
E V E N T  M E N U  O F F E R I N G S

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

updated 260424

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)

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*

BANGER BITES
warm mustard

FQP - $2.00 per piece

CRUDITÉ PLATTER
seasonal vegetables
with dipping sauce

FQP - $2.50 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

TORTILLA CHIPS
& SALSA

FQP - $1.50 per serving

IRISH WINGS
buffalo, bbq, Mango
habanero, jalapeño

ranch
FQP - $2.50 per piece

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

*FQP for certain items requires a 25 per-serving or 25 per-person minimum

PREMIUM Appetizers
(Additional Premium Appetizer selection $5.95/per person)

JUMBO SHRIMP SHOT
cocktail sauce, citrus

FQP - $4.50 each

PRIME RIB SLIDERS
creamy horseradish

au jus
FQP - $5.00 each

STEAK BRUSCHETTA
creamy horseradish,
beer braised onions

FQP - $4.50 per piece

CHIPS, SALSA
& GUACAMOLE

FQP - $4.00 per serving

CEVICHE & CHIPS
chef’s seasonal ceviche

FQP - $5.00 per serving*

CHARCUTERIE DISPLAY
artisan cheeses, cured meats with

accoutrements
FQP - $5.00 per serving*

MEATBALL BITES
marinara, parmesan

FQP - $5.00 per piece
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MINI DESSERT ADD-ONS, $4.95/each
Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding

LUCKY CLOVER LUNCH - $34.95/pp
Choice of 2 LUNCH Entrées and 2 Sides
Add our House Pub Salad for $3.95/pp

GOLD DINNER - $49.95/pp
Includes House Pub Salad and your choice of
2 Classic Appetizers, 2 GOLD Entrées, 2 Sides

EMERALD DINNER - $59.95/pp
Includes House Pub Salad and your choice of

2 Classic Appetizers, 2 EMERALD Entrées, 2 Sides

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

SALAD
(Options and upgrades available below)

HOUSE PUB SALAD
spring mix

tomatoes, cucumber
ranch and balsamic

(inc. w/gold or emerald)

CAESAR SALAD
parmesan, croutons

caesar dressing
on the side

(sub for house pub salad $1/pp)

SIDES
(Additional Side selection $4.95/per person)

SEASONAL
VEGGIES

GREEN
BEANS

ROASTED
BABY YUKONS

FRENCH
FRIES

CLASSIC MASHED
POTATOES

TATER
TOTS

HOUSEMADE
COLESLAW

SWEET POTATO
FRIES

+ $1/per person

PEAS AND
CARROTS

ONION
RINGS

+ $1/per person
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MINI DESSERT ADD-ONS, $4.95/each
Irish Berry Trifle | Apple Cobbler Cup | Bread Pudding

Bushmill’s Chicken
(Lunch/Gold)

grilled chicken breast
topped with sautéed spinach,

tomato, scallions
in a warm dijon sauce

Taco Bar
(Lunch/Gold)

cilantro, onion, salsa on the side

CHOOSE (1)
Chicken | Carnitas | Mushroom

corn or flour tortillas

Pub Burger
(Lunch/Gold)

Tillamook cheddar
1000 island

tomato, red onion, lettuce
pickles on the side

LUCKY CLOVER LUNCH - $34.95/pp
Choice of 2 LUNCH Entrées and 2 Sides
Add our House Pub Salad for $3.95/pp

GOLD DINNER - $49.95/pp
Includes House Pub Salad and your choice of
2 Classic Appetizers, 2 GOLD Entrées, 2 Sides

EMERALD DINNER - $59.95/pp
Includes House Pub Salad and your choice of

2 Classic Appetizers, 2 EMERALD Entrées, 2 Sides

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

Irish Beef Stew
(Lunch/Gold)

made with
Guinness Stout

Shepherd’s Pie
(Lunch/Gold)

savory meat pie, golden
mashed potato crust

Corned Beef Sandwich
(Lunch/Gold)

1000 island, sauerkraut
Rye Bread

Simply Grilled Salmon
(Emerald)

Atlantic salmon
choice of house made lemon
beurre blanc or chimichurri

Taco Bar
(Emerald)

cilantro, onion, salsa on the side

CHOOSE (1)
Carne Asada | Prime Rib

corn or flour tortillas

Steak Pasta
(Emerald)

Bucatini noodles, grilled
hanger steak, spinach & basil

pesto, veggies

Sautéed Garlic Shrimp
(Emerald)

choice of house made
lemon beurre blanc

or chimichurri

BabyBack Ribs
(Emerald)
CARMELIZED

BARBECUE SAUCE

Prime Rib Sandwich
(Emerald)

freshly roasted,
hand carved prime rib

au jus & creamy horseradish
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SIDES
(Additional Side selection $4.95/per person)

TOAST
BREAKFAST POTATOES

SLICED
TOMATOES

HASH BROWNS

SCRAMBLED
EGGS

COTTAGE
CHEESE

FRESH
FRUIT

updated 260424

Additional Brunch ENTREE
$5.95/per person 

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

Additional Brunch SIDE
$4.95/per person 

SWEETS
(Served with butter, maple and boysenberry syrups on the side. Add seasonal fruit toppings $1.95/per person)

BELGIAN
WAFFLES

PANCAKESFRENCH
TOAST

BREAKFAST BURRITOS
(All burritos have cheddar and hash browns. Served with house made salsas on the side)

THE BAJA
chorizo, onions, cilantro

THE CLASSIC
choice of ham, bacon, sausage

THE LIFEGUARD
egg whites, avocado

SCRAMBLES
(All omelettes have a jack/cheddar cheese blend. Served with house made salsas on the side)

VEGGIE
onion, mushrooms,

spinach, tomato

TRADITIONAL
choice of ham, bacon, sausage

peppers, onions

IRISH
corned beef, onions,

roasted potatoes

HOUSE FAVORITES
AVOCADO TOAST

cherry tomatoes, basil, lemon zest,
chives, arugula, balsamic

CORNED BEEF & HASH
corned beef,

potatoes
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