Chicken Fillet Roll (+€4)
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WEDDING ADD ONS

Personalise Your Meal

Charcuterie board available on request

Donut station/Dessert table available on request

Mulled wine €550 pp

Warm Apple Spiced Cider

€5.50pp

Bottled beer — 50 bottles €320

Kir (white wine & cassis) €7.50

Kir Royal €10 pp
Gin Station €10 pp

Whiskey Station €10 pp
Spritz station €10 pp
House cocktail €9 pp
Jug of cordial €4 per jug

Shot of Baby Guinness €5.50 pp

Tequilla Rose €5.50 pp
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