
priced per portion 

BEEF

Beef Stroganoff (gf) 4,9,13,14

Traditional Beef Lasagne 1,4,7,9,13,14

Beef & Guinness Stew 1,9,13

Beef Bourguignon (gf) 1 ,4,9,13,14

Cottage Pie (gf) 4,9,13,14

Chil l i  con Carne 9,14

Italian Beef  & Plum Tomato Ragu (gf) 9,13,14

PORK

Pulled Pork w Five Spice & Sweet Chil l i  (gf) 1 ,4,9,13

Normandy Pork with Gala Apples & Cream 1,4,9,11

CHICKEN

Thai Red Chicken Curry (gf) 4,5,8,9,13

Chicken & Broccoli Crumble 1,4,9

Spanish Chicken (Tomato, Parm, Basil) (gf) 3,4,9

Chicken Parmesan & Lakeshore Mustard (gf) 4,﻿9,11

Chicken & Bacon Carbonara 1,4,9

Chicken with Tarragon & Mushroom 1,4,9

Chicken á la King 1,4,9

Madras Chicken Curry (gf) 4,8,9

Chicken Korma (gf) 4,5,8,9

FISH

Luxury Fish Pie 1,5,8,9,11

Prawn Thai Red Curry (gf) 1 ,5,8,9

Seafood Chowder 1,5,8,9,11 

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

10.00

11.00

12.00

9.00

H O T  B U F F E T

Coronation Chicken & Grape (gf) 8,9,14

Marinated & Panfried Chicken Fil let (gf) 

Glazed Loin of Ir ish Bacon (gf) 

Gril led Salmon with Lemon Herb Butter (gf) 4

Whole Side of Ki lmore Quay Salmon (gf) 8

Honey Roast Whole Ham (gf) (serves 20+) 

Quiche (Various fi l l ings) 4,7

Ham, Cheddar Cheese & Spring Onion

Brie, Spinach & Roast Pepper

Goats Cheese, Red Onion & Pepper 1

Smoked Salmon, Dil l  & Cream Cheese  

4.50 pp

4.50 pp

6.00 pp

7.00 pp

65.00

95.00

35.00

C O L D  B U F F E T

Priced per kg. Contains average 10 portions

Baby Potato with Creamy Mint Dressing 4,7,14            

Roast Potato w Balsamic Vinegar & Rosemary 14

Three Bean Salad 10,14

Pasta w Pesto, Cherry Tomatoes & Parmesan 1

Red Cabbage Coleslaw 7,14

Broccoli ,  Hazelnut, Cherry Tomatoes & Feta 3,4,14

Moroccan Cous Cous with Roast Vegetables 8,14

Traditional Coleslaw 7,14

Tomato, EV Olive Oil ,  Red Onion & Rocket 14

Traditional Waldorf 7,14

Oriental Noodle Salad 12,13,14

Carrot & Sesame w Coriander & French Dressing 14

Mexican (Pepper, Sweetcorn, Red Onion, Tomato,

Cucumber & Light Vinaigrette) 14

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

17.50

S A L A D S

price per portion

Basmati Rice 

Roast Baby Potatoes 

Buttered Baby Potatoes 4

Scall ion Champ 4

Creamy Mash 4

Creamy Garlic Potatoes 4 

Roast Vegetables 4 

3.00

3.00

3.00

4.50

4.00

4.50

4.50

S I D E S

Brown Soda Bread 1,4

White Soda Bread 1,4

Spotted Dog 1,4,7

Scones (Berry/Fruit/Plain) 1 ,4,7

4.50

3.50

5.00

1.20

B R E A D S

C A T E R I N G  M E N U

Allergens: 1: Wheat, 2: Peanuts, 3: Nuts, 4: Milk, 5: Custaceans, 6: Mollusc, 7: Eggs, 8: Fish, 9: Celery, 10: Lupin, 11: Mustard, 12: Sesame Seeds, 13: Soya, 14: Sulphur Dioxide 

VEGETABLE 

Vegetable & Chickpea Thai Red Curry (gf) 4,8,9

Creamy Pasta Bake 1,4,7,8,9

Vegetable Lasagne 1,4,7,8,9

Mixed Vegetable Korma 4,8,9,10

10.00

10.00

10.00

10.00

H O T  B U F F E T  c o n t d .



Priced per person 

Breakfast Scone Platter 1 ,4,7

Normal or  Mini Scones (Plain, Fruit & Mix Berry) with

Whipped Cream, Real Ir ish Butter & Homemade Jam

or Mini Danish Pastries

Savoury Breakfast Platter  1 ,4

Gourmet Sausage Rolls or  Mini Jambons or  Bacon

Butties

Standard Sandwich Platter  1 ,4,8

Sandwich Selection with Traditional Fi l l ings served

on Brown & White Doorstep Bread

Premium Sandwich Platter  1 ,4,8

Selection of Signature Sandwiches with Premium

Fil l ings served on Artisan Bread, Wraps & Ciabatta

Homemade Soup of the Day  1 ,4,9

Served with Homemade Brown Bread

Tea Break Treats 1 ,4,6

A selection of our fresh sweet treats including

Cookies, Traybakes, Pastries, Scones & Tarts

2.50

5.00

4.25

6.00

4.50

4.00

O F F I C E  C A T E R I N G

Choose 5 from the l ist below 

Price per person (10 person minimum order)

Chicken Satay Skewers (gf)2,4,8,12,13

Chicken Liver Pate on Toast w/ Cranberry 4,14

Tempura Prawns with Sweet Chil l i  Dip 5,8,13

Savoury Mini Quiche (Bacon & Cheddar) 1,4,7

Savoury Mini Quiche (Salmon & Dil l) 1 ,4,7

Black Pudding, Potato & Tomato Relish 1

Coronation Chicken Crostini 1 ,4,7

Tomato, Buffalo Mozzarella & Pesto Crostini 1 ,3,4

Smoked Salmon on Brown Soda Bread 1,4,8

Wicklow Farmhouse Cheddar & Red Onion Tartlet 1,4,7,14

12.00

C A N A P É S

Meringue Roulade: Strawberry  (8-10 sl ices) 4,6,7

Meringue Roulade: Lemon Curd & Raspberry 4,6,7 

Meringue Roulade: Mango & Passionfruit 4,6,7

Bakewell Tart (6 sl ices) (Apple, Pear or Jam) 1 ,4,6,7

Raspberry Cheesecake (8-10 sl ices)1 ,4

Baileys & Chocolate Chip Cheesecake (8-10) 1 ,4 

Toblerone Cheesecake (8-10 sl ices) 1 ,4

Banoffee Pie (8-10 sl ices) 1 ,4

Apple or  Rhubarb Tart (6 sl ices) 1 ,7

Fresh Fil led Fruit Pavlova (6-8 sl ices) 1 ,4,7

Fresh Fil led Fruit Pavlova (10-12 sl ices) 1 ,4,7

Lemon Meringue Pie (6 sl ices) 1 ,7

Victoria Sponge (10 inch) 1 ,4,7

Carrot Cake 1,4,6,7

Apple & Mixed Berry Crumble 1,4,7

Lemon Drizzle Loaf 1,4,7

Belgian Chocolate Brownie w Choc Sauce 1,4,7

30.00

30.00

30.00

9.00

35.00

35.00

35.00

35.00

8.00

20.00

35.00

9.00

35.00

8.50

8.00

8.00

4.50

D E S S E R T S  &  C A K E S

Priced per child (all items included)

Cocktail Sausages 1

Chicken Goujons 1,4

Spaghetti Bolognese 9,13,14

Beef Lasagne 1,7,9,13

6.50

C H I L D R E NChoose 5 from the l ist

Priced per person (Min 10 person order) 

Spring Rolls 1

Chicken Goujons 1,4

Honey Glazed Cocktail Sausages 1

Sausage Rolls 1

Mini Jambons 1,4

Onion Rings 1

9.50

P A R T Y  F O O D

Talk to our Team about your next special occasion.

Orla’s Kitchen can assist with delph, cutlery and glass hire.

GLUTEN FREE

Many of our dishes can be prepared in a

coeliac friendly way. Please talk to us

about dietary requirements 

C A T E R I N G  M E N U

T O  O R D E R
O R L A  ( 0 8 6 )  8 3 7 7 9 4 2  O R
I N F O @ O R L A S K I T C H E N . I E

Free delivery within Arklow. Minimum order required.

Allergens: 1: Wheat, 2: Peanuts, 3: Nuts, 4: Milk, 5: Custaceans, 6: Mollusc, 7: Eggs, 8: Fish, 9: Celery, 10: Lupin, 11: Mustard, 12: Sesame Seeds, 13: Soya, 14: Sulphur Dioxide 


	CATERING MENU
	HOT BUFFET
	priced per portion
	BEEF
	Beef Stroganoff (gf) 4,9,13,14
	Traditional Beef Lasagne 1,4,7,9,13,14
	Beef & Guinness Stew 1,9,13
	Beef Bourguignon (gf) 1,4,9,13,14
	Cottage Pie (gf) 4,9,13,14
	Chilli con Carne 9,14
	Italian Beef  & Plum Tomato Ragu (gf) 9,13,14

	PORK
	Pulled Pork w Five Spice & Sweet Chilli (gf) 1,4,9,13
	Normandy Pork with Gala Apples & Cream 1,4,9,11

	CHICKEN
	Thai Red Chicken Curry (gf) 4,5,8,9,13
	Chicken & Broccoli Crumble 1,4,9
	Spanish Chicken (Tomato, Parm, Basil) (gf) 3,4,9
	Chicken Parmesan & Lakeshore Mustard (gf) 4,﻿9,11
	Chicken & Bacon Carbonara 1,4,9
	Chicken with Tarragon & Mushroom 1,4,9
	Chicken á la King 1,4,9
	Madras Chicken Curry (gf) 4,8,9
	Chicken Korma (gf) 4,5,8,9

	FISH
	Luxury Fish Pie 1,5,8,9,11
	Prawn Thai Red Curry (gf) 1,5,8,9
	Seafood Chowder 1,5,8,9,11
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	10.00
	11.00
	12.00
	9.00

	HOT BUFFET contd.
	VEGETABLE
	Vegetable & Chickpea Thai Red Curry (gf) 4,8,9
	Creamy Pasta Bake 1,4,7,8,9
	Vegetable Lasagne 1,4,7,8,9
	Mixed Vegetable Korma 4,8,9,10
	10.00
	10.00
	10.00
	10.00



	COLD BUFFET
	Coronation Chicken & Grape (gf) 8,9,14
	Marinated & Panfried Chicken Fillet (gf)
	Glazed Loin of Irish Bacon (gf)
	Grilled Salmon with Lemon Herb Butter (gf) 4
	Whole Side of Kilmore Quay Salmon (gf) 8
	Honey Roast Whole Ham (gf) (serves 20+)
	Quiche (Various fillings) 4,7
	Ham, Cheddar Cheese & Spring Onion
	Brie, Spinach & Roast Pepper
	Goats Cheese, Red Onion & Pepper 1
	Smoked Salmon, Dill & Cream Cheese
	4.50 pp
	4.50 pp
	6.00 pp
	7.00 pp
	65.00
	95.00
	35.00

	BREADS
	Brown Soda Bread 1,4
	White Soda Bread 1,4
	Spotted Dog 1,4,7
	Scones (Berry/Fruit/Plain) 1,4,7
	4.50
	3.50
	5.00
	1.20

	SALADS
	Priced per kg. Contains average 10 portions
	Baby Potato with Creamy Mint Dressing 4,7,14            Roast Potato w Balsamic Vinegar & Rosemary 14
	Three Bean Salad 10,14
	Pasta w Pesto, Cherry Tomatoes & Parmesan 1
	Red Cabbage Coleslaw 7,14
	Broccoli, Hazelnut, Cherry Tomatoes & Feta 3,4,14
	Moroccan Cous Cous with Roast Vegetables 8,14
	Traditional Coleslaw 7,14
	Tomato, EV Olive Oil, Red Onion & Rocket 14
	Traditional Waldorf 7,14
	Oriental Noodle Salad 12,13,14
	Carrot & Sesame w Coriander & French Dressing 14
	Mexican (Pepper, Sweetcorn, Red Onion, Tomato, Cucumber & Light Vinaigrette) 14
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50
	17.50

	SIDES
	price per portion
	Basmati Rice
	Roast Baby Potatoes
	Buttered Baby Potatoes 4
	Scallion Champ 4
	Creamy Mash 4
	Creamy Garlic Potatoes 4
	Roast Vegetables 4
	3.00
	3.00
	3.00
	4.50
	4.00
	4.50
	4.50


	CATERING MENU
	DESSERTS & CAKES
	Meringue Roulade: Strawberry  (8-10 slices) 4,6,7
	Meringue Roulade: Lemon Curd & Raspberry 4,6,7
	Meringue Roulade: Mango & Passionfruit 4,6,7
	Bakewell Tart (6 slices) (Apple, Pear or Jam) 1,4,6,7
	Raspberry Cheesecake (8-10 slices)1,4
	Baileys & Chocolate Chip Cheesecake (8-10) 1,4
	Toblerone Cheesecake (8-10 slices) 1,4
	Banoffee Pie (8-10 slices) 1,4
	Apple or Rhubarb Tart (6 slices) 1,7
	Fresh Filled Fruit Pavlova (6-8 slices) 1,4,7
	Fresh Filled Fruit Pavlova (10-12 slices) 1,4,7
	Lemon Meringue Pie (6 slices) 1,7
	Victoria Sponge (10 inch) 1,4,7
	Carrot Cake 1,4,6,7
	Apple & Mixed Berry Crumble 1,4,7
	Lemon Drizzle Loaf 1,4,7
	Belgian Chocolate Brownie w Choc Sauce 1,4,7
	30.00
	30.00
	30.00
	9.00
	35.00
	35.00
	35.00
	35.00
	8.00
	20.00
	35.00
	9.00
	35.00
	8.50
	8.00
	8.00
	4.50

	PARTY FOOD
	Choose 5 from the list
	Priced per person (Min 10 person order)
	Spring Rolls 1
	Chicken Goujons 1,4
	Honey Glazed Cocktail Sausages 1
	Sausage Rolls 1
	Mini Jambons 1,4
	Onion Rings 1
	9.50

	OFFICE CATERING
	Priced per person
	Breakfast Scone Platter 1,4,7
	Normal or Mini Scones (Plain, Fruit & Mix Berry) with Whipped Cream, Real Irish Butter & Homemade Jam or Mini Danish Pastries
	Savoury Breakfast Platter 1,4
	Gourmet Sausage Rolls or Mini Jambons or Bacon Butties
	Standard Sandwich Platter 1,4,8
	Sandwich Selection with Traditional Fillings served on Brown & White Doorstep Bread
	Premium Sandwich Platter 1,4,8
	Selection of Signature Sandwiches with Premium
	Fillings served on Artisan Bread, Wraps & Ciabatta
	Homemade Soup of the Day 1,4,9
	Served with Homemade Brown Bread
	Tea Break Treats 1,4,6
	A selection of our fresh sweet treats including Cookies, Traybakes, Pastries, Scones & Tarts
	2.50
	5.00
	4.25
	6.00
	4.50
	4.00

	CHILDREN
	6.50
	Priced per child (all items included)
	Cocktail Sausages 1
	Chicken Goujons 1,4
	Spaghetti Bolognese 9,13,14
	Beef Lasagne 1,7,9,13

	CANAPÉS
	Choose 5 from the list below
	Price per person (10 person minimum order)
	Chicken Satay Skewers (gf)2,4,8,12,13
	Chicken Liver Pate on Toast w/ Cranberry 4,14
	Tempura Prawns with Sweet Chilli Dip 5,8,13
	Savoury Mini Quiche (Bacon & Cheddar) 1,4,7
	Savoury Mini Quiche (Salmon & Dill) 1,4,7
	Black Pudding, Potato & Tomato Relish 1
	Coronation Chicken Crostini 1,4,7
	Tomato, Buffalo Mozzarella & Pesto Crostini 1,3,4
	Smoked Salmon on Brown Soda Bread 1,4,8
	Wicklow Farmhouse Cheddar & Red Onion Tartlet 1,4,7,14
	12.00
	TO ORDER
	ORLA (086) 8377942 OR INFO@ORLASKITCHEN.IE
	Free delivery within Arklow. Minimum order required.
	GLUTEN FREE
	Many of our dishes can be prepared in a coeliac friendly way. Please talk to us about dietary requirements


	Talk to our Team about your next special occasion.
	Orla’s Kitchen can assist with delph, cutlery and glass hire.




