
Overend’s Café
Buffet Menu Selection

  
Minimum Number of 50 Adult Guests Applies

Buffet A comprises of the following 

Selection of any Three Homemade Salads and Freshly Baked Airfield 
Breads

Two cold Dishes 
One Hot Dish

Vegetarian Option
Two desserts

Buffet B comprises of the following

Selection of any Three Homemade Salads and Freshly Baked Airfield 
Breads

One Cold Dish
One Hot Dish

Vegetarian Option
Two Desserts

Buffet C comprises of the following

Selection of any Three Homemade Salads and Freshly Baked Airfield 
Breads

One Hot Dish
Vegetarian Option

One Dessert

 Freshly Brewed Java Republic Coffee Tea and Coffee



Chef’s Selection of Homemade Salads   
Fresh Garden Mixed Leaves with a Light Balsamic Dressing 
Penne Pasta with Black Olives, Sun Blush Tomato & Pesto

Tossed Caesar Salad with Croutons, Parmesan Shavings & Pine Nuts
Roast Baby Irish Potatoes with Smoked Garlic & Rosemary

Red Cabbage Coleslaw
Penne Pasta with Cashel Blue Chilli Flakes and Baby spinach

Chick Pea and Butterbean in a parsley and garlic with lemon olive oil 
Dressing

Oriental Rice Salad Scented with Lemongrass Salad 
Anti Pasta ( Marinated Char- Grilled Med Veg)

Cold Dishes 
Poached Irish Salmon 

Honey & Mustard Crusted Ham 
Irish Roast Turkey Crown with Cranberry & Port Chutney

Cold Roast Sirloin of Beef with Horseradish Cream
Vegetarian Quiche 
 Vegetarian Strudel
Goats Cheese Tartlet

Hot Dishes
Thai Green Chicken Curry with Braised Long Grain Rice

Seafood Bake with a herbed Potato Crust supplement €1.50 per person
Traditional Beef Stroganoff served with Steamed Basmati Rice

Beef And Guinness served with Baby Boiled Potatoes with a Herb 
Butter

Chicken A La King served with Steamed Basmati Rice

Desserts
                                                   Pear & Almond Tart 

Profiteroles with Fresh Cream & Chocolate Sauce
Dark Chocolate Tart 
Tropical Fruit Salad 

Fresh Strawberry Pavolva
Deep Dish Apple Pie

Served with Whipped Cream


