
 

All primary allergens are used in our kitchen, so we are unable to guarantee that food served is allergen free. 
 

C = Coeliac Friendly  V = Vegetarian   
1 - Gluten  2 - Crustaceans  3 - Eggs  4 - Fish  5 - Peanuts  6 - Soybeans 

7 - Dairy  8 – Tree nuts  9 - Celery  10 - Mustard  11 - Sesame  12 - Sulphites  13 - Lupins  14 Molluscs 

Buffet Menu 
€35 

 
Cold Salads 

Heirloom Tomato Salad 
Mixed variety of Tomatoes, Oregano, Basil, Spring Onion, Parsley, Olive Oil.(V)(C)    

 
Street Corn Salad 

Mixed Chipotle Spices, Butter, Coriander, Chili, Queso.(V)(C)3,7,10 

 
Pico de Gallo 

Cherry Tomato, Red Onion, Coriander, Lime. (V)(C) 

 
Guacamole 

Avocado, Lime, Chili, Onion, Garlic, Coriander. (V)(C) 

 
Tortilla Chips with Bean Dip, Verde Salsa & Rojo Salsa (V) 1,4,6,7,11 

Mixed Salad Leaves with Toasted Cumin Dressing. (V)(C) 

Hot Foods 

Pork Carnitas 
Slow Cooked Pork in Onion Garlic, Chipotle & Orange.(C)6,7,9,11,12 

 
Grilled Marinated Shrimp 

Marinated Shrimp in Chipotle Spice.(C)2,4,6,7,9,11 

 
Grilled Chicken Breast 

Marinated Chicken in Chili, Lime, Spring Onion, Garlic, Chipotle Spice.(C)6,7,9,11,12 

 
Veggie Flautas 

Black Beans, Queso, Roasted Vegetable Chipotle, Deep Fried Flour Tortilla.(V)1,7,9 

 

Selection of Corn(C) and Flour Tortillas,1 Mexican Rice,(V)(C)7,9,11 Black Bean Salsa,(V)1,6,7,9 

Mixed Seasonal Greens(V)(C) 

 

Dessert Platter (+€6pp) 

Mexican Chocolate Brownie,1,3,5,7,8 Mini Churros,1,3,5,7,8 Fresh Fruit Pavlova,(C)3,5,7,8 
Tres Leche1,3,5,7,8 


