ST. PATRICK'S DAY M

9% AVAILABLE MARCH 10TH-21ST %

Appetizers

CORNED BEEF SLIDERS CORNED BEEF PINWHEELS
2 dozen minimum $65 per dozen 24 pieces per tray $45
Corned beef sliders with Cabot Tender, thinly sliced corned beef delicately
cheddar, crispy pickles, coleslaw, and wrapped around cabbage with Swiss cheese
dijonnaise. and homemade Russian dressing dipping sauce
GUINNESS BEEF STEW ) ST. PATRICK’S SALAD® @)
serves 10 people $125 serves 10 people as a side $85
Seared Angus beef simmered in a Guinness Romaine, carrots, cucumbers, edamame,
infused stock, thickly-cut potatoes, pearl and cheddar cheese served with our
onions, turnips, carrots and green peas house made Green dressing
BYO CORNED BEEF GUINNESS BEEF STEW BAKED
SLIDERS POTATO BAR
20 person minimum $25 per person 10 person minimum $20 per person
Build your own corned beef sliders with Hot russet baked potatoes accompanied by all
freshly sliced corned beef, house made of your favorite toppings including steamed
coleslaw, pickles and your choice of broccoli, bacon, cheddar cheese, sour cream,
grain mustard or Russian dressing, and scallions. Paired with your choice of
Served with our St. Patricks Salad, Guinness Beef Stew or Vegan Quinoa & Sweet
kettle chips & tangy onion dip Potato Chili

LOADED CORNED BEEF
BAKED POTATO BAR

20 person minimum $25 per person

We’ve put an Irish twist on our loaded baked potato
bar with chopped corned beef and Guinness Beef
Stew! Top it off with Vermont cheddar, sautéed

mushrooms, steamed broccoli, pickled red onions,
guacamole, pico, crema and shredded chicken or
keep it simple with grain mustard and Russian
dressing.
*Vegan Quinoa & Sweet Potato Chili Also Available*



SHEPHERD’S PIE ()
serves 10 people $160

Slow-braised beef simmered with hearty
vegetables, sweet peas, and a rich red
wine sauce, topped with creamy mashed

potatoes and baked to golden perfection.

Entrees

CLASSIC CORNED BEEF ()

20 person minimum $25 per person

Traditional boiled dinner with slow-braised
corned beef, tender potatoes, sweet carrots, and
hearty cabbage, finished with a side of bold
grain mustard for the perfect bite.

SWEET PEA RAVIOLI )
serves 10 people $150

Sautéed English sweet peas with caramelized
onions, ricotta, fresh mozzarella and pecorino-
Romano cheese in a shallot pea sauce.

IRISH SODA BREAD ()
serves 10-15 people $20

Baked to a golden crust with a
tender, slightly sweet crumb.
Perfectly paired with butter or
enjoyed on its own.

Side Dishes

ROLLS WITH BUTTER 0

$20 per dozen

Warm, freshly baked rolls served
with rich, creamy butter—simple,
classic, and the perfect complement
to any meal.

Dessert

ST. PATRICKS DAY
CUPCAKES

2 dozen minimum $80 per dozen

48 hour notice needed

Festive St. Patrick’s Day cupcakes, topped with
rich, velvety frosting and a touch of Irish
charm. Available in classic flavors with themed
decorations to add a sweet celebration to your

gathering.
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