
Phone: 059 915 3000 
Email: sales@talbothotelcarlow.ie   Web: .talbotcarlow.ie 

 

Talbot Creative Catering is part of the 4 Star Talbot 
Hotel Carlow  

Talbot Hotel Carlow which is renowned for its fabulous 
cuisine and complete fine dining experience.  

 

 

We are delighted to now offer you the option of  

receiving the 4 Star treatment for your party,  

corporate function or social club. 

 

 

We can tailor menus and individual finishing touches 
for your function and be available to serve your guests.  

 

 

We are not just offering outside catering,  

but offering you, your family, friends and clients the  

4-Star treatment within your own environment 
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Sample Events 
 

Corporate Functions 

 

Christenings 

 

Communions/Confirmations 

 

Social Club Parties 

 

Family Parties 

 

Birthday Parties 

 

Anniversaries  

Meet the Talbot Hotel Group  

at Talbot Carlow 
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Option A 
Breast of Marinated Chicken with Roasted Vegetables  

& Sweet Chilli 
Sauté Strips of Irish Beef with Wild Mushroom & Tarragon Cream  

Fragrant Basmati Rice 
A Selection of the Finest Seasonal Salads, Gourmet Breads,  

Olives, Dips & Dressing 
Assiette of Talbot Desserts   

€28.00pp 
 

Option B 
Breast of Marinated Chicken with Roasted Vegetables  

& Sweet Chilli 
Sauté Strips of Irish Beef with Wild Mushroom & Tarragon Cream 

Fragrant Basmati Rice 
Mirrors of Sliced Charcuterie: Roast Beef, Turkey Breast,  

Glazed Limerick Ham, Chorizo Sausage & Mortadella 
Poached & Smoked Salmon 

A Selection of the Finest Seasonal Salads, Gourmet Breads,  
Olives, Dips & Dressing 

Assiette of Talbot Desserts  
€32.00pp 

 
Option C 

Breast of Marinated Chicken with Roasted Vegetables  
& Sweet Chilli 

Sauté Strips of Irish Beef with wild Mushroom & Tarragon Cream 
Fragrant Basmati Rice 

A Selection of the Finest Seasonal Salads, Gourmet Breads,  
Olives, Dips & Dressing 

Mirrors of Sliced Charcuterie: Roast Beef, Turkey Breast,  
Glazed Limerick Ham, Chorizo Sausage & Mortadella 

Poached & Smoked Salmon 
Whole Dressed Salmon & Additional Seafood  

Assiette of Talbot Desserts 
€45.00pp 

 
If you would like to replaced the Sautéed Strips of Beef Dish 

above with Medallions of Beef Fillet  
a €4.00 per person supplement will apply 

Selection of Finger Food 
Finger Sandwiches 
Mustard Cooked Cocktail Sausages 
Crispy-Fried Brie & Cherry Tomato 
Wafer Biscuit with Caesar salad 
Prawns in Filo Pastry 
Smoked Salmon in 
Treacle Bread 
Crispy Vegetable 
Spring Rolls 
€15.00pp 
 
Selection of Canapés 
€9.00pp 
 
Barbeque Selection A 
   
Herb Sausages  
Chicken Drumsticks  
Beef Burgers 
Panini & Sesame Buns 
Corn on the Cob  
Selection of Salad 
€16.00pp with your own BBQ 
   
Barbeque Selection B 
Herb Sausages 
Chicken Drumsticks  
Beef Burgers 
Corn on the Cob  
Selection of Salad 
Striploin Steak 
Marinated Porkloin 
Chicken 
Fish 
Selection of Vegetables 
Panini & Sesame Buns 
€20pp with your own BBQ    
     
Light Lunches 
Breast of Chicken, Selection of Breads,  
Assiette of Desserts, Tea & Coffee  
€16.50pp 
 
Breast of Chicken, Selection of Breads, Tea & Coffee 
€13.50pp 
 
Selection of Cold Meats & Salads  
€14.50pp 
 
 
 
 

 
Dinner Menu 
 
Rillette of Salmon with Crispy Cucumber Ribbons Local 
Smoked Salmon & Beetroot Comfit 
Parfait of Chicken Liver with Apple & Vanilla Marmalade  
& Herbed Tomato Bread 
Chilled Salad of Parma Ham, Marinated Apricots,  
Roasted Vegetables & Parmesan shavings 
 

~~~ 
 

Cream of Roasted Country Vegetable 
Leek & Potato, Scallion 
Spiced Parsnip, Carrot & Coconut Milk 
 

~~~ 
 

Braised Shank of Lamb with Provençale Herbs & Claret 
Jus 
Poached Delice of Salmon in a Citrus and Bay Leaf Court 
Bouillon served on a Lobster & Irish whiskey Sauce 
Pan Seared Fillet of Sea Bass with Fresh Herbs, 
Citrus Cream & Fine Ratatouille 
Honey Roast Half-Duckling with a Spiced Jus 
Pan Seared Fillet of Prime Irish Beef with a Pink Pepper-
corn Cream & Red Onion Jam 
 

~~~ 
 

Fresh Strawberry Cheesecake with Balsamic Fruits  
& Mascarpone Cheese 
Warm Chocolate Fondant with Sweet Black Cherries  
& Crème Fraiche 
Classic Crème Brûlée with Almond Cookies  
& Rhubarb Compote 
 
Choose 1 Starter, 1 Soup, 2 Main Courses and 1 Dessert 
€50.00 per person 
 

The above dinner menu is a sample menu and is not      
exhaustive,  further menus are available on request.     
 

Full Wine List Available on Request. 
 

Waiter/Waitress service is available at an additional cost, 
please state on booking if this service will be required.  

Linen, tables and chairs can also be provided for your 
booking if required.  

 

Some products may contain allergens, please 
advise on booking if you have any specific die-
tary requirements. All our Beef, Meat & Poultry 
Products are of Irish Origin.  

Buffets 


