
 

Meat 
o Beef Stroganoff, wild mushrooms, cornichons, rice 
o Hungarian beef goulash, heritage beetroot, sour cream, steamed rice 
o Guinness braised steak pie, field mushroom, Cashel blue cheese, creamed mash 
o Haunch of venison, parsley dumplings, caramelized pearl onions, crisp bacon, baby boiled 

 
Fish 
o Steamed salmon, lemon and chilli cream, buttery mash 
o Crab risotto, saffron, brown butter 
o Seafood pie, cheddar mash 
o Basil and garlic marinated cod fillet, roast tomato, fennel, olive, cous cous 
 
Chicken 
o Chicken leek and ham hock pie, buttery thyme pastry, parsley potatoes 
o Chicken tagine, pomegranate, cous cous  
o Chicken breast, chestnut mushroom, shallots, tarragon, white wine cream, champ 

 
Lamb 
o Curried lamb shoulder, apricot, coriander, garlic naan croutons, cous cous 
o Slow roast leg of Irish lamb, caramelized onion, mint jus, champ 

 
Pork 
o Spiced pork meatballs, slow roasted plum tomatoes, basil crisps, butter beans, cous cous 

 
Vegetarian  
o Aubergine, slow roast tomato, rocket, bell pepper, Imokily Regato Cheese 
o Spiced sweet potato, courgette, lentil dahl  
o Thai Vegetable curry, sticky rice 
o Provençale vegetable stew, butter beans 

 
Desserts 
o Lemon Tart, raspberry 
o Caramel Cheesecake, ginger biscuit 
o Sticky Toffee Pudding, Butterscotch Sauce 
o Chocolate Brownie, dark rum and chocolate sauce 
o Vanilla panna cotta, strawberry compote  
 
All served with Mixed leaf salad | Tea & Coffee | Water 
Soft drinks, wines, cocktails available on request. 

 
 

Please ask if you have specific dietary requirements or requests 
Call 02892 780735 or email Hello@StillHouseMoira.com  

 

 

Between 10 to 60 people 
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