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THOMOND PARK STADIUM

YOUR ULTIMATE VENUE

MENU OPTIONS
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Lemon and Thyme Roasted Half Chicken
With Leek & Pine-nut Stuffing and Baked Limerick Ham, Roast Gravy.

Chicken, Smoked Bacon, Tomato and Basil Pasta Bake
With Pesto Bread and Tossed Salad.

Roast Supreme of Chicken
Stuffed with Mozzarella and Sun-dried Tomatoes, Basil and Lemon Veloute

Roast Crown of Turkey and Baked Limerick Ham
With Sage and Onion Stuffing, Cranberry and Redcurrant jus.

Supreme of Chicken Chasseur
Breast of Chicken finished with a Tomato, Tarragon and Mushroom Jus.

Chicken Rogan Josh
Breast of Chicken Pieces Gently Simmered in Tomato, Garlic, Ginger & Indian Spices finished with
Natural Yoghurt and Coriander served with Pilau Rice.

Roast Rib of Irish Beef
Yorkshire Pudding, Caramelised Onion Gravy

Braised Rump of Irish Beef
With Sautéed Onions and Mushrooms in Black Pepper Jus.

Traditional Cottage Pie
Savoury Steak Mince Topped with a Creamy Potato Crust.

Chefs Beef Lasagne
Served with Garlic and Parmesan Bread and Rocket & Tomato Salad

Steak and Mushroom Pie
Tender Beef Cooked in a Rich Gravy with Field Mushrooms and finished with Flaky Pastry.



THOMOND PARK STADIUM

YOUR ULTIMATE VENUE

MENU OPTIONS

Sauté of Beef & Mushroom Stroganoff
Julienne of Beef with Field Mushrooms & Onions in Cognac & Dijon Cream Sauce, finished with
Gherkins & Served with Steamed Rice

Honey Glazed Roast Loin of Pork
Clonakilty Pudding and Apple Farce Wholegrain Mustard Jus.

Loin of Pork Cutlets
Mustard and Cheddar Crust, Grilled Plum Tomato and Bulmers Cider Jus.

Braised Navarin of Irish lamb
In A Root Vegetable, Claret and Barley Broth, finished with Fresh Herbs.
Baked Fillet of Fresh Cod

With Basil and Lemon Crust and Fresh Tomato Sauce.

Poached Fillet of Fresh Salmon
With Steamed Spinach & Mushroom and Leek Veloute.

Poached Fillets of Fresh Plaice
With Salmon and Chive Mousseline, Braised Fennel and Chablis Cream.

Traditional Fisherman’s Pie
Chunks of Fresh Fish in a Creamy Veloute Topped with Parmesan Mash.
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Honey Roasted Root Vegetables, Steamed Mixed Beans, Carrot and Parsnip Mash, Steamed
Broccoli, Braised Red Cabbage, Cauliflower Mornay, Steamed Mixed Vegetables,
Gratin Dauphinoise, Steamed Baby Potatoes, Sautéed Potatoes Lyonnaise, Baked Potato,

Steamed Parsley Potatoes, Champ Potatoes, Roast Potatoes



