
 
 

DROP OFF OPTIONS 

2 course €29 
3 course €35 

The drop off includes table set up. 
All meals are prepared and simply need to be heated up. 
Choice of 2 mains and 2 starters for groups of 10 and over. 

A choice of 1 main and 2 starters for groups under 10 
For 2 course menu choose starter & main OR main & dessert. 

Vegetarian/Vegan options available for most of the Menu choices 
 

STARTERS 
Seasonal soup with bread 

Home grown tomato and basil, leek & potato, courgette/ broccoli & blue cheese (1,7) 
Smoked salmon on brown bread. (1,4,7) 

Home made Chicken liver pate with relish (1,3) 
Fresh Green Garden Salad (V, VG) 

Beetroot and Feta Salad (7, 9) 
Home grown Tomato and Feta Salad (only in season) (V) (7) 

Courgette and parmesan cheese (V) (7) 

MAINS 
Curries. These include beef, lamb, chicken or garden beetroot as vegetarian option. 

Stews/Casseroles such as Irish stew, Springfield venison in Guinness and orange, chicken casserole 
Tagines such as Springfield Venison, Lamb or Vegetable 

Shepherd’s/Veggie Pie (7) 
Seafood Pie (4, 7) 
Chili con/sin carne 

Springfield pasta pesto. (Chicken or Veg) (1,7) 

All options are cooked using locally produced meats and vegetables. 
All served with garden salad/ vegetables 

DESSERTS 
Gluten Free Brownies with Ice Cream (3, 7) 

Eton Mess (3, 7) 
Lemon curd mousse 

(1, 7) 
Fruit Salad 

 
1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Dairy 8. Nuts 9. Celery 10. Mustard 

11. Sesame seeds 12. Sulphur dioxide and sulphites 13. Lupin 14. Molluscs 


