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IRISH BREAKFAST @ D@

Freshly cooked Tom Lynch Big 10 sausages & lean back
bacon with sliced Clonakilty Black & White Pudding

€4 per person (2 sausages, 2 bacon and 2 black &
white pudding per person)

ADDITIONALITEMS ©

Fried Eggs, Scrambled Eggs, Mushrooms, Baked Beans,
Hash Browns
€1 per portion

FRESHLY BAKED BREADS DO D @ © ©

Choose any 2 from the following:

Brown Traditional Seeded Bread, Fruit Soda, Brown
Bloomer, Brown Rolls, Guinness & Walnut Brown Bread,
Hazelnut & Date Brown Bread.

€1 per person

FRESH FRUIT PLATTER

(Serves 15-20 people) €40

FRESH FRUIT BOWL

(Whole Fruit - Serves 20 people) €20

TEAEIE“FFEEE €2 per person
SCONES @O

(With Jam & Butter) €1.85 each



MINERALS / SOFT DRINKS

(300ml) €1.10/(500ml) €1.75

WATER ¢7.50
BREAKFAST #] DO O

Choose 1 Pastry (Muffin, Croissant, Danish Pastry)
+ Piece of Fruit, Fruice Orange Juice, Nutrigrain Bar
(Tea & Coffee €2 extra per person)

€595

BREAKFAST #2 DO O

Choose 1 Pastry (Scone, Muffin, Croissant, Danish Pastry)
+ Piece of Fruit, Tropicana Orange Juice, Nutrigrain Bar,
Yogurt, Cheese Portion, Sweet Raisins, Jam & Butter (Tea
& Coffee €2 extra per person)

€8.95

BREAKFAST #3 DO OO

Choose 1 Pastry (Scone, Muffin, Croissant, Danish Pastry)
+ Smoked Salmon on Brown Bread, Piece of Fruit,

Tropicana Orange Juice, Nutrigrain Bar, Yogurt, Cheese
Portion, Sweet Raisins, Jam & Butter (Tea & Coffee €2
extra per person)

€12.00

TERMS & CONDITIONS

DELIVERY & COLLECTION: Delivery is free within a 3km radius of Drogheda Town
An additional charge may apply outside of this area (please enquire when ordering). We
require 48 hours notice to ensure delivery. Your order can also be available for collection
at your convenience

RETURNING CATERING EQUIPMENT: All catering equipment must be returned

by the customer within 24 hours of function unless previously agreed. Please ensure all
containers / inserts are returned. A €50 penalty charge will be imposed for lost items.
SERVING & STORAGE: All food is supplied fresh and ready to serve. We recommend
that food is served and enjoyed as quickly as possible and preferably within 90 minutes
of delivery. Cold products should be kept refrigerated below 5°C. Hot food is cooked

and probed before delivery and has reached a core temperature of 75°C. Hot dishes

are delivered in insulated boxes which will hold temperature unopened (3 hours max,
please note these boxes have no electric elements). Salad Bowls are disposable but can
be reused by customer when washed (not dishwasher proof). If reheating, please ensure
product is fully heated in an oven, cooker or microwave..

CUTLERY & DELPH: Disposable cups, plates, cutlery, napkins, milk, butter pads, jams
etc are included where appropriate. Delph, glassware hire is available on request. Please
enquire for details.

ALLERGEN INFORMATION / FOOD SAFETY: Whilst every effort is made to prevent
cross contamination of allergens, all our foods are produced in an environment where
all allergens are handled. Although many of the products listed as containing allergens
do not directly contain the named allergen, the manufacturer’s labels have stated

that this product “may contain” or “is manufactured in a factory that makes products
containing seeds, nuts and bread products.” We have listed these items in the allergen

and intolerance labelling to ensure the customers satisfaction
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