
WORKING BREAKFAST MENU

Allergen Information: 1-Cereals*(wheat) **(Barley) ***(oat)****(rye), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, (8^Walnuts) (8^^Hazelnut) (8^*

Pistachio) (8!Almond)(8!!Chestnuts), 9-Celery, 10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphites, 13-Lupins, 14-Molluscs, V-Vegetarian VE-Vegan, All our beef &

meat is Irish. Allergens for soup will change every week.

€23 per person (Choose 3 options)

Selection of Fruit Skewers

(1*,3,6,7)

Selection of Mini Pastries
pain au chocolat - pain au raisin - croissant - cinnamon bun

(1*,3,6,7,8^^)

Homemade Muffins
lemon & poppy seed - blueberry

(1*,3,6,7)

Waffles
maple syrup & mixed berries

(1*,1**,1***,1****,7)

Homemade Granola Pots 
natural yoghurt & berry compote

Breakfast Super-shake Mini Shot
spinach, kale, apple, banana, lime

Selection of Eilles Herbal Teas and Alfredo Espresso Caffè

Organic English Breakfast Tea
Rooibos
Camomile
Organic Green Tea Jasmine Leaf 
Earl Grey Tea
Green Tea - Lemon Ginger
Peppermint

Americano
Cappuccino 
Latte
Flat White
Espresso
Mocha
Chai Latte
*Decaffeinated coffee available 

Food Allergy Notice
We kindly ask that you advise us in advance of any food allergies or dietary restrictions. This will help us
ensure that appropriate accommodations are made to avoid allergens and provide a safe dining experience.



MEETING BREAKS

Allergen Information: 1-Cereals*(wheat) **(Barley) ***(oat)****(rye), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts,

(8^Walnuts) (8^^Hazelnut) (8^* Pistachio) (8!Almond)(8!!Chestnuts), 9-Celery, 10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphites, 13-Lupins,

14-Molluscs, V-Vegetarian VE-Vegan, All our beef & meat is Irish. Allergens for soup will change every week.

€9.5 per person with Pastries/Biscuits

Selection of Eilles Herbal Teas and Alfredo Espresso Caffè

*Decaffeinated coffee available

Tea

Coffee

Selection of Pastries

BREAK OPTION 1

(1*,3,6,7)
pain au chocolat - pain au raisin - croissant - cinnamon bun

Tea

Coffee

Homemade Biscuits

BREAK OPTION 2

(1*,3,6,7)

coconut - chocolate - oat & raisin

Food Allergy Notice
We kindly ask that you advise us in advance of any food allergies or dietary restrictions. This will help us ensure
that appropriate accommodations are made to avoid allergens and provide a safe dining experience.

€5 per person - Tea/Coffee only

Non-dairy milk alternatives available



Classic Caesar
Cos lettuce, parmesan, olive oil croutons &
signature Caesar dressing (1*, 3, 4, 7, 10, 12)

Californian Chicken Bowl
Miso‑roasted chicken, feta, orange segments,
avocado, sweet onions, toasted pecans,
cucumber & radish (1*,6,7,8,12)

San Daniele Ham & Bocconcini
Prosciutto di San Daniele, roast figs, cherry
tomatoes, pine nuts & wild rocket with aged
balsamic & extra virgin olive oil (7,8,12)

Mediterranean Veggie Flat Bread (V)
Feta, baby spinach, beetroot, oven‑dried
tomatoes, roast pepper relish & mixed leaves.
(1*,7,12)

Smoked Salmon Focaccia 
Olive oil focaccia, smoked salmon, avocado,
plum tomato, lemon dressing & rocket (1*,4)

Coronation Chicken Sourdough
Curry‑spiced chicken, scallion, fresh coriander &
toasted almonds on sourdough (1*,3,8!,10,12)

All sandwiches & wraps are served with crisps.
All Meal Deals include Tea & Coffee breaks.

Cold Options

WORKING LUNCH MENU 

Allergen Information: 1-Cereals (wheat) (barley) (oat)(rye) • 2-Crustaceans • 3-Eggs • 4-Fish • 5-Peanuts • 6-Soybeans • 7-Milk • 8-Nuts (8^Walnuts)

(8^^Hazelnut) (8^ Pistachio) (8!Almond)(8!!Chestnuts) • 9-Celery • 10-Mustard • 11-Sesame Seeds • 12-Sulphur Dioxide & Sulphites • 13-Lupins • 14-Molluscs,

14-Molluscs, V-Vegetarian VE-Vegan, All our beef & meat is Irish. Allergens for soup will change every week.

Selection of Sandwiches | €18 
(x 4 chef’s varieties, ⅓ sandwich portions each,
served with crisps)

Selection of Sandwiches + Soup | €23 
(x 4 chef’s varieties, plus Homemade Soup of
the Day)

Choice of 2 dishes | €28 
(Cold or Hot) Includes Tea / Coffee – Minimum
8 pax

Dessert Add‑On | €5 
(Choice of Tiramisu or Dark Chocolate &
Frangelico Pot)

Meal Deal Options

Homemade Soup of the Day 
(allergens vary weekly)

Lemon Grain Chicken Rice Bowl 
grilled chicken, herbed lemon grain mix,
seasonal greens (1,9)*

Thai Beef Salad  
seared beef, mixed greens, cucumber, mint,
coriander, chili-lime dressing (12)

Jasmine Rice with Matchstick Carrots
(VE) 
fragrant jasmine rice, sautéed matchstick
carrots, ginger soy glaze (6) 

Hot Options

Food Allergy Notice
We kindly ask that you advise us in advance of any food allergies or dietary restrictions. This will help us ensure
that appropriate accommodations are made to avoid allergens and provide a safe dining experience.
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