
  

 

 

 

THE PANTRY CAFÉ 

 

 OUTSIDE CATERING  

 

MENU. 
 

(12 Quintin’s Way, Nenagh, Co. Tipperary. 

067 31237. Email:info@thepantrycafe.ie 

www.thepantrycafe.ie) 

 

 

 

 

 

 

 

  WHY STRESS! 

  LET THE PANTRY CAFÉ PROVIDE FOR ALL YOUR 

CATERING WORRIES! 

 ALL BUDGETS CATERED FOR! 

 WHY NOT CALL TO DISCUSS WHAT YOU CAN AFFORD! 

  WE WILL TRY TO ACCOMMODATE YOUR EVERY NEED! 

 

 

 

 (All our meats are of Irish origin & we try our very best to source 

our products locally.) 
 

http://www.thepantrycafe.ie/
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CHICKEN 

 

(6.95 per portion.) 

 

 

 

PANTRY’S CHICKEN & BROCCOLI BAKE 

(Diced Breast of Chicken with Broccoli in a Creamy Sauce with 

Fresh Herbs & Cheese Crumb Topping) 

 

ITALIAN CHICKEN 

(Panfried Chicken Stuffed with Fresh Basil, Mozzarella in a 

Tomato & Basil Sauce. 

 

CHICKEN & MUSHROOM 

(Chicken & Mushroom in a White Wine Sauce with Tarragon) 

 

PARMA WRAPPED CHICKEN BREAST 

(With Fresh Herb Stuffing & Red Wine Jus). 

 

PANTRY’S CHICKEN CURRY 

(Simply remains one of our most popular dishes) 

 

RED/YELLOW/GREEN THAI CHICKEN CURRY 

(Diced Chicken Breast flavoured with Thai ingredients, Thai Paste, 

Fresh Herbs & Kaffir Lime Leaves. 

 

MARSALA CHICKEN 

(Strips of Chicken flavoured with Marsala Sherry, Wild Mushroom 

Sauce & Fresh Thyme) 

 

All of these are also available as large dishes serving 10 (55.00) 

Minimum order 6 portions. 
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MEAT 

 

SPANISH MEATBALLS (4.50 @ portion). 

(Baby Beef & Fresh Herb Meatballs in a Tomato & Basil Sauce). 

 

BAKED BEEF LASAGNE (4.50 @ portion). 

(Simply Delicious!) (Tray of 12 portions @ 35.00)  

 

 

The following are priced @ 6.95 per portion…… 

 

BEEF STROGANOFF 

(A timeless classic with Beef, Mushroom, Dijon Mustard & 

Nutmeg). 

 

BEEF & GUINNESS 

(A hearty Beef & Guinness dish with Carrot, Onions, Celery & 

Fresh Herbs). 

 

TRADITIONAL BEEF STEW 

(Tasty Beef Dish with Carrot, Onions, Celery, Parsnip & Fresh 

Herbs). 

 

CHILLI BEEF 

(Chilli Beef & Diced Roasted Pepper & Fresh Coriander) 

 

BEEF BOURGUIGNON 

(A traditional French Stew with Shallots, Smoked Bacon, Carrots 

& Fresh Herbs). 

 

COCONUT BEEF CURRY 

(Combined with flavours of Fresh Coriander, Cumin, Curry Paste 

& Coconut Milk). 

 

ALL OF THESE ARE ASLO AVAILABLE AS LARGE DISHS 

SERVING 10 @ 55.00 
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FISH 

 

 

 

 

PANTRY’S LUXURY FISH PIE    6.95 

(Salmon, Smoked Haddock & Cod in a  

Creamy Fresh Herb Sauce topped with Mashed 

Potato or Lemon Herb Crumb) 

 

 

PANTY’S FRESH SALMON FISHCAKES  2.25 

(Fresh Salmon, Scallion Champ coated in a 

Herb Crumb). 

 

 

 

VEGETARIAN 

 

Roasted Mediterranean Vegetable Lasagne  4.50 

(12 portions)        30.00 

 

Vegetable Thai Flavoured Curry    5.95 

 

Roasted Mediterranean Vegetable, Olive & Fete 

Quiche (8 portions)       24.00 

 

Caramelised Onion & Cheese Tart 

(8 portions)        24.00 

 

Asparagus & Leek Quiche 

(8 portions)        24.00 
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SOUPS  

Mushroom                                                     3.25 ea 

Tomato & Basil 

Tomato & Roast Pepper 

Potato & Leek 

Vegetable 

 

Soups are also available in servings for 10       27.50 

 

 

 

 

SIDES 

Gratin Potato –                                                3.00 ea 

Available in tray of 12 servings                    28.00 

  

Scallion Champ –                                           2.25 ea 

Available in tray of 12 servings                     25.00 

 

Fragrant Rice   -                                              1.50 ea 

Available in tray of 10/12 servings                15.00 

 

 

 

 

 

 

 

 

 

 

(Only the freshest of ingredients are used which are delivered 

daily.) 
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PANTRYS SALADS 

All the Salads are available for 8-10 portions       12.50  

                     

Green Herb Cous-Cous. 

Three Bean Salad. 

Carrot, Courgette & Multi Seed. 

Colourful Salad with Pepper, Cucumbers, 

Tomato, Red Onion & Fresh Dill. 

Coleslaw. 

Potato & Scallion Salad with Grainy Mustard 

& Mayonnaise dressing. 

Waldorf (Celery, Sweet Apple, Mayonnaise 

dressing & Crushed Walnuts). 

Broccoli, Hazelnut & Cherry Tomato Salad. 

Sweet Apple & Grated Leek Salad. 

Pantry’s Pasta Salad, Torn Basil Leaves, 

Chopped Sun-blushed Tomato & Basil Pesto.   

 

BUFFET PLATTERS 

 

Roast Loin of Bacon (½ loin serves 12 approx)            45.00 

 

Whole Glazed Ham (per ham serves 25/30)                68.00 

 

Parmesan Chicken Gougons (4 gougons per breast)        4.40 

 

Whole Side Of Salmon (per side serves 10/12)                45.00 

 

Roast Breast Of Turkey (per turkey serves 25/30)           90.00 

 

 

 

 

 

(All our meats are of Irish origin & we try our very best to source 

our products locally.) 
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FINGER FOOD  

 

 

Miniature Quiches (various fillings)    .55 CENT 

 

Miniature Sausage Rolls                               .45 CENT 

 

Miniature Fresh Salmon Fish Cakes          .60 CENT 

 

Mixed Brushcetta Plate (to list just a few)   .85 CENT                                                                     

i.e…..Sautéed Wild Mushroom in Cream Sauce 

Smoked Salmon & Cooleeney Cheese with Mango 

Ardsallagh Goats Cheese with Red Pesto 

Buffalo Mozzarella Cheese with Sunblushed 

Tomato & Olive 

Black Pudding with Sweet Apple 

 

Miniature Brown Scones with Various Toppings. 1.20 

ie…..Smoked Salmon Tartar Mascarpone & Chives.   

Spice Crab with Chilli 

Chicken Liver Pate 

Roast Beef with Caramelised Onion 

 

 

SANDWICHES / WRAPS  

All individual sandwiches                4.80 

If ordering 10 sandwiches (3.50)                         35.00 

If ordering 24 sandwiches (3.00)               72.00 

 

 

 

 

 

 

(All our meats are of Irish origin & we try our very best to source 

our products locally.) 
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DESSERTS  

 

Tarts (All these serve 12 portions)    28.00 

Lemon Tart 

Pear & Almond Tart 

Apple & Mixed Berry Crumble 

Apricot Tart 

Apple Tart   (20 portions per tart) 

Merinque        

Strawberry Meringue roulade     28.00 

Chocolate Roulade       28.00 

Fresh Fruit Pavlova       30.00 

Cakes 

Lemon Curd Cake       28.00 

Chocolate Fudge Cake      30.00 

Coffee Tia Maria Cake      30.00 

Orange Zest Cake       28.00 

Carrot & Walnut Cake      28.00 

Open sponge Cake with Fruit & Cream    25.00 

Bread & Butter Pudding      25.00 

Cheesecakes        28.00 

Zesty Lemon cheesecake 

Tobleroine cheesecake 

Chocolate & Baileys cheesecake 

Baked Raspberry/blueberry cheesecake 

Strawberry cheesecake 

 

Other Treats for “The Little Ones”               EACH 

Bubblecake or Cadburys Biscuit Cake    2.00  

Caramel Shortbread or Lemon Squares    2.00  

Chocolate Brownies       2.00 

Butterfly Buns        1.55  

Chocolate & Orange Muffins     1.55 

Blueberry/Raspberry muffins     1.55 

 

 

(All Homebaked in our Kitchen, baking starts in The Pantry at 

4.30 am every morning!)  

 


