
 

Delphi Lodge Wedding Sample Menus 

 

Sample Menu €85pp 

 

Canape Selection 

Goats cheese Tartlet, Red Onion Marmalade 

Tomato Bruschetta, Basil & Parmesan 

Smoked Salmon, Capers, Shallot on Guinness & Treacle Bread 

 

Dinner Menu 

Derryherbert Hen Egg, Asparagus, Barley, Hollandaise 

*********** 

Lemon & Black Pepper Sorbet 

*********** 

Hake, Courgette, Basil, Roast Garlic Emulsion 

*********** 

Green Gooseberry Compote & Cream, Elderflower Sponge 

*********** 

Tea, Coffee & Our Handmade Chocolate Truffles 

********** 

Evening Food of Your Choice 

 



 

 

Sample Menu €95pp 

 

Canape Selection 

Lamb Croquettes 

Wild Mushroom Arancini 

Pickled Mackerel & Cucumber, Squid Ink Cracker 

 

Dinner Menu 

Organic Salmon, Beetroot, Gin, Sheep Yoghurt 

************** 

Yellow Pepper & Roast Almond Soup 

************** 

Skeaghanore Duck, Fennel, Beetroot, Elderberry 

************** 

Lemonade Parfait, Coconut, Meringue 

************** 

Tea, Coffee & Our Handmade Chocolate Truffles 

************** 

Evening Food of Your Choice 



 

Sample Menu €125pp With Choice 

Canape Selection 

Tempura Oysters, Pickled Veg, Aioli 

Beef Shin Croquette, Herb Emulsion 

Beetroot & Gin Cured Salmon, Pickled Cucumber 

Dinner Menu 

Scallops, Pork Belly, Celeriac, Apple, Hazelnut 

Galway Goats Cheese, Pear, Beetroot, Dukkha 

************** 

Prawn Ravioli, Tomato, Bisque 

Elderflower & Gin Sorbet 

************** 

Gilligan’s Beef Fillet & Cheek, Parsnip, Sprouting Broccoli, Jus 

Mary’s Turbot, Carrot, Mussel, Gremolata 

************** 

Choux Bun, Black Currant, Wild Rose 

Milk Chocolate Bar, Honeycomb, Salted Carmel Ice Cream 

************** 

Selection of Irish Cheese & Crackers 

************** 

Tea, Coffee & Our Handmade Chocolate Truffles 

(Evening Food of Your Choice) 



 

 

Sample Vegetarian Menu €85pp 

 

Canape Selection 

Wild Mushroom Arancini, Parmesan 

Goats Cheese Croquette, Tomato Relish 

Yellow Pepper & Roast Almond Shot 

 

 

Dinner Menu 

Galway Goats Cheese Tortellini, Pea, Broad Bean & Nasturtium 

************** 

Basil & Lemon Sorbet 

************** 

Celeriac, Sprouting Broccoli, Roast Garlic, Spelt, Hazelnut 

************** 

Rhubarb Parfait, Lemon Curd, Raspberry Sorbet 

************** 

Tea, Coffee & Our Handmade Chocolate Truffles 

************** 

Evening Food of Your Choice 

 



 

 

Sample Vegan Menu €85pp 

 

Canape Selection 

Roast Red Pepper, Beetroot Hummus, Herb Pesto 

Heirloom Tomatoes, Garden Herbs, Sourdough Panettoni 

Chilled Carrot & Citrus Soup Shot, Hazelnut Dukkha 

 

Dinner Menu 

Hen of the Woods Mushroom, Jerusalem Artichoke, Celeriac 

************** 

Cucumber & Gin Sorbet 

************** 

Spiced Roast Cauliflower, Shitake, Calvo Nero, Chimichurri Sauce 

************** 

Elderflower, Strawberry, Meringue 

************** 

Tea, Coffee & Our Handmade Fruit Pastilles 

************** 

Evening Food of Your Choice 

 


