TWIN TREES

HOTEL & LEISURE CLUB

(ommunion & Con{:irmation Menu 2024

2 Courses Star‘cer & Main with your own Cake cut & Plated €26.90
3 (Courses with your own (Cake cut & P]atec{ (if required) €31.90

Classic Caesar 5a|ad

(os lettuce coated in a creamy Garlic a/rc.SS/hg,
with agcc/ Farmesan sha vings

5Pic3 Chicken Wings
served with a sour cream dllo

Warm Fcta Chccsc tart
f:///cc/ with C/L)CI‘Iy tomato & feta cheese

Homc—madc 50”P of the Momcnt
served with a crlﬁsloﬂ bread roff

s e s e o s

Traditional Slow Roasted Mayo Bccmc
with W/7///DPCG/ [Horseradish cream & a potroast gravy
Oven Roasted 5uprcmc of Chicken

Wra,D,Dca/ in bacon with a wild mushroom & 7_/7ﬂme cream

Pan Seared Clare ]sland Organic Salmon

Served with a satfron & chive veloutd
Pan Fried 80z Steak (€7.50 suPPIcmcnt)
(ooked to a medjum temperature served with [eppercorn sauce or (arlic butter
chctarian & chan OPtion

Served with a selection of (Chef's Market Vegetables & Fotatoes

Twin T rees Dessert Flatc
A trio of miniature c/e/{g/ﬂ's

Allourfood is [oca”g sourced and Preparec’ in the [Hotel kitchen

1: 096 21033 E: marketing@twintreeshotel.ie



