


We
love food



Our
khouse

All our event dishes are inspired by McGettigans Cookhouse & Bar.

Built on a proven track record creates and delivers great tasting feod using fresh quality ingredients
sourced from artisan local suppliers and'served with professional standards of service and
hospitality.

Gluten Free & Vegan Diets and other dietary requirements can be catered for on request.
We would be delighted to speak with you on any.other options you may like to discuss.

The menus within are sample menus, menus ordered will contain information relating to 14
common allergens




Take
a break



Breaks

Freshly Brewed Tea, Coffee & Fruit Teas

Add Homemade Cookies

Add Rocky Road/Lemon Tartlet

Add Homemade Fruit Scones with Traditional Accompaniments /

Add selection of Freshly Baked Pastries

(Gluten free options available on request.)




It's breakfast
time
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It's
lunch time
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(Main courses are served with a selection of Marke’r_\'fe:ge’t%fék

Desserts
Warm Bramley Apple Pie with Créme Anglaise & Vanilla Cream

e

Bailey’s Cheesecake, with Vanilla Cream e e

I\/Iedley of Desserts
Strawberry I\/Iermgue Cheesecake & Cream Profiteroles

Freshly Brewed Tea & Coffee

Menu Options
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Food for
sharing



Chicken Satay Skewers
Mini Thai Fish Cakes

Vegetable Skewers Choice of 3 dips:

Honey & Mustard Glazed Cocktail - Oriental
Sausages wrapped in Smoked Bacon Barbeque
Choice of 2 Sliders Paprika Aioli &

e Beef, Chicken, Tuna, Pulled Pork, Falafel
Tomato & Buffalo Mozzarella Bruschetta

|

\

. Tempura of Tenderstem Broccoli Sweet Chilli
| Pork Ribs with a Smoky Barbeque Sauce

:

Chinese Duck Spring Rolls ':’“ \ :
Selection of Gourmet Sandwiches & Wraps . ! '\ .
. % i
= House Chicken Wings served with House Hot sauce or BBQ Sauce e
g Tempura Prawns . 4
[ — °
l y

} ‘Sharing platter pac?aiﬁ'e 2

Selection of Sandwiches

Homemadé%ajun and Blackpepper Goujons
Pigs in Blankets

ouse Chicken Wings
ble Spring Rolls

Selection of Sandwiche X
Chicken Goujons
Cajun Cocktail Sausages




Enjoy a Hickory Wood fired Barbecue

|
| ~ Sides :
Mixed Leaves with - \\\
Caesar or Balsamic Dressing ; B\
> 'HadhmnalCd%ﬂaw . Meats : y
Salad . Grilled Steak Beef 4
A
Potato Salad BRI gers
Cous Cous Salad Jumbo Pork Sausages
Buttered Corn on the : Marinated Cajun
ted (
‘ Cob Chicken Drumsticks
‘ Baked Jacket Potato Baby Back pork ribs —

with a Garlic & Herd But g marinated in Jack Daniels BBQ Sauce

|l||"- \-‘
. .
Traditional Accompaniments

Desserts
: (Tomato, Onion, Cheese, Mustard, Ketchup,
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Spnhgﬁ@ Qdem{al Dipping S
mefmade Brown Bread

Sweet Canapé Selection

Chocolate Dipped Strawberries e

Chocolate and Walnut Brownie ) s o
Mini Lemon Meringue

Mini Strawberry Pavlova

Mini Etan Mess o



https://www.bbcgoodfood.com/recipes/collection/canape-recipes

lLets
have dinner
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THE

ADDRESS

CORK

An Address
like no other

theaddresscork.com 353(0)21 453 9000
Connolly - Citywest - Cork



