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The Mill at Ballydugan offers a unique location for you and your
guests on Your wedding day.

To assist You tn Your planning, we have provided below a selection of
menus from which you can create your Loeal wedding breakfast.

We can offer advice on your seating plawn, layout, centrepieces, toasts,
and many other details, whilst all the thme working with you to ensure
that your spectal day reflects You as a couple.

Sa prLe Menus
Ap]setisers

Fawn of Melon served with frult coulis and berries
warm salaol or rish Bacown and herb croutons
The MILL Pate served with a Cumberland § port sauce
Ardolass Prawns on Seasonal Leaves serveo with marie vose sauce
Smoked Salmon § Sea trout Tervine serveo on tosseo salad with a
lemon § onlon dressing
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Creavn of Vegetable
Carvot § Corlander
Leek § Potato
Tomato § Bastl

Farmhouse Broth
*All served with wheatew bread or volls
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Sorbets

Champagine
Lemon
Strawberry
Lime

Fish Course
Darne of lrish Salmon poached or grilleot
C,oujows of Lemon Sole with a spiey salsa dip
Seafood Vol-au-vent with a vich white wine sauce

Matn Courses

Roast Turkey § Ham served with traditional stuffing and
cranberry sauce
Roast Breast of Chicken with Mediterranenn stuffing and baked ham
Roast Leg of Lamb with mint sauce or redeurvant jus
Roast Stlverside of Prime Irish Beef served with Yorkshire pudding
Roast Strloln of Irish Beef
Poached Salmon with a Lemon § DLLL dressing
Roast Loln of Pork served with bramley apple sauce

Supreme of Chicken with a chausseur sauce
*ALL Served with bouquetiere of vegetables, roast, new buttered potato or champ

vegetarian Selection

Chinese style Stir-Fry with a hint of ginger § orlental spice
Mushroom Stroganoff served on a bed of vice with a brandy and
creame sauce
vegetable Filo Tartlet with tomato § basil dressing
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Cholce of Dessert

Pavlova served with Seasonal Fresh Frult
Lemon Cheesecalke
BaLleys Cheesecake
Strawberry Cheesecaiee
Profiteroles with a Rich Chocolate Sauce
Traditional Apple Ple § vanilla ice Cream
The MLLL Chocolate Delight
Selection of Irish Cheeses per person

Bvening Reception

Assorted Sandwiches, Sausage Rolls, Chipolatas, Chicken C(ovgows,
Vol au vents, Minl Quiche, Tartlets
Tea / Coffee

Fork SUpper

Minlmum 40 persons
Choose 2 from the following:

Beef Stroganoff
Curried Beef or Chicken
Howe made Vegetable or Beef Lasagne
lrish Stew
Flsherman's Ple

*Served with a selection of Garlic Bread, Baked potato, Potato Wedges, Rice, or
Mixed salad
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Buffet Menu

Available for 50 persons and over
Choose = from the following:

Crowwn of Roast Turieey with Cranberry § Port Sauce
Honey Baked Sammon
Dressed Poached Salmon
Roast Lobn of Pork with Bramley Apple Sauce
Roast RLb of Beef with Horseradish Sauce

Breast of Chicken with a Wild Mushroom Sauce
*Served hot and cold with a cholce of Seasonal Vegetables, Potatoes, and
Garden Salads

We present this menu selection for your perusal, however we are more
than happy to accommodate any alternative toeas you may have and
supply an bndividual quotation to suit your requirements.
Please contact us to discuss menu pricing.



