Lucy O’Grady Catering

Coolroe Cottage, Coolboy,

Tinahely, Co Wicklow


Options for wedding menus
For starter you could have an antipasti platter or simply breads and dips. Or just lots of canapés. There are also many options for your meal, you could have a plated starter followed by  dinner party style main course, meat brought to tables on wooden carving boards, carved or to be carved by guests wearing aprons! Or a buffet main course, even a bbq. There are many different styles and I have many ideas so please contact me directly should you need any more advice or information.
I would always provide a vegetarian option but I can cater for other dietary requirements with advanced warning.

Here are some menu suggestions to give you an idea of my style;

Menu Ideas

Canapes  - choose 3

Char grilled tarragon and lime chicken skewers with pesto rosso

Crispy croustade topped with smoked trout, horse radish crème fresh and pickled beetroot

Mini croque monsieur with smoked ham and mature cheddar cheese

Caramelized pear, goat’s cheese and beetroot jam tartlet

Butterflied lime marinated prawns served with homemade sweet chilli jam

Smoked chicken cups with black olives and parsley pesto

Mini herb blinis with beetroot cured gravadlax (or smoked salmon), crème fraiche and dill Minute fillet of Beef en croute topped with salsa Verde 

Filo cup with slivers of rare beef, chilli, ginger and Asian greens

Empanadas filled with Moroccan style butternut, red onion, cumin and coriander

Spicy Thai fish cakes with lemon grass, chilli and coriander

Assorted vegetarian sushi maki rolls with a soya dipping sauce.......and many more
Menu A Spring/Summer
Tart tatin of pesto rosso, roasted baby tomatoes, creamy buffalo mozzarella with a drizzle of balsamic dressing and topped with basil pesto
Rosemary, lemon and garlic marinated and roasted leg of Wicklow Lamb served on wooden boards at each table with bowls of summer vegetables, warm buttery baby new potatoes and homemade mint and red currant sauce
Vegetarian

Moroccan spiced filo tart of roasted butternut squash, caramelized onion, feta and spinach

Rose scented panna cotta with poached rhubarb and a pistachio biscuit

Menu b
Green pancakes with smoked mackerel, crème fraiche, red chard drizzled with lime dressing 

Irish rare roast fillet of beef served with creamy dauphinoise potatoes, summer vegetable ragu and sugar snap peas topped with salsa Verde or rocket  horse radish (served as individual fillets or a whole fillet on a large wooden board with bowls of vegetables on the table)
Rich chocolate tart and summer berries with tarragon and ginger syrup
Menu A winter/autumn
Home cured gravadlax, stained with beetroot and served with Scandinavian dill sauce

Daube de Boeuf Provencal with herb champ and glazed carrots (can be served in the middle of each table in bowls)
Individual apple tart tatin with calvados and vanilla bean ice cream

Menu B
Winter salad of endives, creamy Gorgonzola and caramelized pear and mustard seed
Pan fried duck breast served on braised buy lentils with roasted red onion and wilted spinach and a Madeira jus

Marmalade orange tart with mascarpone and almond Florentines

Sample buffet menu
Menu A
Canapés, starter followed by; 

Open fired pig on a spit served with apple sauce 
Or
Asparagus and herb tart 
Salads – 
Rustic roasted baby potatoes with thyme and Maldon salt
Green leafy salad topped with toasted pine nuts and shaved parmesan tossed with honey and balsamic vinaigrette

Green bean, mange tout, orange and hazel nut salad
Summer slaw with carrot, red cabbage, roasted beetroot with sherry vinegar and maple syrup dressing
Butternut squash ratatouille with red peppers, courgette and aubergine

Warm homemade Focaccia breads, tomato & Fennel and Rosemary
Dessert - 
Rich chocolate mousse with fresh cream

Nutty meringue roulade filled with lemon and raspberry curd and mascarpone 

Summer berry salad with elderflower syrup served with orange Florentines
Menu B
Main - 

Char grilled fillet of beef served with horseradish crème fraîche

Lemon tarragon chicken with sun blushed tomatoes

Filo tart of roasted butternut squash, roasted onion, feta, cumin and coriander
Salads - 

Green leafy salad topped with toasted pine nuts and shaved parmesan tossed with honey and balsamic vinaigrette

Crushed new potatoes with horseradish and cress 
Tomato explosion; red and yellow baby tomatoes, beef tomatoes, vine tomatoes and sun blushed tomatoes with mini mozzarella balls and basil pesto
Cucumber and poppy seed salad

Frittedda – artichoke, pea, broad bean and herb salad

Dessert - 
Bruleed bitter lemon tart with minted mascarpone

Summer berries (a splash of pimms syrup optional!) 
Profiteroles with rich chocolate sauce
Sample canapé style wedding  menu
Starters

Mini herb blinis topped with smoked salmon, crème fraiche and dill

Caramelized pear, goat’s cheese and beetroot jam tartlet

Butterflied lime marinated prawns served with homemade sweet chilli jam

Parmesan and poppy seed biscuits topped with sun blushed tomatoes and herb pesto

Main

Duck rillette on mini toasts

Char grilled tarragon and lime chicken skewers with pesto rosso

Skewers of mini fillets of beef with salsa Verde
Aubergine, tomato and pine nut tatin
Or

Empanadas filled with Moroccan style butternut, red onion, cumin and coriander
Dessert

Mini passion fruit tarts

Meringue kiss with raspberry curd

Button of chocolate mousse cake with vanilla bean mascarpone and mint

Cones of fresh summer berries
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