In the heart of Dublin city The Church
Café Bar is a haven of good food and
drink. We have six venues all at one
address where we cater for small
groups or events for up to 1,200 people.

Our outdoor Garden Terrace offers a
sunny, relaxed, city centre location for
Barbecues, Garden Parties and
outdoor events. Please find our prices
below and make an enquiry online at
www.thechurch.ie
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http://www.thechurch.ie/

_ Menu

To Start
B arb e CU e Shared Finger Food Platters of:

Hot n’ Spicy & BBQ Chicken Wings, Honey &
* JD Sticky Ribs, Onion Rings.
pt]ons A

Our barbecue options include finger food ODﬁOn 1- €58pp (MmSO people)

platters to start, a choice of dishes from the e Grilled gourmet 8oz chuck and brisket
grill with toppings and sauces; and a burger (1,13,14)
selection of salads. e Toulouse sausage(1,2,9,13,14,15)

e Lemon and herb chicken breast(ls)

Ophon 2 - €48pp (Min80 people)

Grilled gourmet 8oz chuck and brisket
burger (1,13,14)

e Toulouse sausage(1,2,9,13,14,15)
e Lemon and herb chicken breast

e Mango & coconut chicken skewe[§3)
(9,11,12,13,14,20

| Option 3 - €65pp (Min80 people)

e Grilled gourmet 8oz chuck and brisket
burger (1,13,14)

e Toulouse sausage(1,2,9,13,14,15)

e Lemon and herb chicken breast

e Mango & coconut chicken skewers
(9,11,12,13,14,20

e Desserts

e Glass of Prosecco

Toppings
e Dubliner cheese (7)

e Oakpark streaky bacon (14)

Crunchy pickles (1.9.14)

Cos lettuce

¢ Sliced beef tomatoes

Marinated red onion

Sauces

e Ketchup
e Mayo

Mustard
Spicy buffalo
Homemade garlic sauce

Hot sides

Garlic and herb roasted new potato

Skin on potato wedges topped with spring
onion and chipotle dressing

Three cheese Mac & Cheese
Salads

Mango and chilli slaw (9,13)
Greek salad

Curried rice salad

**Minimum numbers apply
12.5% service charged added to final bill. **



Platinum BBQ

OFF THE BBQ
CUMIN AND CHILI MARINATED LAMB CHOPS
21 DAYS AGED COTE DE BOEUF
HONEY AND GARLIC PORK BELLY
LIME AND CORIANDER WHOLE PRAWNS
PEPPERED STRIPLOIN STEAK

CANAPES
SMOKED SALMON ON GUINNESS BREAD
MINI SHRIMP COCKTAIL
GOAT CHEESE AND ROASTED TOMATO TARTLETS
MINI JACKET POTATO
TOMATO GARLIC SALAMI BRUSCHETTA

CONE AND BOWL FOOD
SRIRACHA SEASONED CRISPY CALAMARI
BUFFALO CHICKEN FRIES
TOFU FRIED RICE
ROASTED AUBERGINE AND SPICED VEGETABLE RAGU
PONZU GLAZED SALMON ASIAN GREENS

€110 PER PERSON

**MINIMUM NUMBERS APPLY
12.5% SERVICE CHARGED ADDED TO FINAL BILL.**




Garden Parties

For smaller groups we offer our garden
party option of shared platters at €28 per
person for a minimum booking of 10 people.

e Garlic and honey wings (2,7,13,14)

e Cider and sesame sticky pork ribs
(2,9,12,13,14,15)

e Tempura prawns (2,3,13,15)

e Smoked Salmon & red onion squares
(2,3,4,7,9,13,15)

e Mini bruschetta’s (2,13,15)

e Cajun chicken & mango salsa tarlets
(2,7,13,15)

e Crispy potato puffs topped with grated
Manchego(2,7)

Allergen Guide
1) Celery 2) Gluten 3) Crustaceans 4) Eggs 5) Fish 6) Lupin 7)
Lactose 8) Mollusc 9) Mustard 10) Nuts 11) Peanuts 12)
Sesameseeds 13) Soya 14) Sulphur dioxide 15) Wheat 16)
Walnuts 17) Oats 18) Barley 19) Almonds 20) Coconut

**Minimum numbers apply
12.5% service charged added to final bill.**




Add-Ons

Bucket of Beers €35 per bucket
Bucket of ice cold bottled beers
(5 beers in bucket)

Pitcher of Summer Punch €45 per litre
Ice cold pitchers of fruity summer punch

Picture On Your Pint €450 per 50 people
Pour your own pint of Guinness & get your
picture painted on it from a STOUTIE machine
€450 per 50 people

Mineral Water Per person €2.5 %2 bottle

Drink Tokens €9 per token

If you want to limit consumption we have drink
tokens that cover one of the following: a glass
wine, a bottled beer, any pint, a single
measure of pouring spirits and splash. These
can be pre-purchased.

Roaming Conjurer/Magician

We have always found these to be very
popular at events, going from table to table
with slight of hand. Price on application




Instructions on drinks tab limit and

restrictions must be given prior to

arrival and the drinks bill must be
settled before departure.

Please advise the approximate number
of guests with dietary requirements 2
days prior to the event. To avoid cross

contamination, these dishes will be
cooked to order from our Main Kitchen.

We require your final attendance figure 3
days prior to your event and this is the
number you will be charged for. We require
a minimum of 80 people in order to offer a
private BBQ, if your numbers fall below 80
people, please note that you will be
charged for a minimum of 80 people. We
would require a minimum of 10 people for
our Garden Party Option, if your numbers
fall below 10 people, please note that you
will be charged for a minimum of 10
people.

The BBQ will be served outdoors
regardless of the weather. We have
canopy'’s that provide extra cover in the
event of rain and outdoor heaters will
also be set up in the area.

We require a deposit of 50% of the total
package price 7 days after making a
booking; this deposit is nonrefundable.
All final bills must be paid on the evening of
your event, unless previously arranged.
Please note a 12.5% service charge will be
applied to your final bill.



