
IRISH COFFEE PUB 
Experience a la Carte Service in a Catering Setting...

CLASSIC PUB DINNER
*Includes Baskets Overflowing with Fresh Baked Breads and Rolls*

ADDITIONAL 
SERVICES AVAILABLE

BEVERAGE PLANS
Unlimited Soft Drinks 
Beers, Wines and Soda 

 or Full Service Premium Bar

COCKTAIL FOOD SERVICE
Family-Style Platters 

Cold Stations 
or Passed Hors d’Oeuvres

WE ALSO OFFER CATERING 
SERVICES OFF-SITE

* Please see one of our specialists *

Final Menu Selections: Due 3 Weeks Prior
Final Head Count: Due 1 Week Prior

Final Payment Method: Cash or Check
Administration Charge: Fee charged to offset cost of planning and executing your event which includes labor, room rental, utilities, in-
surance, cleaning, and administrative costs. This amount is not distributed as a gratuity to the workers who provide services. Instead we 
compensate workers on an hourly rate of service. This charge is subject to New York State Sales Tax under 20 NYCRR section 527.8(A)

APPETIZER
— Select One —
Beef Barley Soup or Cream of Potato Soup
Pasta
Penné a la Vodka • Gemelli Pasta in a Sweet Red Pepper Cream Sauce 
Seasonal Fruit Salad

SALAD
— Select One —
Classic Pub Salad with Creamy Dill Dressing 
Caesar • Monterey • Greek

ENTRÉES
— Select One —
SLICED STEAK with your choice of Sauce, or
ROASTED TENDERLOIN OF PORK 
with Bourbon-Onion Sauce
CHICKEN
— Select One —
Chicken Modena with diced tomatoes, mushrooms and onions in a balsamic vinegar brown sauce
Chicken Marsala prepared with mushrooms in a marsala wine brown sauce
Gaelic Chicken prepared with mushrooms and onions in an Irish Whiskey cream sauce 
Chicken O’Shea sautéed with artichoke hearts and roasted red peppers in a white wine lemon butter sauce 
Chicken Cordon Bleu stuffed with ham, Swiss cheese, and sour cream in a mushroom cream sauce
Chicken Française dipped in egg and served with a lemon white wine butter sauce

SEAFOOD
— Select One —
Filet of Salmon with a citrus-herb crust, Tuna Teriyaki with a Wasabi Glaze, 
Tilapia with a lemon-dill butter, 
or Flounder Francaise dipped in egg and served with a lemon white wine butter sauce
*All Entrées served with roasted potatoes and steamed garden vegetables*

DESSERT
— Select One —
Warm Apple Crumb a la Mode • Peach Melba • Rice Pudding
Brownie Sundae • Cookie Platters • Custom Bakery Cake
Freshly Brewed Coffee, Tea and Decaf

$__________ per person + tax + 22% administration fee


