guENT MEND OFFERING

MALARKY’g

IRISH * PUB

NB | CA

Require or groups o 25 ppl or more

APPETIZERS - PAGE 1

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS | TRAY PASS AVAILABLE FOR AN ADDITIONAL FEE

APPETIZER BUFFETS FIXED QUANTITY PRICING

Choice of 3 Classic - $32.95/per person If you choose to do “FQP” pricing, we recommend no more

Choice of 4 Classic - $37.95/per person than 5-6 item selections. Fixed Quantity is great zf you are
Choice of 3 Classic + 1 Premium - $42.95/per person unsure of your quest count or want to leave more room
Choice of 2 Classic + 2 Premium - $47.95(per person for your bar 5u¢{get over your foot{ 5u¢{get

S — 3

CLASSIC ﬂffetizers
(Additional Classic Appetizer selection $4.95/per yerson)

TORTILLA CHIPS TOMATO CAPRESE SKEWERS
& SALSA BRUSCHETTA MOZZARELLA, CHERRY
FQP - $1.50 PER SERVING BANGER BITES BALSAMIC, SHAVED PARM DEVILED TOMATOES, BASIL
WARM MUSTARD FQP - $2,00 PER PIECE EGGS FQP - $2.50 EACH
FQP - $2.00 PER PIECE FQP - $2.50 PER PIECE

IRISH WINGS
BUFFALO, BBQ, MANGO POPCORN CHICKEN BITE SIZE
HABANERO, JALAPENO ~ CRUDITE PLATTER  BBQ, HONEY MUSTARD, FRUIT PLATTER FISH CHIPPERS
RANCH SEASONAL VEGETABLES RANCH SEASONAL SELECTION TARTAR SAUCE AND
FQP - $2.50 PER PIECE ~ WITH DIPPING SAUCE FQP - $3.00 EACH OF FRESH FRUITS MALT
FQP - $2.50 PER SERVING* FQP - $3.00 PER SERVING*  FQP - $3.00 PER PIECE

PREMI UM]}pyetizers

(Additional Premium Appetizer selection $5.95/per errson)

CHIPS, SALSA STEAK BRUSCHETTA JUMBO SHRIMP SHOT PRIME RIB SLIDERS
& GUACAMOLE CREAMY HORSERADISH, COCKTAIL SAUCE, CITRUS CREAMY HORSERADISH
FQP - $4.00 PER SERVING BEER BRAISED ONIONS FQP - $4.50 EACH AU JUS
FQP - $4.50 PER PIECE FQP - $5.00 EACH

MEATBALL BITES CHARCUTERIE DISPLAY CEVICHE & CHIPS
MARINARA, PARMESAN ARTISAN CHEESES, CURED MEATS WITH CHEF'S SEASONAL CEVICHE
FQP - $5.00 PER PIECE ACCOUTREMENTS FQP - $5.00 PER SERVING*

FQP - $5.00 PER SERVING*

*FQP FOR CERTAIN ITEMS REQUIRES A 25 PER-SERVING OR 25 PER-PERSON MINIMUM

¢ — 3o

MINT DESSERT ADD-ONS, $4.95/each
IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING
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NB | CA

Require or groups o 25 ppl or more

LUNCH/DINNER MENUS - PAGE 2

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS

LUCKY CLOVER LUNCH - $34.95/pp GOLD DINNER - $49.95/pp EMERALD DINNER - §59.95/pp
Choice 0f 2 LUNCH Entrées and 2 Sides Includes House Pub Salad and Your choice of Includes House Pub Salad and Your choice of
Add our House Pub Salad far $3.95(p}1 2 Classic ]}pfetizers, 2 GOLD Entrées, 2 Sides 2 Classic Zl}yetilers, 2 EMERALD Entrées, 2 Sides

*°0S — 3

APPETIZERS ON PAGE 1 | ENTREES ON PAGE 2
SALADS AND SIDES LISTED BELOW

S — 3

SALAD
(thions and qumles available Be[ow)
HOUSE PUB SALAD CAESAR SALAD
SPRING MIX PARMESAN, CROUTONS
TOMATOES, CUCUMBER CAESAR DRESSING
RANCH AND BALSAMIC ON THE SIDE
(INC. W/GOLD OR EMERALD) (SUB FOR HOUSE PUB SALAD $1/PP)
SIDES
(Additional Side selection $4.95/per yersan)
CLASSIC MASHED ROASTED
POTATOES BABY YUKONS
PEAS AND SEASONAL HOUSEMADE
CARROTS VEGGIES COLESLAW
TATER FRENCH
TOTS FRIES
ONION GREEN SWEET POTATO
RINGS BEANS FRIES
+ $1/PER PERSON + $1/PER PERSON

¢S — 30

MINT DESSERT ADD-ONS, $4.95/cach
IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING

updated 260424
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LUNCH/DINNER MENUS - PAGE 3

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS

LUCKY CLOVER LUNCH - $34.95/pp GOLD DINNER - $49.95/pp EMERALD DINNER - §59.95/pp
Choice 0f 2 LUNCH Entrées and 2 Sides Includes House Pub Salad and Your choice of Includes House Pub Salad and Your choice of
Add our House Pub Salad far $3.95(p}1 2 Classic Z!pfetizers, 2 GOLD Entrées, 2 Sides 2 Classic Wetizers, 2 EMERALD Entrées, 2 Sides

S — 3

APPETIZERS ON PAGE 1 | SALADS AND SIDES ON PAGE 2
ENTREE SELECTIONS LISTED BELOW

S — 3

CORNED BEEF SANDWICH SHEPHERD'S PIE IRISH BEEF STEW
(LUNCH/GOLD) (LUNCH/GOLD) (LUNCH/GOLD)
1000 ISLAND, SAUERKRAUT SAVORY MEAT PIE, GOLDEN MADE WITH
RYE BREAD MASHED POTATO CRUST GUINNESS STOUT
PUB BURGER TACO BAR BUSHMILL’S CHICKEN
(LUNCH/GOLD) (LUNCH/GOLD) (LUNCH/GOLD)
TILLAMOOK CHEDDAR CILANTRO, ONION, SALSA ON THE SIDE GRILLED CHICKEN BREAST
1000 ISLAND CHOOSE (1) TOPPED WITH SAUTEED SPINACH,
TOMATO, RED ONION, LETTUCE CHICKEN | CARNITAS | MUSHROOM TOMATO, SCALLIONS
PICKLES ON THE SIDE CORN OR FLOUR TORTILLAS IN A WARM DIJON SAUCE
STEAK PASTA TACO BAR SIMPLY GRILLED SALMON
(EMERALD) (EMERALD) (EMERALD)
BUCATINI NOODLES, GRILLED CILANTRO, ONION, SALSA ON THE SIDE ATLANTIC SALMON
HANGER STEAK, SPINACH & BASIL CHOOSE (1) CHOICE OF HOUSE MADE LEMON
PESTO, VEGGIES CARNE ASADA | PRIME RIB BEURRE BLANC OR CHIMICHURRI

CORN OR FLOUR TORTILLAS

PRIME RIB SANDWICH BABYBACK RIBS SAUTEED GARLIC SHRIMP
(EMERALD) (EMERALD) (EMERALD)
FRESHLY ROASTED, CARMELIZED CHOICE OF HOUSE MADE
HAND CARVED PRIME RIB BARBECUE SAUCE LEMON BEURRE BLANC
AU JUS & CREAMY HORSERADISH OR CHIMICHURRI

¢ — 3o

MINT DESSERT ADD-ONS, $4.95/each
IRISH BERRY TRIFLE | APPLE COBBLER CUP | BREAD PUDDING
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BRUNCH MENU - PAGE 4

EVENT OFFERINGS ARE A SELF-SERVE BUFFET, 2HRS

BLARNY BRUNCH BUFFET - §34.95/pp
Includes 2 BRUNCH Entrées, 2 BRUNCH Sides

Additional Brunch ENTREE Additional Brunch SIDE
$5.95/per person $4.95/per person
SWEETS
(Served with butter, maple and boysenberry syrups on the side. Add seasonal fruit toppings $1.95/per yerson)
FRENCH PANCAKES BELGIAN
TOAST e WAFFLES
BREAKFAST BURRITOS
(All burritos have cheddar and hash browns. Served with house made salsas on the side)
THE LIFEGUARD THE CLASSIC THE BAJA
EGG WHITES, AVOCADO CHOICE OF HAM, BACON, SAUSAGE CHORIZO, ONIONS, CILANTRO
S — 3
SCRAMBLES
(7([[ omelettes have a jacﬁ/cﬁelf{[ar cheese blend, Served with house made salsas on the si{[e)
IRISH TRADITIONAL VEGGIE
CORNED BEEF, ONIONS, CHOICE OF HAM, BACON, SAUSAGE ONION, MUSHROOMS,
ROASTED POTATOES PEPPERS, ONIONS SPINACH, TOMATO

*°0S — Lo

HOUSE FAVORITES

AVOCADO TOAST CORNED BEEF & HASH
CHERRY TOMATOES, BASIL, LEMON ZEST, CORNED BEEF,
CHIVES, ARUGULA, BALSAMIC POTATOES
SIDES
(Additional Side selection $4.95(per Jaerson)
HASH BROWNS BREAKFAST POTATOES
FRESH TOAST COTTAGE
FRUIT SCRAMBLED SLICED CHEESE
EGGS TOMATOES

updated 260424



	EVENT MENU OFFERINGS
	Required for groups of 25 ppl or more
	APPETIZERS - Page 1 Event offerings are a self-serve buffet, 2hrs | Tray pass available for an additional fee
	APPETIZER BUFFETS Choice of 3 Classic - $32.95/per person Choice of 4 Classic - $37.95/per person Choice of 3 Classic + 1 Premium - $42.95/per person Choice of 2 Classic + 2 Premium - $47.95/per person
	FIXED QUANTITY PRICING If you choose to do “FQP” pricing, we recommend no more than 5-6 item selections.  Fixed Quantity is great if you are unsure of your guest count or want to leave more room for your bar budget over your food budget
	CLASSIC Appetizers (Additional Classic Appetizer selection $4.95/per person)
	TORTILLA CHIPS & SALSA FQP - $1.50 per serving
	IRISH WINGS buffalo, bbq, Mango habanero, jalapeño ranch FQP - $2.50 per piece
	BANGER BITES warm mustard FQP - $2.00 per piece
	CRUDITÉ PLATTER seasonal vegetables with dipping sauce FQP - $2.50 per serving*
	TOMATO BRUSCHETTA balsamic, shaved parm FQP - $2,00 per piece
	POPCORN CHICKEN bbq, honey mustard, ranch FQP - $3.00 each
	DEVILED EGGS FQP - $2.50 per piece
	FRUIT PLATTER seasonal selection of fresh fruits FQP - $3.00 per serving*
	CAPRESE SKEWERS mozzarella, cherry tomatoes, basil FQP - $2.50 each
	BITE SIZE FISH CHIPPERS tartar sauce and malt FQP - $3.00 per piece

	PREMIUM Appetizers (Additional Premium Appetizer selection $5.95/per person)
	STEAK BRUSCHETTA creamy horseradish, beer braised onions FQP - $4.50 per piece
	JUMBO SHRIMP SHOT cocktail sauce, citrus FQP - $4.50 each
	PRIME RIB SLIDERS creamy horseradish au jus FQP - $5.00 each
	MEATBALL BITES marinara, parmesan FQP - $5.00 per piece
	CHARCUTERIE DISPLAY artisan cheeses, cured meats with accoutrements FQP - $5.00 per serving*
	CEVICHE & CHIPS chef’s seasonal ceviche FQP - $5.00 per serving*


	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding



	EVENT MENU OFFERINGS
	Required for groups of 25 ppl or more
	LUNCH/DINNER MENUS - Page 2 Event offerings are a self-serve buffet, 2hrs
	APPETIZERS ON PAGE 1 | ENTREES ON PAGE 2 SALADS AND SIDES LISTED BELOW
	PEAS AND CARROTS
	ONION RINGS + $1/per person

	CLASSIC MASHED POTATOES
	TATER TOTS
	SEASONAL VEGGIES
	GREEN BEANS
	ROASTED BABY YUKONS
	FRENCH FRIES
	HOUSEMADE COLESLAW
	SWEET POTATO FRIES + $1/per person
	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding




	EVENT MENU OFFERINGS
	Required for groups of 25 ppl or more
	LUNCH/DINNER MENUS - Page 3 Event offerings are a self-serve buffet, 2hrs
	APPETIZERS ON PAGE 1 | SALADS AND SIDES ON PAGE 2 ENTREE SELECTIONS LISTED BELOW
	Corned Beef Sandwich (Lunch/Gold) 1000 island, sauerkraut Rye Bread
	Shepherd’s Pie (Lunch/Gold) savory meat pie, golden mashed potato crust
	Irish Beef Stew (Lunch/Gold) made with Guinness Stout
	Pub Burger (Lunch/Gold) Tillamook cheddar 1000 island tomato, red onion, lettuce pickles on the side
	Taco Bar (Lunch/Gold) cilantro, onion, salsa on the side CHOOSE (1) Chicken | Carnitas | Mushroom corn or flour tortillas
	Bushmill’s Chicken (Lunch/Gold) grilled chicken breast topped with sautéed spinach, tomato, scallions in a warm dijon sauce
	Steak Pasta (Emerald) Bucatini noodles, grilled hanger steak, spinach & basil pesto, veggies
	Taco Bar (Emerald) cilantro, onion, salsa on the side CHOOSE (1) Carne Asada | Prime Rib corn or flour tortillas
	Simply Grilled Salmon (Emerald) Atlantic salmon choice of house made lemon beurre blanc or chimichurri
	Prime Rib Sandwich (Emerald) freshly roasted, hand carved prime rib au jus & creamy horseradish
	BabyBack Ribs (Emerald) CARMELIZED BARBECUE SAUCE

	Sautéed Garlic Shrimp (Emerald) choice of house made lemon beurre blanc or chimichurri
	MINI DESSERT ADD-ONS, $4.95/each Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding



	EVENT MENU OFFERINGS
	Required for groups of 25 ppl or more
	BRUNCH MENU - Page 4 Event offerings are a self-serve buffet, 2hrs
	Additional Brunch ENTREE $5.95/per person
	Additional Brunch SIDE $4.95/per person
	FRENCH TOAST
	PANCAKES
	BELGIAN WAFFLES


	HOUSE FAVORITES
	FRESH FRUIT
	HASH BROWNS
	SCRAMBLED EGGS
	TOAST
	BREAKFAST POTATOES
	SLICED TOMATOES
	COTTAGE CHEESE




